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Chocolate and Cumquat Cake
  
Season:  Winter
Serves:  12
Fresh from the garden:  cumquats
Notes: We are using whole cumquats that have been blitzed in a food processer for this recipe.

	Equipment: 
Small saucepan
20cm square cake tin
Food processor
Large mixing bowl
Medium mixing bowl
Measuring cups and spoons
Sieve
Whisk
Spatula
Cooling Rack
Knife
	Ingredients: 
85g melted butter
¾ cup caster sugar
1 cup plain flour, sifted
1 ½ teaspoons baking powder 
¼ teaspoon fine salt
1 cup cumquat puree
¼ cup milk
1 large egg
100g choc bits



  
What to do: 
1. Preheat oven to 175C, eco fan setting. Butter the cake tin and line with baking paper.
2. Melt butter in the saucepan. Set aside to cool a little.
3. In a large bowl, whisk together the caster sugar, sifted plain flour, baking powder and salt.
4. Break egg into the medium bowl, whisk then add milk, melted butter and cumquat puree. Whisk until combined. 
5. Add the wet ingredients to the dry ingredients. Sprinkle the choc bits over the top.  Switch to the spatula and mix until just combined.
6. Pour batter into the cake tin. Place in the oven and cook for 25-30 minutes, until golden and the centre springs back when lightly touched.
7. Remove from the tin and cool on the rack for a few minutes before cutting into 12 pieces.

