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Mulberry Buckle
  
Season:  Spring/Summer
Serves: 2 cakes
Recipe source:  adapted from a recipe by Stephanie Alexander
Fresh from the garden:  mulberries
Notes: lovely served with a dollop of cream or yoghurt
 
	Equipment: 
2 x 20cm square baking tins
Baking paper
2 x Scales
Measuring cups and spoons
Measuring jug
Zester
Electric mixer
Spatula
Sieve
3 mixing bowls
Butter knife
Large spoon



	Ingredients: 
400g mulberries
100g butter, at room temperature
1 ½ cups castor sugar
2 eggs
1 tablespoon lemon zest
3 cups plain flour, extra
3 teaspoons baking powder
1 teaspoon salt
1 cup milk
Streusel topping
85g cold butter, chopped
2/3 cup brown sugar
2/3 cup plain flour
1 teaspoon cinnamon


  
What to do: 
1. Preheat oven to 170°C. Butter 2 x 20cm square baking tins and line with baking paper.
2. Use an electric mixer to beat the butter, sugar and lemon zest until fluffy. Add egg and beat until combined.
3. In another bowl, sift the flour, baking powder and salt. Mix together.
4. Gradually add the flour mixture and milk to the butter mixture in alternating batches. Beat after each addition until just combined.
5. Spoon the batter into the 2 prepared tins, being careful to divide the batter evenly (use scales). Smooth the top of the cake then place mulberries on top and push gently into the batter.  Set aside while you make the topping.
6. Chop cold butter into small pieces. Add all the streusel ingredients together into a bowl. Using your fingertips, rub the ingredients together until crumbly. Sprinkle over the top of the 2 cakes.
7. Place into the oven and bake for 40-45 minutes until the cake bounces back in the centre.



