
RECIPE

300 g seedless dates
300 g boiling water
1 teaspoon bi-carb soda
120 g softened butter
280 g soft brown sugar
2teaspoons vanilla extract or essence
pinch salt
120 g whole extra large egg at room temperature
250 g self raising flour

This recipe can be made to create cupcakes / 2x 6" cakes, 1x 7" cake (very tall) or 1 X 8" cake
(shallow)

METHOD

Preheat oven to 160 degrees C and line cake pan with baking paper
Boil water in a kettle while you weigh the dates and bi-carb soda together into a bowl
or measuring jug. Weigh the boiling water into the jug with the dates, mix together to
disperse the soda and leave to steep for 10 minutes.

In a separate bowl combine the brown sugar, soft butter, salt and vanilla.
Process the soft dates with a stab blender until a warm pulp is formed and pour this
into the bowl with the butter & sugar. Use a whisk to blend thoroughly together.

Add the egg and whisk in thoroughly.

Sieve the flour into the mixture and fold with the whisk until fully combined. 

Scrape down the sides of the mixing bowl if needed.

Pour mixture into cake pan and tap gently on the bench to disperse air pockets. Bake
in preheated oven for between 65 - 70 minutes or until completely baked.

Remove from the oven and keep in the tin until cool.
Wrap firmly in cling film and leave to set overnight.
This cake will stay fresh for approximately 4 days at room temperature or can be
frozen for up to 3 months.

Sticky date cake
A D E L A I D E  B A K E S

And butterscotch sauce

You will need:

Large measuring jug
Wire whisk
Silicone spatula
Large mixing bowl
Cake pan/s of choice
Stab blender or food processor
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RECIPE - butterscotch

200 g thickened cream
130 g brown sugar
65 g unsalted butter

METHOD

Weigh the thickened cream, brown sugar and butter into a medium saucepan and
place on a low / medium heat.
Stir gently as the mixture heats, butter melts and sugar slowly dissolves. Allow the
cream mixture to come to a boil then reduce the heat to a gentle simmer.

Allow the butterscotch to simmer for approx. 5-8 minutes.

The mixture will thicken slightly and will look like a runny caramel.

Once the mixture is ready, remove from the stove and transfer to a clean bowl.
Cover with cling film and refrigerate until cool.
Once cool beat thoroughly through your favourite buttercream.

You will need

Medium sized saucepan
Whisk
Silicone spatula
Storage container
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