Banana cake PNG

Ingredients
  ½ cup margarine or butter 

  ½ cup of sugar 

  2 eggs 

  1 teaspoon vanilla essence 

  3 medium size bananas (mashed) 

  1 teaspoon bicarbonate of soda 

  1 ½ cup of self-raising flour 

  1/3 cup of milk - just enough to give it the right texture, wet, but not runny 



Method
Pre heat oven to 180 degrees Celsius (gas/electric)
Beat butter, sugar and vanilla essence until creamery
Gradually beat in eggs and add mashed bananas
Mix milk and bicarbonate of soda and fold into banana mixture with flour
(note - the amount of milk will vary depending on the mushiness of the bananas)
Pour batter into a round greased 20 cm deep-sided cake pan
Bake for 45-50 minutes in a hot oven

Coconut Sweet Potato Cake
(Getuk Lindri)

Ingredients

· 2 lbs. cassava 
· 200 gram granulated sugar 
· ½ tsp. vanila 
· 1 cup steamed fresh-grated coconut, mixed with 1 tsp. salt 
· 100 cc water 
· food color
Directions

Put in sugar and vanila in a large stockpot with water and bring it to a boil. 
Steam cassava until soft. Peel cassava. Mash cassava while still hot and pour the water mixture and food color (what ever color you like) and blend well. 
Use the equipment as shown on the left hand side to mold the mixture. Then put them onto a serving platter, and sprinkle with grated coconut. 
Serve at room temperature, or refrigerate for an hour and serve chilled. 
Makes 10-12 servings. 

Kue Mangkok
(Cup Cakes)

Ingredients

· 350 grams rice flour 
· some water 
· 150 grams all purpose flour 
· 200 grams fermented cassava / tapioca (tape singkong) 
· 400 grams sugar 
· 200 cc warm water 
· 2 Tsp baking soda 
· 250 cc club soda 
· 1 Tsp vanilla 
· food coloring (your choice of 3 or 4 colors) 
· salt to taste
Directions

Add enough water to the rice flour so that its weight increases to 500 grams. 
Add the all purpose flour to the rice flour mixture and stir well. Add the fermented tapioca and sugar. Mix well. Add the warm water and work the dough for about 10 minutes.-Add the baking soda, the club soda and vanilla. Mix until everything is evenly distributed. Finally, add the food coloring and blend until smooth. 
Warm the cup molds for about 5 minutes and fill it for about 4/5 full. Put in a steamer with the water already at a rolling boil. Steam for about 20 minutes. 
Crisp Sweet Striped Cookies
(Kuping Gajah)

Ingredients

· 500 gram wheat flour 
· 150 gram granulated sugar 
· ½ tsp. salt 
· ½ tsp. vanilla 
· 2 eggs, lightly beaten 
· 1 Tbs. cooking oil 
· 100 cc water 
· ½ Tbs. cocoa powder 
· 800 cc oil for frying
Directions

Thoroughly mix sugar, salt and vanilla. Add the beaten eggs and stir well. Add oil, stir once more, and then divide in half. 
Divide the flour in half as well. Take 1 Tbs of flour from one part and add it to the other. Mix the flour with each half of the sugar and egg mixture. Add cocoa powder to the smaller mix. Add 50 cc of water to each half. Knead until smooth and not sticky to the touch. There will be two types of dough, white and brown. 
Separately, roll both pieces of dough out on a plastic covered cutting board until they are about 1 mm thick. Place the two together, then roll up. Wrap with plastic and place in the refrigerator for approximately an hour or until the dough hardens. 
With a sharp knife, cut the dough vertically into flat cylinders about 2 mm thick. Flatten once more with a rolling pin. Fry in hot oil until crisp. Remove, drain. 
