4tablespoons butter

2 Granny Smith apples

I medium yacon

2/3 rds of cup brown sugar
2 tablespoons lemon juice

2 teaspoons vanilla essence
1 teaspoon cinnamon

For the cake

1 cup plain flour of
1 1/2 teaspoon baking powder 6§
1/2teaspoon salt Y
3/4 cup of sugar \BQ)

1/4 cup light brown sugar &

2 eggs B\

> tablespoons room temperature butter
| teaspoon vanilla extract
c:u.P% EAT Cregz iy
dethod
’reheat oven to 180 degrees Celsius

n a large frying pan heat 4 tablespoons of butter until it is bubbly.add vanilla essence then remove
rom heat while you prepare your fruit

’eel and core the apples , slice | each quarter into 4 slices set aside

’eel and slice the yacon pour lemon juice on or cook immmeadietly otherwise they will oxidise .

\dd yacon to your frypan and cook for 5 minutes or until they start to brown.

temove the yacon leaving the syrup butter in pan. Add the apples,brown sugar, cinnamon and iemon

tir gently until the sugar dissolves. Remove from the heat while you make the cake batter
1 a bowl combine flour,baking powder and ,salit

'lace butter and sugar in food processor and beat until fluffy.
dd the eggs then the sour cream and vanilla until mixed together
emove from food processor into a large bow! fold in the flour mix

irease the cake tin well then place fruit on the base including the lovely syrup
lace cake batter on next and then place on a tray in the oven.

ook for 40 minutes if making a whole cake 20 minutes if individual cakes

eep checking the top of the cake if it looks like it may burn but is not cocked through cover with foil
1d bake until cooked.

lace on a wire rack then turn cake over so the fruit is on the top



