Lumberjack cake

Ingredients

2 medium sized apples

185g dates

1 teaspoon bi-carbonate soda

1 cup boiling water

125g butter

1 cup sugar

1 large egg

1 teaspoon vanilla essence

1.5 cups plain flour

0.5 teaspoon salt

Topping

0.5 cup brown sugar

60g butter

1/3 cup milk

60g shredded coconut

Method

Butter a 20 – 24cm spring form cake tin (makes it easier to get it out without wrecking the topping)

Peel, core and chop the apples into small pieces.

Chop dates.

Mix apples, dates, bi-carb and boiling water – leave to cool until luke warm

Cream butter and sugar until light and fluffy

Add egg and vanilla, beat well.

Sift flour into creamed mixture, alternatively with the fruit

Pour into the tin and cook at 180oC for about an hour – if you use the bigger tin it will take less time!

While the cake is cooking make the topping.

Combine all the ingredients and stir over low heat until melted.

Spread this over the cake and bake for a further 20 mins to brown the top.

