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Stir in the sugar and egg and mix to a smooth dough, add a little milk if needed.





Dorset Apple Cake





Start





Preheat the oven: 180(C/gas 5





This cake can also be made with other fruit such as rhubarb and gooseberries. Simply cut 150g into small pieces and use instead of the apple.





Rub the margarine into the flour.





Peel and chop the apple into 1cm chunks.





Oil a sandwich tin and line the base with greaseproof paper.





Prepare yourself: remove jumper, tie back hair, put on apron, wash hands etc











INGREDIENTS


1 large all eating apple


1 egg


100 g Self-raising flour


50 g soft brown sugar


50 g margarine


Topping


25g soft brown sugar


Pinch of cinnamon





�





Cool for a few minutes in tin and then turn out and cool on a wire rack
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Finish





Clear up your area.





Stir in the apple pieces and spread in the tin. Sprinkle the sugar and cinnamon on top and bake for 20 – 25 min or until golden.











