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Orange Sponge Cake - Kitchen Cookbook Preheat the oven to 180ºC (350ºF). Grease a round cake pan (20 
x 7 centimetres (8 x 2 3/4 inches)) with margarine and dust with some flour. Separate the yolks from the 
whites. Beat the egg whites until stiff peaks form and store in the fridge. In an electric mixer, beat on medium 
speed the egg yolks together with the sugar and the orange zest .... Soft and Fluffy Lemon Cake - Kitchen 
Cookbook Preheat oven to 350F (175C) and prepare two 8” round cake pans by spraying with baking spray 
and lining the bottoms with parchment paper. Set aside. Zest your lemons and set the zest aside. Juice the 
lemons until you have ? cups of juice; whisk this with your milk and set aside.

Eggless Chocolate Sponge Cake - Kitchen Cookbook Onto a saucepan, heat your milk just until it starts to 
boil then add in the butter and whisk until the butter is melted. Into a large bowl, sift in all-purpose flour, cocoa 
powder, baking soda, baking powder, and salt, give the dry ingredients a gentle mix then set them aside. 
Onto a separate bowl, add in your curd, sugar, and vanilla essence .... Home - Kitchen Cookbook Easy Oven-
Baked Sausage and Potato Tray Bake. This delicious sausage and potato tray bake combines hearty 
potatoes, flavorful sausages, and colourful veggies—all roasted together for a simple,….

Flan Recipe - Kitchen Cookbook For your flan to cook evenly with a nice and even heat you will place the pan 
into a large baking tray and add hot water to the tray. Carefully place it in a 325F preheated oven and bake 
for 45 to 50 minutes. Once baked the flan should be jiggly and gentle when you shake, let it cool for about 2 
hours then invert it on a plate, flip it over and .... Cheese Butter Cake - Kitchen Cookbook Pour the batter into 
the prepared baking pan spreading it evenly then tap it on the counter a few times to remove any trapped air. 
Bake the cake in the 180Celcius oven for about 55 to 60 minutes. Let the cake sit in the pan for 15 to 20 
minutes before inverting on a wire rack to cool completely. Serve plain or dust with powdered sugar.

Yogurt Scones - Kitchen Cookbook These scones are not just healthy but also incredibly tasty, with a 
softness akin to bread. Firstly, gather 180 grams of thick yoghurt, 25 grams of sugar, 3 grams of yeast, 2 
grams of baking powder, and approximately 280 grams of plain flour. In a bowl, combine the yoghurt, sugar, 
and yeast. Mix thoroughly until the yeast is completely dissolved.. Moist Banana Walnut Cake - Kitchen 
Cookbook Sift the flour, baking soda, and salt into a medium bowl, set aside. Whisk the eggs and vanilla 
together in a liquid measuring cup with a spout, set aside. Lightly brush a 9 by 5 by 3-inch loaf pan with 
butter. Preheat the oven to 350 degrees F. In a standing mixer fitted with the paddle attachment or with an 
electric hand-held mixer, cream the ...

Super Soft Fresh Lemon Cake - Kitchen Cookbook Start by preheating your oven to 320F/ 160C and grease 
or line your baking tin then set that aside. Into a clean mixing bowl, sift two and a quarter cups of all-purpose 
flour, 3 tablespoons of corn flour, one teaspoon of baking powder, half a teaspoon of baking soda and half a 
teaspoon of salt. Using a whisk, mix them until well combined then .... Perfect Vanilla Cupcakes - Kitchen 
Cookbook Put room-temperature unsalted butter into a mixing bowl and add sugar and a pinch of salt. Using 
an electric mixer, mix the ingredients for about 5 minutes until some of the sugar dissolves and the butter 
turns yellow. Add two eggs and vanilla extract for flavour and continue mixing for another 2 minutes. Sift in 
cake flour and a tablespoon of ...
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