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Koo Cake

www.manalonline.com

Ingredients
Cake: 1 cupsflour
Iy teaspoons badng powder
g teaspoon baking soda
Iy teaspoon salt
i tup KDD Butter, softened
| %q CuUps Sugar
I waspoon vanilla
5 largeegn
KCD Crfam}.- I 250 ml pack KD Thick Cream
Eyrup.' i cup DD Milk
ls  CUp Suga”
Iy cup cocoa powder
Topping: | 250m pack <DD Kwik Whip, cold
3 -4 taslesposns pewdered suza”
Asgorted fruts
Preparation
| bax cven oo 183 C Line 3 9x | 1inch baking pan with baking papar. Keeg
asnde.

2 Cahe: Sik flour baking powdr haldng toda and sak: together. set iside

3 Cream the KUD Butter, sagar and vanills rogether until Muffy. Add eggs, ane
a: & time, beasing well after sach addicon.

4 Add the ficur mixture to the butter mixture /4 cup 3t 3 tme, mixing wel
untd blended, Pour batter into prepared pan.

5§ Bake for 3% - 40 minutes ¥hen cake is baked perce it in |0 or |2 diferert
places with a furk or shewer 27d le it coo.

& KDD Creamy Serepein a small cassarele mix KDD Thick Cream, KOO Filk,
sugar and toco: powder, veac uniil smosth. Keep € lukewarm.

T Topping whip KDD KwikWhin anc segar, undl ight and fufy.

8 Four kkewarm KDD Creamy Sy-up on wop of the cocec cake. Spread

fruits

RATAEEE CREAR TR e

topping over top of cake. Refrigerate for at least 2 hours before serving with
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Date Cake

Ingredients

Topping:

Preparation

GEETEESD LERAE

| 250 mi pack KDD Thick Cream
| cup dates, chopped

2 teaspoons baking soda, divided
P4y cups flour

' teasponn sl

| teaspoon vanila

%  cup corn ol

2 large egys

% cup light brown sugar

' cup sugar

10 pieces walnuts
10 pieces cates, hahved
| 250 mi pack KDO Thick Cream

www.manalonline.com

I Faat oven 1o [BOC. Use |1 « J-inch loaf pan,fing with baking pager Keep

ik,

2 Cake: In 2 madium casserole, heat KUD Thick Cream, 10d cats and onz
mq:mndhidrgm:hiﬂruﬂmﬂhmmu&md mixtire &
lukewarm Keap aside.

3 Iliﬂmubnilr&ﬂwr,mﬁﬂr:g-mmpamhﬁr;mhwuh
Add vanila ol eggs, hrown wgir and sugar. beat for | minete then add the
cream and dates mixcure, Beat 2 minune und wixture s imacth,

4 Pour into pan Top with walnues and date hahms.

5 Bake for 40 - 45 minutes until a teothpick Inserted in the centre comes
cut chaan, Coal in par.

& Sice cabee. arrange in placter, pour KOO Thick Cream on p and serve.
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! trawberry Tunnel Cream Coke (S

Ingredients www.manalonline.com

Cake: | 1n

cups fiour
| 3y  Cups Sugar

| lp  cups egg whices sl s o 98 .
| I, teaspoon cream of tartar JEAN g G s lals :

I, teaspoon fak;
| teaspoon vanilla

SETTIRRE SRAE  DREIR gl

diys 1
230 Jl pyude | g gf

nled i lals 'y
Lalilh § e Ly

Strawberry | tablespoon unflavored gelatin bl e B8 llaks 1
filng ' cwwaer vy
| 250 ml pack K.DD Thick Cream Sl v by
I cup strawherrias, chopped Lagha Ayl dogt e
Topping 1 250l pack KDD Kwik Whip S Seupdig it dgu 1
i-4 mblesroons powdered suga- a5 pas Rlae -r
| cup strawberries chopped lagghai gy 1
Preparation k
| ~earoven to 180 C Use tube czke pan. Dot grese. ARG+ D) o g ke st
3 Caie Siftcogether the flaur snd 1 cup sugar secasde. it Hav
3 VWhisk egy whites uatil they begit to froth, acd cream of mrar and sak. ; :
Continue to whis< undl the egg whites reach scft peaks. At this polat, whisk ﬂ:::j;;fﬁﬁ“:&: : i

4
5

n the rerraining sugar about two tablagpoons at a me Continue to whisk
the egg whites until stiff pesks form. Ust a spatula to fald the four inta the
agy whites. Ade vanila,

Prur the bager irto the twbe pan and leve with a spatula

Rake for 30 - 38 minuces until cxke is fight ard zoiden brown. Aemove cake
frem the oven and immediaiely ivvert the zan. Cowl complesely.

Lising 3 bong serrted knile. cur the cake through the middle remove the tap
tayer and dig a shallow furrow in the middie of the batsor e Fill it with
the strawbarry filling. Retumn the top of the eake. Creat the autsice of the
cakie with whipping cream. Chill.

Serawberry Filing Soak golstir ir water urell it dissoives Bear €110 Thick
Cream ureil solt peske form; fald in gatatin and strawberries. Lse it
irnmeediately.

Topping Whisk KDD Fwik Whip with suger untd ight and flufly.

Fold in strawberries
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dert Mo s

I“ M IEENT TN BTN B = T B F
b takblespocns KDD Buter, sofiened B 50 5 o8 By _
| cup bght brown sugar kb
3 large bananas, sl ced ol a8k Las
10 pieces walnuts ~

Cake: |15 cupsflour L
| 5 1easpoons baking powder P

'y teaspoen sl .
Iy eup KDT Butter, softened gt
I Cup Sugar .
2 hrpeem i
| tezspoan vanila Wi =
| tesspoon ginger finely minced 5 sep 2
| 150 mlpack KOO Thick Cream PO :
gt Sl
www.manalonline.com
Preparation -.
| Heat oven t3 |80C Lagat ol Jouw ions K g gial ulin
1 Reb the bottsm and sides of 3 deep Sinch rousd cike par with & gl ) ol Sl nin ol iy BB § G R 1S
taslespocns KOO Bumer. Sprinkle brown sugar over bouwr of par, aivenge mﬂn,-
barana ard wanues oa top of sugar Keep aside i sk i il
3 mmm.MWu'.MMMHdmﬂmpaﬁdﬂ. Hﬂjﬂhﬁ!‘qulﬁﬂh_ﬂ -
§ Cream KDD Bucter and sugar until light and fuffy Add aggs, vanilla and E"‘-‘*H';‘H'#"PP :

ginger: beat until well combined Ad K.DD Thick Crean,mix widl.Add four
mistars, mix ut] wal combined

§ Spoon barter over banara in pas, and sSmoot top

& Buale cabee for 15 - 40 minutes unti' a toothpick interted I the centre romes
ot clen Imvert onto a rimmed platter whale stil hot

M g sy i e 213 :
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1
Yoqurt Cake
=
www.manalonline.co

I“m.m BT AR TR T

Sugar Eyrup: | iy cups sugar ra _:.-_';-:-'-
g Cupwater hoigs 4
| mlﬂpﬁﬂﬁ lerran lFJk'E HHI.E.‘M .:.':-

Cake: 2 cups four Bl
| tablesaoon baking powder 3l s Bl lala
i Sy gl Gl ks ade 1
I, veaspoon sakt el Byuhan dade
Ik cup coconut desiceated ey L
I Eup Sugar ks “ﬁ‘ﬂﬁ
I 250 ml pack KDD Thick Cream bl
| pack KD Yogurt go ot S b Bk
5k Sagi g (g ] guljine

rge 2gs 208 Rl 5
| teaspoon vanifa i § st s
Lalailh § ysiam Lliale

Topping: I 25C ml pack KDD Kwik Whig, cold Ba s s Sy gl Ja v B e

Preparation

| Sugar syrup. | @ inecium caseroe, plece sugar, waser and lomen uice. S ,hﬂw;ﬂfﬂeuqﬂ”iﬂuﬂ _: -

bring tn hell then simmer 5 - & minutes. Cool :
1 Heat aven to 170 C.Butter and fiour & 10-inch reund eake pan Kaeo aide. i o
3 Cabe: hrmrh&qm:ahmmﬁrm‘dmuurnm::nutw o

aside. 1-.-!--=-.ul ! el pialy e ghy gl <l

4 In 2 madium s mx sggar KOD Thick Cream and KDD Yogure. Keep aside. q.

§ lﬂteg;mdHnlhurulIlpmnlrluﬁ;.-‘r'ddmﬂtmﬂndw': iradl A E‘!::‘H .
misture altermazivaly with flour mixture Mbe for one minute urtil well L .-#-l-ﬂu.l.,.h-ﬂ-“l-u g
anded |qunglagll-

& Pour into prepared par, -
T Bake 40— 45 minutes or unvil 1 woodzn oorypck inveted near the cenire gt gt Ll g Aoy ) sk g il 1y

come out clean. Cool, X :
B Turn the cake onto & serving plate. Brush the sugar syrup on ceke slowly RPN T R P
until cake 3 wel sosked. Let caka cacl, Uy i ey D a5
9 Topping Whip the KDD Ewik ¥Whip and pipe it on tep of cake. '
15l with stramberries.






Strawberry and, Almond, Torte

Ingredients www.manalonline.com

Cake: Iy cups flour

2y  teaspoons baking powder
iy weespoon biking seda

Ity teaspoon salt

y,  cup KCD Bueer, softened
| Gy mgar

3 lrgeegs

| teaspoon vanilla

| teaspoon orange peels

[ 250 ml pack K.OD Thick Cream

Alrond Filling: 1 cup sliced almonds
Yy cup powdered sugar
tablespoacnt KDD Butter. sotened
-3 mablespoons crange juice
3y cup strawberry jam
Frosting: 2 250 mi pack KED Kk Whip, cold
tablespoons powdered Sugar
Tossted sliced aimond-fresy strawberries

paration

seat oven | 307, Grease and flour two 3nl=1/2+inch rourd saking pars. Sez aside.

C b St sopether fiour, haking powdne. soda and cak in a large mixing bowl. Set
side.

} Beat K.OC Butrar and susgar 2~ 3 minutes until light and Sufy
Acd sggs, one it 1 bme, besting well after 2ach addidon. Scir in vaniks and
srange peeks. Add flour mixgurs and ¥.00 Thick Cream atarnately,
beating well after each addiion, 3pretd Jatter into prepaned pani.
Bake for 10 15 minues or untl weodan toothpachs inserted in the centre
comes aut cean. Cool cike completely on wire rachs.
Cut each zake in haf, spread jur o0 one cake kyer then top with one-third of
the drrond filling Rapaat lapering with the cake tayers, jam, and almond filling
S ead Frosting over cake. Cover with toasted slmoads. Chil undl et
Almand Filling:In 2 bowl or food processer, pures almond, tugar,
KDT Buter amd orange juice: beat unti smooth.
FrastingWhisk KDD Kwik Whip and sugar untl kghe znd fluffy.
Garrish with fresh strpwbe ries and serve

CEITHIND CRELM
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White Chocolate Omxfa Cake

wyww.manalonline.com

l‘ﬂl"!‘“.'u GEETEDEE ERIaN RSN o=
Cake: | /o cup fiour Mg Y
| /2 teaspoons taking powde 4 h_iﬂ.l_il' Y
¥y teaspoon biking soda |3yl s 33 st 3 ptensr Bl ‘:;-._:
Y4 teaspoon salt o 3 s Al
Y1 cup KCD Butter, softened ﬁ}liﬁlij"m# : :'
.l., TUP i Aug |
3rge aggs ¥
00 grams white chocolate, me ted ik, mﬁ;ﬁ; o
| 150 ml peck KDD Thick Cresm - = :
| taklespaen orarge peel g gl e S B
| teaspoon vanila g B bk dlals :
Vi tup orange juce Ll 3 ks S
Orange Frosting 2 50 mi pack KCD Kwk Whip. cold Gagl Sy e by
Yo cup powdered sugar pels J:.# M
| teaspoon orangs pes! Wi g bpphn dhals L
Chocoate leaves JE s B g8 | G e s gt
Orange peel

Preparation

I Haatosen to 180C Grease ard flowran 8x 8 x 2-inch baking pay; set

15ide

2 Caka Sit together the flour, haking powder, baking sods. ind st set aside.

3 0 Jarge mixing bowd, beat the KOD Buster and suger wncll lighe and duffy

4 Add aggs, one st 3 tine, beatirg wall sfter sach addition. Beat i chocclate g gy g dd LS g0 sy U o 3,0 06 e
and K.OD Thick Cream. Ade flour mixture and bezt on low speed und just ;
somtined Str n arange pesl ind vanilla Pour batwer into prepared pan.

§ Bace 2% - 30 minstes or wntil 2 woocen toothpick inserted near the senter e g g i g b ]

samvid cur £ean, Coal

& Cut cake nto two liyers, Brush with orange uice. Fil and frost the cake

with orange frostng Chill untl set.
7 Wrap riblbon around the cake Camish with chocolate lesves, 1nd

L)
e
| o

I oo e il

g e gl by b ) i
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i, L il sty ] L ey 55 2

g i o B o o ) e
P
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Al il s il
B e B gl lal Y gt gl gl

orange pesl Use arange peel strip to mike & sl rase and plce on cake. : B P g 4la i
Orarge Frostirg: Whip KDD Kwlk Whip and suga* utl Ight and fluffy, fold -5, g Akl G sl 5 ) sty 2 55 S s
in the cramge pests.
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Pistachio and Toij’%,a Cake

ingredients

Cake: 215, eups flour [l
214 te3spoons baking powder - veviens caren S gl e i Tials 1
) teaspoon salt plad piuadials i
by cup KDD Burter, softened L 50 5 g Baaj s
| '} cups Sugar Tl
2 large eggs IELVVRJOF. { IO
1 large egg whites el el iﬂiﬁ
| teaspcon vanilla LLil35 s Laa 1
| 250 ml pack 4DD Thick Cream G S gl Java g 1
Toffee Sauce: 14y cups light brown sugar Em‘,...;.....,w I
&  tablespoors KDD Butter g ,.J 3yt dlals
3 lge el ui#'.-“*- st
| 280 mi pack KDD Thick Cream $50 5 gl Jare bgs |
| teaspoon vanilla kil 5 g dials
Toffee Frosting: 3 250 mi pack KDD Kwik Whip,cole o g S g dag Qe ipe P
Ground pistachia nuts M*M
freparation www.manalonline.com

| Heat oven w180 C. Dutoer and flcur twe Bl -15-inch round pans: set i_ii-uﬂj\‘:qgi.lpuﬂ_,,hj,‘.'d_

atide.
1 Cake: Sift ogeter Buur, badirg powder ard sals stasde. ke s A o
1 Bear K00 Purter and sugar untll flufly Add eggs and egg whites, one at 2 I TR #mw“

tire beatng well after esch addition. 5dr in vanill.
& Add fleur mixtors and KDD Thick Cretm alternazaly with sugar mbaare, S
beating atter exch adduion, Spresd batter iy prepared pars. Hilloe et eRe m«i—"*ﬂllﬂ*'ﬁ&
' § Baloa 11 = 25 minwtst ar until 3 wandsa reachpics inserted in cake comes
out clein, Caol.
& Cut pach cxoe herizo +fill eab lyers and fratt tap and sides with e, e
Teffee rostng mmﬁwmﬂm mues. Pour toffee savce on we Chil. dos il oyl st po 61 M g SN
T Teffce Sasce :n 2 edium sauce pan put brows sugar, KD Butrer, hansy, A e gl ) i el ik il it
egg yolk, KOD Thick Cream and vandla, str wel and bring @ bol, . .
simmer 8- |0 minutes untl sauce Is thek, stirring fracuenty. Zeol B s okl (53 5 g il gl
Reserve % cup Toffee Sauce for cake topping. e g 3 b= e g s
B Toffee Trosting b a mixing bew put remaining Toffes fauce, add KDD A pd g 1 lia) i g -
Kowik Whip. whip until light ard Tufy. A sl i o g3 )y ’

raﬂhmg-.lmrmrﬂlppﬂ*_






easpoon saffron, crushed
! taldespoons rose wate:

Cake: I % cups four
1%  tesspoons baking powde~
I teaspoon ground cardarn

4 teaspoen salt
Y, eup sugar
vanila

3 argeem
|
|

153 mi pack KDD Thick Cream

Saffron Glaze: 2 cups powdered sugar
| -2 wmblespoons mils
Sesame seeds
Preparation WM. manalonline.com

I Heat oven ta 180 C. Butter and flowr & mini bundt par:
sprirkle some sesame seads 11 bomom. Set wsice,

3 Saffron Misturs: Sosk saffren in rose wate: for few mintee

3 Cake: Sft topecher fioar, baking dowder sitand cardamors so mide

4 Mm#mwﬁhwﬁmﬁwﬁ:ﬁuwﬁ‘rﬂiﬁ

5§ Add flour mhcture and KDL Thick Cream akernately with sugar mxure,
beatag aker each addition, Str i haf of tra saffron mamsre.
Spread batter nto prepared pars.

& Bake 20 - 22 mimstes or unti 8 wooden toothpide insaried near
the centrz of each cake ;omes out cean. Licod

T Saffron Glase: In & small bowl skt powdered sugan
add remaining saron mocture and stir well unl gaze (s smocth
adding mvlk a needed

8 Spoon sx¥ron ghze over cake, Sprinkle with sesame seeds.
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ingredients

Cake: | 35 cups flaw
| reaspoon baking powder
iy leaspoon bakong sada
Iy teaspoon silt
llp  tup KDD Butter, softened
g cup sugar
| easposnvanila
1 argeeyn
I 250 i pack KDD Thick Cream
I

teaspoon lemon peel

Lemon Frosting: | 250 ml pace KD Kudk Whin
7 tablespoons powdered sugar
iy teaspoor vanilla

| teaspoon lemon peel
Preparation www.manalonline.com
| Hest svan to 180C. Line twshm 1 la-isch muffin cope with paper cuse,
set aside.

2 CakeIna medium bowl, sift flour, baking powder, bakong sods, snd eait,
setaside,

3 In i lirge bowl, beat KD Butter sugar and vanila with an elacoric miear
an medium t2 high speed until Flufty Add eggs ove at 2 tirme, beatng well
after sach addition, Add flzur misture and LCD Thick Cream azermanely,
besting an low speed after each addition just until combined Sur 0 o7
peel.

& Spoon into prepared muffin cups

§ Bake 18- 20 minuues or ancil 1 wooden teothpick incerted I cantras
cames sut ceat. Cool eompletely on a wire rack.

& Top cupcaie with keman frosiing, sprinkle with mer: shredded leman
paale

7 emcn Frostng In a medien bowl,pue KOO Kwik Whip, sugar ard vanifh,
wihip until lighe and fuffy. Scir in lemon peel
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Heart Cake

Ingredients
Cake: Iy cup flowr

Uy  Cud cocoa powder

Iy teaspoan baking powder
teaspoan st

4 ArgeD

y, Cup g

tablespoons KDC Buter, mefved
| Ueaspoon varilla

Mousse: 1  250mi pack <D0 Thick Cream

Iy, teaspcom cinnamon
150 gms chocolae

" Filling: " cupstrawberry pm
| Raspberries

~ Preparation
I Heat cven lﬂlﬂl'{.ﬁ.ﬂ:!rﬂdﬂnunwﬂ:tl-in:hhult shaped cabe

moulds, Ketp aside
IClh:ﬁﬂﬂw:mhﬂqpﬂwi!mﬁldthwmﬁmw.m“ﬂe
immwudwhhgmlhqiSﬂMWImmﬁﬂf
mﬁﬁmr.?ﬂiﬂ:unﬂnﬂ'm;ﬁnmlmlnmhmuhn
wansr Beat mavture 4 — 5 minures until thick Add flour mixture, melted KDD
Butzer and vanilla; ‘ol i gertly Pour bacer ino pans.
4 Eﬂ:nhwlﬂ—ﬂMHfm:mph&f.
§ Mouste:Bring KOO Thick Credm and crvssmnon jux to simmer in
nﬁ:lrl.mna::pan.-“-dﬂ:im-:ht-un“ etir unti mehed, chil.
ihmdhﬂmbuﬂtuﬂﬂu}:qw_hﬁd some of
ﬂﬂm:zwﬂt:ﬂmﬂﬂdﬁm secnnd biyer, am sde dowm,
Frost with a thin liyer of mousse.
T Heat the remaising mouste then pour ower cake. Arrange ~aspberries around
'ﬂ"r!:ﬂl}l.ﬂh”Lnﬂﬂlﬁlm.ﬁl:ﬂﬂlrulpat:rudwm.

Coavrmimi cunAE  RRER RN -

www.manalonline.com
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Dol Cake

h!m FEITERIEI CEDIEE
Cake: 7% euss flour

1 reaspoons baking powder

Yo teaspoon salt

%  cup KDD Butter, softened

| 250 mi pack KDD Thick Cream

2% cups sugar

4 large eggs

1 weaspoons vanilla

Frosting: 2 250 ml pack KDD Kwil Whis
th cup pﬂm:lﬂm'i sligar
Plastic doll
Food colour
Preparation

I Heat ovento | TOC, Graase ind lighty flour a 9-nch wbe gan; set asice,
2 Caka: St flowr, baking powder and sale Set sside Ina hrge mixing hevwl heat

KOO Butter, KDDThick Creamn and sigar for 4 - 5 minwtes or vl mibooure

becarna: vary light and Aufy. Add egzs, ore at 1 tme, beuting on madiam
spead for | minute aker each addition.Add vanilli. Gridialy idd fiour
rinture, beating on low speed untl jus: combined. Pour bacter inta
Frepared pan

3 Babe 50 - 60 minutes ar until & woeden boothpick incerted near conter
corves cut chean. Cool.

4 Frosting Whip KDD Kwik Whip and suger uncil ight and flufly, divde irea 2
or 1 bowls. Add difeent lood coour to the bowls as desired.

5 husert plastic doll it centre of ks, Mace froating in & decorating bag
frred with 2 medium to large rose tip. Pipe ruffles and other dres: details
an the cake. Chil until 'rosting is se.

u"F—

www.manalonline.com
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Chocolate Ganache Cake

Ingredients
Cake: | BOmipkKODThekCram T g S
g Cap wamEr s s
s cdp cocoa pawder fdlead S 3 g
| reaspoon vanila il 5 paksn dlades
| tsaspoan instant coffee powder gl Lo B g 5 pon dlals
1 cups flour Flsogs
Iy tzaspoons baking soca |ageall o g S 3 pabsa dials
g ceaspocn baking powder i pSa 5 yits dals
liy teaspoon sat s 3 s dada
| cup KDD Butter, sofiened Bl s 5 S B g
1 cups light brown sugar bl ol s Lt
large eggs yhasi gt daa
Chocolate 2 250 mi pack KDD Thick Cream (5 G g Ja e Bys
ganache: 400 gms chocolate QY sl
Preparation www.manalonline.com
| Cake Hest oven to 180C, Burter two Binch 2-inch-deep reurd cake pans

1

3

and fine bottoms with haking paper. Dust pans with Jour.

In a small cassarole heat KOO Thick Cream, weter, cocoa vanila,ard cofes
powder. Mix wel untl smoath, keep aside.

Sit togetne” flour, babing suda, baking powder ind salt Kaep mice. Beat
togecher <10 Rurter and brown suga” in a barge bow! with an el2ciric mixer
a1 high speed und Tlulfy, add eggs one et 2 time, baagng weall afiar each

sddition

Add flour minture snd cocoa mixturs in batches, baginning and encing with
flair and minting at low speed untd just comdired. Divioe Diter among

pans.

PRaka 30 - 35 minutes unstil a (ester inSertad in CENAT COMES OUE Cean,
Cool comptenl,

Ciarache: Bring KDD Thick Cream to a simmer in medium saucepan,
rerroe o heat. Whisk in checolase anl emocth Tranefier (sanache to 2
bowl 2nd chill covered, stiTing otcaisonaly, umtll thckenesd but spreadable
Cut each cake into two kyers. Spread U1 up gamache evenly over eath
layer: Spread remainicg garache everly onwp ind on sicks of cake. Chill
unt! gansche is frm, Cut anc serve.
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Apple and Apricot Cake

Ingredients

Cake: Iy cups flour
| ' teaspoons corn flour
I teaspoon baking powder
Ity  teasaoon salt
Iy teassoon kaking soda
F. large eggs
o cup sugar

| | 250 i pack DD Thick Cream

i, cup KDD Butter, maltec

| teaspoon vanilh
Topping: | large apple, peeled, rored and sliced
1-3 large wpricots, cored and slicec
| reaspoon cinnaman
2 tablespoons suga”
KDD Kwik Whip
wwn.manalonline.com
Preparation
I Hest oven to |80C. Buter an 3-hch round cake pan, line with baking paper.
Eeop aside.
2 On apiece of paper s#fi flaur, com Sour, bading powder, salt and baking
s, Keep aside.

3 Beat the eps and suzar urti light and fuffy Str in the KDD Thik Cream,
medved KOD Better and varille

4 Fol i the flour mixture, mix well. Spread nto the prepaned pan.

§ Arrange the apple and spricat slices on top of tha cake and sprinkle with
rinnaman and sugr.

¢ Bake for 35-40 mivutes or unel 3 wocden osthpick inserted in canter
comes nad clean and top I8 golden brown,

7 Ceol Serve with whipped KDD Kwik'Yvhip.
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