GREEK YOGHURT
AND HONEY CAKE

NUTRITION
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WHEAT EGGS MILK
This recipe serves 8
This recipe is suitable for the IDDSI NUTRITION INFORMATION TYPICAL VALUES
levels with a tick \/ -
Nutrient: per 100g (pg;g)m ng
TH E I D DSI F RAM E O RK Energy 1313kJ/312kcal 1812kJ/431keal
Fat 9.8g 14g
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monounsaturat 1.6 2.3
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SOFT & B|TE_S|ZED Carbohydrate 48g 669
*Serve cake in bite sized pieces £ which
no bigger than 1.5cm x 1.5cm ofwiie 33g 469
sugars
of which
polyols 9 9
MINCED & MOIST i st 15 0
Mash cake with cream, custard or ice cream ofwhich starc 9 9
until soft and moist with no separte thin liquid,
lumps must be no bigger than 4mm Protein 7.69 10g
Salt 0.3g 0.42g
VPU REED Calcium 120mg (15%) 166mg
Phosphorus 174mg (25%) 240mg
lodine 30.6ug (20%) 42.2ug
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GREEK YOGURT AND HONEY CAKE

Source of:

*  Phosphorous
+ Calcium
* lodine (trace)

Greek yogurt and honey cake
provides protein, probiotics and
natural sweetness, supporting
digestion and sustained energy.

INGREDIENTS
For the cake: For Honey and Yogurt Icing:
m 75g soft butter = 1-2 teaspoons vanilla = 200g Greek yogurt
extract
® 3009 caster sugar
® 200g Greek yogurt m 2 tablespoons of
® 3 eggs, separated runny honey

m 225 self raising flour

METHOD
1 Lightly grease 2x20cm loose 5  Spoon evenly between the cake tins,
bottomed round sandwich tins and levelling the top.
line the bases with a circle of non
stick baking parchment. 6 Bake on alow heat (160-180 degrees
C) for 20 minutes until golden brown
2 Mix the butter, sugar, egg yolks, and shrinking away from the sides of
vanilla extract and yogurt into a large the tin.

mixing bowl and beat until smooth.
7  Mix yogurt and honey together

3 Whisk the egg whites until stiff like for icing — use to sandwich cakes
cloud. Stir one spoonful of egg white together and drizzle over the top of
into the cake mixture. Cut and fold the the cake.

remaining egg whites into the mixture
taking care not to knock the air out of Before serving, prepare dish to the
the whites. required IDDSI level.
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4  Sieve in the flour and gently stir into
the cake mixture.
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