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Bunny
Cupcakes

SELF RAISING
WHEAT FLOUR

Ingredients

Vanilla Cupcakes

«120ml sunflower oil

+250g white granulated sugar

-3 extra-large eggs

+290g Golden Cloud
Self-raising Wheat Flour

+] tsp sait

+270ml whole milk

*1 tsp vanilla extract

Vanilla Buttercream
+500g unsalted butter,
room temperature
+600g icing sugar, sifted
*1 tsp vanilla extract
«60g desiccated coconut
«24x white marshmallows
*Pink sugar granules
*Pink sugar pearls

Bake time:

Prep time:
1 hour 20 minutes

Method

Vanilla Cupcakes

1. Preheat the oven to 170°C and line 24 cupcake

2.

liners into two 12-hole cupcake pans.

Add the oll, eggs, and sugar to a bowl of a stand mixer
fitted with a whisk attachment. Beat on medium-high
speed until light and fluffy, about 4 minutes.

. Sift together the salt and Golden Cloud self-raising wheat

flour, then add the flour mixture to the egg and sugar
mixture. 4. Beat at low speed until just combined.

Mix the milk and vanilla extract in a jug, and slowly

pour this into the cupcake batter with the mixer's motor
running at low speed. Scrape down the sides of the bowl
and mix again, making sure it is lump-free and well mixed.

. Pour the cupcake batter into the cupcake liners using

a jug or ice cream scoop, filling each case two-thirds

of the way up.

Bake in a preheated oven for 15 to 20 minutes or until

a cake tester inserted into the centre of the cupcake
comes out clean. Allow the cupcakes to cool in their tins
for 5 minutes, then to cool completely on a cooling rack.



Strawberry
Sheet Cake

SELF RAISING
WHEAT FLOUR

Ingredients

Strawberry Cake

+160ml sunflower oil

«330g white granulated sugar

-4 extra-large eggs

*390¢g Golden Cloud Self-raising
Wheat Flour

-1 % tsp salt

59 freeze dried strawberries

*3600mI whole milk

«2 tsp vanilla extract

Strawberry Puree

+200g strawberries, chopped
«30g castor sugar

*]1 tbsp lemon juice

Strawberry Buttercream

«500g unsalted butter,
room temperature

+600g icing sugar, sifted

1 tsp vanilla extract

*1/3 cup strawberry puree,
from above

*Fresh strawberries, for decorating

Makes:

Bake time:
45 minutes

Prep time:
20 slices 1 hour

Method

Stl"ﬂWb&l"l"}‘ Cake

1. Preheat the oven to 180°C and line a rectangular

2,

cake pan (35 x 28x 7 em) with oil and baking paper.

Add the oil, eggs, and sugar to a bowl of a stand mixer
fitted with a whisk attachment. Beat on medium-high
speed until light and fluffy, about 4 minutes.

. Sift together the salt and Golden Cloud self-raising

wheat flour, then add the flour mixture to the egg

and sugar mixture. 4, Beat at low speed until just combined.
Mix the milk and vanilla extract in a jug, and slowly pour this
into the cupcake batter with the mixer's motor running

at low speed. Scrape down the sides of the bowl and mix
again, making sure it is lump-free and well mixed.

. Use a fine grater to grate the freeze dried strawberries

into the cake batter and fold this through the batter using
a rubber spatula.

Pour the cake batter into the prepared cake tin and bake
in a preheated over for 40 to 45 minutes or until a cake
tester inserted into the centre of the cake comes out clean.
Remove the cake from the oven and allow it to cool in its
tin for 30 minutes before turning it onto a wire rack to cool
completely. Once cooled, place the cake onto a serving plate.

Strawberry Puree

I

To make the strawberry puree, wash and slice

the strawberries and add them to a medium sized
saucepan set over medium heat with the castor sugar
and lemon juice.

. Allow the strawberries to soften and for the puree

to thicken as the moisture evaporates, stir occasionally.
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Lemon
Drizzle Loaf

SELF RAISING
WHEAT FLOUR

Ingredients

Loaf

+225¢ soft unsalted butter

+225¢g castor sugar

*4 eggs

»225g Golden Cloud
Self-Raising Flour

*] lemon, zested

Lemon drizzle
1’2 lemons, juiced
«85g castor sugar

Serves: Prep time: Bake time:
10 15 minutes 45 minutes

Method

1. Heat the oven to 180°C and line an 8 x 21 cm
loaf tin with baking paper.

2. Cream the butter and castor sugar, then add
the eggs slowly and combine thoroughly.

3. Sift in the Golden Cloud Self-Raising Flour,
then add the lemon zest and mix until well
combined.

4. Spoon the mixture into your prepared loaf tin
and level the top with a spoon.

5. Bake for 45-50 mins / until a toothpick is
inserted into the centre of the cake & it comes
out clean.

6. While the cake is cooling, mix together lemon
juice and castor sugar to make the drizzle.

7. Prick the warm cake all over with a skewer or
fork, then pour over the drizzle.

8. Allow the cake to cool in the tin before
serving.



Banana
Bundt Cake

SELF RAISING
WHEAT FLOUR

Ingredients

Banana Bundt Cake

] packet Golden Cloud Banana
Flavoured Muffin and Loaf Mix

-] tsp ground cinnamon

*2 eggs

«100ml oil

«250ml sour cream

Brown sugar glaze
«200g salted butter
»200g brown sugar
«300ml whipping cream

Prep time: Bake time:
15 minutes 60 minutes

Method

Banana Bundt

1. Preheat the oven to 160°C.

2.In a large bowl, combine the Golden Cloud Banana

3. Flavoured Muffin and Loaf Mix with the ground
cinnamon. Set aside.

4. In a separate bowl whisk together the eggs,
oil and sour cream.

5. Pour the wet ingredients into the dry ingredients
and mix just till the batter comes together.

6. Prepare the Bundt pan with Spray and Cook.

/. Pour the batter into the prepared pan and using
a spatula, nudge the batter into the pan indents.

8. Bake for 60 minutes.

9. Allow to cool completely in the pan before moving
to a baking rack.

Brown sugar glaze

. Place a saucepan on medium heat and
add in the butter.

2. Once the butter has melted, add in the sugar
and mix till well combined.

3. Pour in the whipping cream and mix till smooth
and glossy.

4. Allow the glaze to reach a boil before removing
it from the heat.

5. Allow to cool completely before using.

6. Drizzle the glaze over the cooled Bundt
and sprinkle with toasted pecan nuts.
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