Pumpkin Chocolate =<
Loaf Cake KNH

S®
Ingredients %&

125g unsalted butter (melted and cooled)
3 large free range eggs

200g pumpkin puree

200g natural yogurt

125¢g plain white flour

150g wholemeal flour

3tsp baking powder

175¢g soft light brown sugar

150g milk chocolate chips/chunks
Vatsp salt

2"4tsp mixed spice

Autumn recipes



Pumpkin Chocolate Loaf Cake

Cooking Instructions

PUMPKIN PUREE

1. Cut a medium pumpkin or squash in half and remove seeds.

2. Cut off or peel skin and chop into large chunks.

3. To cook, either bake for 40 minutes in a 180C oven OR

4. Steam for about 10 minutes over a pan of hot water OR

5. Microwave with a little water for 12 minutes, stirring half way
6. Leave pieces to cool and puree with a masher or food processor

PUMPKIN CAKE

1. Preheat the oven to 180C.

2. Melt the butter and leave to cool.

3. Sieve the flours together with the baking powder into a large bowl.

4. Add sugar, salt and mixed spice to the flour and mix thoroughly using
a balloon whisk, breaking up any clumps of sugar.

5. Add 100g chocolate chips, reserving the rest for later.

6. Take the bowl of melted butter and add the eggs, yogurt and pumpkin.

Break up the eggs with a fork, then whisk to combine everything.
1. Take the dry ingredients bowl and make a well in the mixture.
8. Pour the wet ingredient mixture into the dry, and stir gently to
combine. Overmixing will result in a heavy cake.
9. Spoon the cake mix into a greased and lined loaf tin, then sprinkle
with the remaining chocolate pieces.
10. Place in the centre of the oven and bake for 45 minutes to 1 hour. An
inserted skewer will come out clean when the cake is baked.
11. Remove from the oven and leave to cool before slicing.
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