Ingredients

Group One
1400g Cakemax Margarine
1400g Brown Sugar

Group Two
6009 Eggs

Group Three
2000g Bakers Flour
509 Baking Powder

15g Bi Carb Soda
309 Cinnamon
Group Four

2000g Grated Zucchini
1500g Sultanas
600g Chopped Walnuts

Zucchini Cake Gaiipo

food company

Cream Group 1 on medium speed until smooth.

Add in the eggs from Group 2 in 3 lots, beating well each time.

Sieve Group 3, then add to mixture and beat on medium speed for 3
minutes. Scrape the bowl as required.

Blend Group 4 into the batter for 1 minute.

Bake:
Bake at 175 degrees Celsius for approximately 45 minutes.

Note:
12009 of well-drained crushed pineapple can be added to the recipe
to improve moisture and added shelf life.

To place your order:

G al i p O @) (08) 8168 2000

food company

orders@galipo.com.au
www.galipofoods.com.au INTERNATIONAL
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	Zucchini Cake
	Cream Group 1 on medium speed until smooth.
	Add in the eggs from Group 2 in 3 lots, beating well each time.
	Sieve Group 3, then add to mixture and beat on medium speed for 3 minutes. Scrape the bowl as required.
	Blend Group 4 into the batter for 1 minute.
	Bake: Bake at 175 degrees Celsius for approximately 45 minutes.
	Note: 1200g of well-drained crushed pineapple can be added to the recipe to improve moisture and added shelf life.
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