GARDEN@?
TO TABLE &

WHOLE MANDARIN AND CHOCOLATE MINI CAKES

Season: Winter
From the garden: Mandarins, eggs
Type: Dessert
Difficulty: Easy
Country of origin:
Serves: 30 mini cakes
Source: homegrownkitchen.co.nz
Equipment Ingredients
e Chopping board and knife e 250 g mandarins (boiled for 30
e Bowls minutes with their skin on)
e Wooden Spoon e %3 cup vegetable oil
e Measuring cups and spoons e 3eQgs
e Mini muffin tins e ¥, cup sugar
e Whisk e 1 Y4 cup self raising flour
e Spatula e % cup dark chocolate chips
e Food processor o Yitsp salt
e Pastry brush e Icing sugar for dusting




Method

Preheat oven to 250 degrees

Place the cooked mandarins, oil, eggs, sugar and salt in a food
processor bowl and process until smooth

Pour the mixture into a mixing bowl and measure in the the flour and
chocolate chips. Mix gently to combine but don’t overmix

Spoon the mixture into oiled muffin tins (until % full) and bake for
10-12 minutes until firm to the touch

Let the cakes cool before removing from the muffin tins. Dust with
icing sugar before serving




