SWEET

DELIGHTS

SPONGE CAKE
ALMOND BURFI
FAST & EASY CAKE 
FLUFFY LEMON BERRY PIE
LEMON BAR

BLACK & WHITE COOKIES
SPONGE CAKE:


INGREDIENTS :
3 eggs
120g custard sugar
60g butter
1 cup fresh cream
120g self rising flour
A pinch of salt
Few drops of essence
Milk or water, required quantity

METHOD :
Mix cream, butter, sugar in a bowl and blend them until smooth. Beat the eggs well with essence and add this to the above mixture. Sieve the flour and salt for about 3 times. Gradually add the flour to the egg mixture and blend again to a smooth paste adding milk or water for consistency. Transfer this mixture into a greased baking tray and bake at 350-370 degrees F for about 20 minutes. Remove from the oven, cool it and serve.

ALMOND BURFI:
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INGREDIENTS :
1 kg sugar
2 litres milk 
500 g mawa
100 g almonds
100 g grated coconut
25 g ghee or butter

METHOD :
Soak almonds in a little water. Remove the skin and grind them to a paste. Heat ghee in a heavy bottomed pan. Add almond paste and keep stirring till golden in colour. Add milk, mawa and sugar and keep stirring till the mixture is thick. Grease a plate and spread a little grated coconut on it. Spread the almond-mawa mixture over it with a rolling pin. Spread the remaining grated coconut over it. Gently press down the mixture. When cool, cut into diamond shaped pieces like barfi.

FAST & EASY CAKE :
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INGREDIENTS :
1 package (18 ¼-18 ½ oz) white cake mix
1 2/3 cups water
1/2 cup fat-free egg substitute or 3 egg whites
1 tsp pure vanilla extract
1 tsp Imitation butter flavor
Lite whipped topping
Fresh fruit or berries

METHOD :
In a large bowl, blend cake mix, water, egg substitute or egg white, vanilla extract and butter flavor on low speed until moistened. Beat on medium speed for 2 minutes. Pour batter into lightly greased and floured 13 * 9 inch pan. Bake at 350 degrees F for 25-30 minutes or until toothpick inserted in center comes out clean. Cool and cut into squares. Serve with little whipped topping and fresh fruit.

FLUFFY LEMON BERRY PIE:
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INGREDIENTS :
4 oz. (1/2 of 8 oz. pkg.) cream cheese, softened 
1-1/2 cups cold milk 
2 pkg. (4-serving size each) lemon flavor instant pudding & pie filling
1 tub (8 oz.) cool whip whipped topping, thawed
1 (6 oz.) ready-to-use shortbread crumb crust
1 cup strawberries, sliced 

METHOD :
Beat cream cheese in large bowl with wire whisk until smooth. Gradually beat in milk until well blended. Add pudding mixes. Beat for 2 minutes or until smooth. Immediately stir in 1/2 of the whipped topping. Spoon into crust. Top with remaining whipped topping. Refrigerate for 3 hours or until set. Top with strawberries just before serving.
 


EASY PIE:
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INGREDIENTS :
1 pkg. (4-serving size) Jell-O, any flavor
2/3 cup boiling water
Ice cubes
1/2 cup cold water
1 tub (8 oz.) whipped topping, thawed
1 graham pie crust (6 oz.)



METHOD :
Stir boiling water into gelatin in a large bowl at least for 2 minutes until completely dissolved. Add ice to cold water to make 1 cup. Add to gelatin, stirring until slightly thickened. Remove any remaining ice. Add whipped topping; stir with wire whisk until well blended. Refrigerate for 15 to 20 minutes or until mixture is very thick and will mound. Spoon into crust. Refrigerate 4 hours or overnight until firm. Tip: Stir in 1 cup chopped or sliced fresh fruit after whipped topping. 

LEMON BAR:        
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INGREDIENTS :
For Base:
1 1/4 cups sugar
1 butter stick or 1 cup butter flavor vegetable shortening
2 eggs
1/4 cup pancake syrup
1 tbsp vanilla essence
3 cups all purpose flour
3/4 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
For Topping:
5 eggs
1/2 cup lemon juice
Grated peel of 1 lemon
2 cups sugar
1/3 cup all purpose flour
1 1/2 tsp baking powder

METHOD :
Preheat oven to 350 degrees F. Grease 10 * 15-inch pan with shortening or butter. Place cooling rack on counter top for cooling cookies. 






         For Base: Combine sugar and shortening in a large bowl. Beat at medium speed of electric mixer until well blended. Add eggs, syrup and vanilla. Beat until well blended and fluffy. Combine flour, baking powder, baking soda and salt. Add gradually to the creamed mixture at low speed. Mix until just blended. Spread dough into bottom of prepared pan in an even layer. Bake for 7-10 minutes or until light brown. 







         For Topping: Combine eggs, lemon peel, lemon juice, sugar, flour and baking powder in a large bowl. Beat until well blended. Spread over partially baked base. Return pan to oven. Bake at 350 degrees F for an additional 10-15 minutes or until topping is set. Do not over bake. Place pan on cooling rack. Cool for 10 minutes in the pan. Cut into bars.

BLACK & WHITE COOKIES :
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INGREDIENTS :

For cookies:
 




1 1/4 cups all-purpose flour
  




1/2 tsp. baking soda
  




1/2 tsp. salt
 




1/3 cup well-shaken buttermilk
 




1/2 tsp. vanilla





1/3 cup (5 1/3 tbsp.) unsalted butter, softened
 




1/2 cup granulated sugar
  




1 large egg 
 




For icings:
 




1 1/2 cups confectioners sugar
 




1 tbsp. light corn syrup





2 tsp. fresh lemon juice
 




1/4 tsp. vanilla
 




1 to 2 tbsp. water
 




1/4 cup unsweetened Dutch-process cocoa powder

METHOD :
Preheat oven to 350° F. Whisk together flour, baking soda, and salt in a bowl. Stir together buttermilk and vanilla in a cup. Beat together butter and sugar in a large bowl with an electric mixer until pale and fluffy, for about 3 minutes, then add egg, beating until combined well. Mix in flour mixture and buttermilk mixture alternately in batches at low speed (scraping down side of bowl occasionally), beginning and ending with flour mixture. Mix until smooth. Spoon 1/4 cups of batter about 2 inches apart onto a buttered large baking sheet. Bake in middle of oven until tops are puffed and pale golden, and cookies spring back when touched, for 15 to 17 minutes. Transfer with a metal spatula to a rack and chill (to cool quickly), about 5 minutes. Make icings while cookies chill. Stir together confectioners sugar, corn syrup, lemon juice, vanilla, and 1 tbsp. water in a small bowl until smooth. Transfer half of icing to another bowl and stir in cocoa, adding more water, 1/2 tsp. at a time, to thin to same consistency as white icing. Ice cookies by turning cookies flat sides up, then spread white icing over half of each and chocolate over other half. Makes about 8 cookies
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