Mummy Chester’'s Gingercake

Age: 5-11 Makes about 30 small

sguares
Duration: 20 mins

Preparation time: 10 mins

Resources
2009/ 8oz. self raising flour
75g/30z. butter
759/30z. caster sugar
1 large egg beaten
3 -5 tablespoons of milk
1 tablespoon treacle
2 tablespoons golden syrup
2 teaspoons ground ginger
1 teaspoon bicarb. of soda
Shallow baking tray 30cms x
20cms
Cooling rack
mixing bowl
small beaker
plastic mixing bow! with lid/
saucepan
microwave (optional)
cooker —gas mark 3/160C
balloon whisk
2 tablespoons
Teaspoon
knife
Spatula
Weighing scales
Wooden spoon
Silver foil

Preparation

Set up the cooking area. If using

a microwave there is no need

for a saucepan. If using a

saucepan there is no need for a

plastic bowl!! Pre- heat the oven.

Activity

Line the baking tin with

silver foil. Weigh the

flour, ginger, bicarb. of

soda and sieve into a

mixing bowl. Beat the egg in a

separate bowl and stir in half of

the milk.

Weigh out the sugar, butter,

syrup and treacle.
Melt these together
in a pan over a low
heat. Alternatively,
place in a plastic bowl
with a loose fitting lid and
microwave for 1 minute (900w),
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then stir, cover and heat for another 40 seconds on full. Leave to
stand for a minute to cool slightly. Remove the lid and stir the
ingredients together carefully.

Pour the melted ingredients over the flour mixture and use a
balloon whisk to stir together. Add egg and milk slowly and
continue to stir. The mixture needs to look like a thick batter, a bit
like the caramel in the middle of a toffee. If it is too thick add the
remaining milk.

Pour the batter into the tin. Avoid pouring in one blob but spread it
around the tin. It will spread out evenly in the oven.

Place on the lowest shelf in the oven for 30-40 mins.

Check it is cooked: — listen to the cake, a cooked cake

makes no sound; press the surface lightly — it should

spring back up; use a knife and push it into the centre of

the cake, it should come out clean.

Leave in the tin to cool, turn it onto a cooling rack and
remove the foil. When completely cold, wrap the cake in
more foil and store in an airtight container. This cake

improves in flavour if left for several days.

This cake is a good one to use in a fraction lesson. The
children could use a template of the tin and see how many slices
they can make, then try it out on the real thing.
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