APRICOT AND ORANGE CUSTARD CAKE 

Ingredients
· 1 cup (100 gm) butter, softened.
· 1.5 cup (175 gm) sugar + ½ cup (55gm) sugar for topping
· 2 cup (255 ml) milk, room temperature + 2 tsp vinegar (let sit for 10 mins)
· 2 tsp vanilla extract
· 1 cup (80 gm) plain flour
· 1 cup coconut flour (if coconut flour unavailable replace with 2 cups plain flour)
· 1 cup (68 gm) custard powder
· 1 tsp bicarbonate soda
· 2 tsp baking powder
· 3 cups of Apricot halves
· 4-5 oranges, zest and juice of 3, segments of remaining oranges.
· 2 Tbsp cornflour

Method

1. Pre-Heat oven to 180oC
2. Line a deep baking tray with melted butter and baking paper
3. In a large electric mixing bowl beat butter and sugar with orange zest. Mix until smooth and fluffy.
4. Slowly add the milk/vinegar and 2 tsp vanilla extract. mix well.

5. Sieve flour, custard powder, bicarb soda and baking powder.
6. Slowly add the flour mix and continue to stir until well combined.
7. Transfer the cake batter into a lined rectangle tray and scatter the apricot halves and orange pieces over the top of the cake. 
8. Mix ½ cup sugar and 2 Tbsp cornflour and sprinkle over the top of the cake. Pour the orange juice over the top, gently onto the back of a spoon so it ‘sprinkles’.
9. Then bake at 180oC for 25-30 minutes.
10. Once cooked serve while warm with a spoon onto the plates of your guests.  Make sure you can serve at least 30 portions. 


