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STONE FRUIT STREUSEL CAKE

Ingredients:
	90g butter, softened, plus extra for greasing
	Streusel Topping

	1 cup plain flour
	30g soft brown sugar

	1 tsp cream of tartar
	½ tsp baking powder

	½ tsp bicarbonate soda
	½ tsp ground cinnamon

	A pinch of salt
	½ cup plain flour

	1 free-range egg
	30g unsalted butter, chopped

	2-3 Tbls buttermilk or milk
	

	65g caster sugar
	

	6-8 large stone fruit (about 4 cups of cut fruit)
Plums, peach or apricot, stones removed, ,cut into cubes
	



Method:
1. Pre heat oven to 180oC
2. Line cupcake trays with 30 patty pans (paper cups) use 2.5 cupcake trays.
3. Make the Streusel topping mix; mix ingredients together, rubbing in butter with fingertips, so mixture is a bit crumbly and lumpy. Set aside
4. For the cake batter: sift the flour, cream of tartar, bicarbonate of soda, and salt into a bowl. Cream butter and sugar until pale and thick in a food processor.  Tip in flour mixture and pulse to mix, just until it is mixed.
5. Whisk egg with 2 tablespoons of the buttermilk. Add egg/buttermilk mixture and process just until you have a smooth batter, it should be dropping consistency.  If the egg is small you may need a little more buttermilk. 
6. Spoon cake mix into each cupcake (make enough cupcakes for each person eating) and top with a stone fruit of choice and 1 Tablespoon of streusel mix.
7. Bake for 25 mins or until golden on top.
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