INGREDIENTS
% Eqgs

28 Gup Gastor Sugar

Y Gup Plain Flour, Stited

Y Gup Gorn Flour, Sifted

1 Gup Selt-Raising Flour, Srited
% Gups Pare Ioing Sugar

% Gup Gococt

125q Butter, Chopped

1 Gup Botling Waer

% Gups Destcoated Goconut

METHOD

Preheat oven o 160oc. Line a 20 x 50 rectangle €in with haking paper. Separete eggs and place
vehites in the small howl of an electric mixer. Beat wntil soft peaks form. Add sugar gradualy,
heating well after each addrtion until the sugar dissolves and mixture 7s thick and glossy. Add eqg
golks and beat until just combined. Transfer mixture to « large bowl. Osing a large metal spoon,
fold through the sifted flours. (As gou are combining three different flours, ¥t is best to stft them
f: least twice, then stft over the eggs just before folding in.

Pour mixture evenly into the prepared £ and use a spatula to gently smooth the surface. Bake for
20 minutes or wntil cake is springy €o the touch. Remove from oven and stand on « wire rack for 5
minutes before turning out to cool (to stop the sponge getting indentations on the surface, line the
cake rack with a clean, dry tea towel before turning the sponge out). Transter cake to o flat
surface. Gut cake into 2 pieces- four squares across the short side and six dovmn the length. (As
sponge cake has o soft texture, ¢ 1s easier to handle tf 7€ s made a day ahead, or gou can bake 1t
fevr weeks In advance and freeze. Defrost the day before it’s required. If gou must ce the cake the
dog 7€ 75 baked, place Tt i the freezer for 15 minutes before cuttmg into squares. Use « ruler s a
juide to get even sized squares.



Lamingtons

SIEE Teing sugar and cocoa onto a medium-sized bowl. Gut hutter into small cubes. Measure boiling
viaeter into a heat-proof jug, add butter stir to comhine. Some of the cubes will melt, and some will
remain solid. Make a well in the centre of the sifted icing sugar mixture, add the combined veater
and hutter and stir with @ wooden spoon until smooth.  Measure coconut onto « large plate and set
aside. Working with one piece of sponge at a time, use two forks to dip the square mto the icing.
Allovr excess T6ing o drain awog.

Ater gou dip the sponge square into the chocolate fing, use the forks to lower it into the plate of
coconut and gently toss until well coated. Place on a veire rack to drg. Repeat until all the cake has
heen used.

Mlow lamingtons to stand for at least 1 hour before serving.
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