FRUIT »eTwinning« CAKE
Ingredients:
6 eggs
180g sugar
180g flour
2 packages vanilla sugar
1 package baking powder
6 spoons cacao (for the dark layer)
Filling:
3/4l sweet cream
fresh fruit or fruit compote
Instructions:
Separate the egg yolks from the whites. Beat the egg whites and half of the sugar with a mixer until stiff. Put the yolks and the other half of the sugar into a bowl and make smooth batter. Add the flour with the baking powder and the beaten egg whites. Stir with a whisk. Bake in a greased pan at 180 degrees Celsius for 25 minutes. Cool completely and cut into 3 layers. Spread the whipping cream on 2 layers. Sprinkle chopped fruit on them. Spread the whipping cream on the last (upper) layer and decorate.
About our party:
http://internationalweeksandfestivals.blogspot.com/2010/05/happy-birthday-etwinning.html
