	S3 FCT
	Christmas Cake plus Fondant Icing

(between 2)


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify and explain elementary food hygiene guidelines.

· To practice cake craft skills.
	Ingredients
	Equipment

	150 g 

150g

45ml

3
7.5ml

190g

10ml

325g

75g
	soft brown sugar

margarine 

treacle

eggs

coffee essence

plain flour

mixed spice

dried fruit

glace cherries
Oil for greasing
	15ml

175g

150g

drop
	decoration

Apricot glaze

White fondant

Marzipan

Food colour
	Large bowl

Tablespoon

Wooden spoon

Plate sieve

Small bowl

Table knife


	Electric mixer

Measuring jug

spatula

15cm cake tin

Greaseproof paper

Newspaper string


Method

LESSON 1

1. Personal preparation. 
2. Weigh and measure all ingredients as follows:

· Bag 1 -  sugar and margarine 

· Bag 2 - flour and spices

· Bag 3 – mixed fruit & chopped up cherries
3. Line a loaf foil container with greaseproof paper and brush with oil.
LESSON 2

1. Set oven to 150(C / Gas mark 3.
2. Collect essence and treacle in a measuring jug.  
3. Crack the eggs into a small bowl. Mix with a fork.

4. Sieve flour and spice onto a plate.

5. Using the electric mixer, cream the margarine and sugar till light and fluffy. 
6. Add the treacle mix and whisk again.

7. Gradually beat the egg into the creamed mixture then carefully, stir in the spiced flour, cherries and dried fruit.

8.  Divide the mixture between 2 foil containers Leaving a slight hollow in the centre. Bake for about 45 mins – 1 hour, until a skewer comes out clean. 
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· What temperature would you expect a freezer to be set at?

· Which of these methods of preserving food would give the longest shelf life?- pasteurisation, chilling, vacuum packing, canning or freezing?
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