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Sunnichayan’s Ammachi’s Christmas Cake 'ﬂ,mag" aammom‘]m 6090 BSHdH)

Recipe by: Thankamma Thomas, Prepared by: Molly Mulamoottil emag m3smgslod
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Ingredients:

1) 1 tin(400 gms) of milkmaid

2) 200 gms of all-purpose flour
3) 1 tsp baking powder

4) 1 tsp of baking soda

5) 1tsp of nutmeg powder

6) 3 cups of grated carrots

7) 100 gms of butter

8) 1 cup (150 ml) of aerated soda

Method

Preheat oven to 180°C, grease an 8" baking tin and dust with maida. Sieve together maida,
baking powder, baking soda, and nutmeg powder. Dust carrots with 2-3 tbsp maida to
prevent them from settling at the bottom of the cake.

Soften the butter and mix well with milkmaid. Fold in a few tbsp of maida mix to milkmaid
mixture and add some aerated soda. Repeat this alternatively till all the maida and soda
are used up. Fold in carrots. Pour batter into the prepared baking dish and bake in the
pre-heated oven at 180°C for 45-50 minutes or till done. Remove the cake from the tin and
allow to cool on a wire rack for 5-10 minutes. Slice, serve and enjoy.
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CHOCOLATE CAKE
ASHA KUMARI -MFL

Ingredients

. Boiled Milk - 1 Cup
. Sugar Powder - 1/2 Cup
. Butter - 1/3 Cup

. Maida - 1 Cup

. Cocoa Powder - 2 Tsp

. Lemon juice - 3 Tsp

. Baking powder - Ths

. Amul fresh cream - 250 ml
. Chocolate Syrup - 1 Ths

Method

1.

Take a bowl and mix boiled milk, sugar
powder, butter lemon juice and vanilla
essence properly and keep aside for 10
minutes
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GILIW af)MIAUID)0 alg OaldSlaj®)o tin with butter or oil , GOa GUOaHo D ol (B0 G¥la] GoSS
60} MEs Dajo GalBED MMIW) 3. Plgce the bqtter paper. After ten mlnutes onl .

a QOMBS ald(@0 2l}SOW GUDaHO D)
@ 01624S)OD 20G) AUSE)S. 2OQOO) gl);well (Tgldlta' cocoa powder, baking w530 1a] 40 B1)S Bal0) OGS

> oda and Sa
:;é%;j?ﬁi;i;ﬁ:gﬂ;?lm 5. Whisk Until smooth. Batter is ready BN 2S)BO)d. ERIMOM CDHS
0021l a1)MVB)0 AEmIMOE Hais] 6. Pour thg butter on the butter paper 0w, ag)ajoal)o HO(S HalQ)s,
2®)o EalBE 3 AN EESOayS) O spread in the cake tin. _ ®aY6alS)o.
o Calos ng)cnxram);o RO e 7. ﬁreheaflt thﬁ)pﬁn otn medium to slow

™ ame for inutes. i ;

mmméo Ga1B@m MMOW] Goslan)e. 8. After 10 Minutes put the cake tin inside i; éﬂgf;gfg Et:a?%/rgprgfgikkzgg iftllijrf;r}tl.he
@}s@m e @@200"9@1 alaflclenim the pan and bake on a slow flame for 55 freezer for 7 to 8 min
0026, GO0 BN DA GRDIOC) t0 60 Minutes. 13. After 2 to 3 hr unmould the cake when
20wl cm@muaeeaosgm MOAIWOMo 9. Check if it is cooked ’ it cools
DS£6 CONIGE 92IYPIMSS alO(® 10. In another bowl take Amul fresh cream, :

(OO} 290d] 30-35 'lm"lg’ G6NIBe

add sugar powder and whisk for 2
minutes.

14. Cut into 2 layers.

15. Put the first layer. Trim the extra part.
Brush with sugar syrup, Spread Cream,
Sprinkle grated chocolate.

16. Put the second layer. Trim the extra part.
Brush with sugar syrup.

17. Cover evenly with the cream.

18. Decorate with grated chocolate.

19. Sprinkle chocolate, dry cherry.

20. Keep it in the fridge for 15 minutes.

21. Now, chocolate cake is ready.



