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FREEGIFT CARD

Al profassionally bound phus:

Team Commilment

$1,000 as a personal
thank vou from us.

spray oil

1 vanilla pod

200g butter, softened

1 cup caster sugar

3 eggs

2 cups self-raising flour

12 cup each: sour cream, milk

1/4 cup brown sugar

6 fresh plums, halved, stoned and thinly sliced

It’s on the house!

e

1. Preheat the oven 1o 180°C. Spray 2 X 6-hole mini loaf pans with oil.

2. Split the vanilla pod lengthways and remove the seeds by scraping them out with a knife.
Place the seeds ina mixing bow! with the butter and sugar. Cream the mixture with an
electric beater until light and flufty.

3. Add the eggs, one at a time, beating well after each one. Sift the flour and add it to
the creamed mixture alternately with the sour cream and milk, folding together gently.

4, Sprinkle a teaspoon of the brown sugar over the base of each pan hole. Arrange slices
of plum on top then spoon in the cake mixture.

5. Bake for 15 minutes or until a skewer inserted into the centre of a cake comes out clean.
Cool cakes for 2-3 minutes in the pan before turning them out on to a wire rack.

Makes 12.
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