App fes

Persign Love Cake with Carame/ Brm/u/y Pogched Pink qu/y ®

///Lﬂ redients:

Q 360g almond meal QO 1 tsp vanilla paste or extract

Q oog brown sugar Caramel and Brandy Poached Apple Topping

O 1% tsp nutmeg, freshly grated if possible QO 4 Pink Lady® apples, peeled, cored and cut into 8
Q 1tspsalt slices each

Q 250g full fat plain yoghurt QO 100ml water

QO zest of 1 lemon Q additional 100ml water

Q 2009 caster (superfine) sugar O 300g sugar

Q 120g unsalted butter, softened & 100ml brandy

O 1tground cinnamon QO agood pinch of salt

Q 14 tsp ground ginger Creme Topping

QO 2eggs QO 250ml whipping cream

Q 1 tsp vanilla extract
Method:

Preheat the oven to 180 degrees C and line the base and sides of a 29cm springform tin with baking paper.

In a large bowl, crumble together the almond meal, sugars, butter, spices and salt until the mixture resembles wet
sand.

Press half the crumble into the base of your tin.

Add the yoghurt, eggs, vanilla and zest to the remaining crumble and use a spatula to beat the mixture together until
it's well combined.

Pour the batter into the cake tin.

Bake for 50 - 60 minutes, until lightly puffed and golden and a toothpick comes out clean when inserted in the middle
of the cake.

Allow to cool completely before removing from the tin.

~Pink Lady.

Mate Aea/ﬁ@ fiving a part of your active fifestyle with Pink Ld/y " - naturally! n g



