Courgette Cake
Ingredients

250g Plain Flour
1 teaspoon salt

1 teaspoon bicarbonate of soda

2 teaspoons baking powder

2 teaspoons cinnamon

4 eggs

400g (14oz) caster sugar

250ml vegetable oil

1 small tin pineapple chunks in juice

150g walnuts chopped

250g courgettes

2 teaspoons vanilla essence

150g icing sugar

2 tablespoons milk

Method

1. Grease and line a 21cm deep, loose bottomed cake tin.
2. Put the pineapple chunks and juice in a sieve to drain thoroughly.  Put the chunks in a liquidiser and blitz into a puree.  Return to the sieve to drain.

3. Using a medium grater – grate the courgettes, leaving the skin on.  Put to one side in a bowl.

4. Sieve together the flour, salt baking powder, bicarbonate of soda and cinnamon into a bowl and put to one side.

5. Put the eggs and sugar in a large mixing bowl and beat with an electric whisk until they have turned a much lighter colour. Pour the oil and mix together lightly.

6. Add the sifted dry ingredients into the egg mixture.  Beat for about 2 minutes.  Add the vanilla essence, pureed pineapple, walnuts and grated courgettes.  Stir thoroughly until well mixed.

7.  Pour the batter into the cake tin and pop in the oven on 180 degrees Celsius (Gas Mark 4).  Bake for an hour and a half.

8.  Cool on a wire rack.  Next make the glaze by mixing the icing sugar and milk together in a small bowl then spread out over the cake letting the glaze dribble down the side unevenly.

