
Cinnamon Afternoon Delight – Using 3.0 litre casserole dish and lid, 2.1 casserole dish and lid

This cake is super moist and a wonderful cake to make and take to tennis if you play. If you don’t play tennis good to take anywhere and enjoy. Super easy and quick, very last minute.

Ingredients
1 x cup sugar					3 x tabs marge
1 x cup SR flour					2 x eggs
1 x heaped teaspoon cinnamon			½ cup of milk
1 x teaspoon vanilla				extra marge and sugar for sweet topping (approx 3
						tablespoons of each

Method

Sift flour and cinnamon into a mixing bowl
Add sugar, eggs, marge and vanilla
Beat together for 4 minutes on medium to high speed with an electric mixer

Take greased Bessemer casserole pot and melt extra marge and sugar over low heat
Pour beaten cake mix over melted butter and sugar
Put lid on with VENT OPEN and cook on low heat until cake is cooked and skewer comes out clean (approx 30 mins) cake comes away from the sides slightly when cooked

Turn cake onto wire rack to cool . A lovely golden sweet top should have formed from sugar and marge 

Lovely hot or cold with lashings of ice-cream and whipped cream

