&o Eigo Ganbare Kol Team #:

Christmas Cooking - Tea Pound Cake

(°t year club members - last half of 2" term)

Ingredients For Cooking X-mas Menu -
HROKIZEr—% ‘
Butter [no salt]..100g Big bowl :
SUgar.......oeeeeieenns 70g Mid-size bowl Preparation
Hand mixer
Egg [yolK]............... 29 Spatula Room temperature
Shaker
a) {Flour‘ .................. 100g Cake box Cut tea leaf into very small
Baking power...1 small spoon Cooking brush pieces
{Egg [white part].....2 Gather flour and baking
SUgar.......eenne. 30g powder
Earl Grey Tea............ 5g Present the oven
Milk..................1 big spoon
RumM....cooorrnnenns 10cc Baking Time
Oven: 180 degrees C
45 minutes
Big Bowl! Mid-size Bowl (to make Meringue)
Step 01 Step 05
Put the butter into the bowl. Let's make meringue.

Mix the white part of the egg.

Step 02 Step 06

Put in sugar and mix Mix again. Add 3 sugar and mix.




Big Bowl

Step 03 B
APEY 4 YER:

Put in two egg yolks and mix.
Put the white part of the egg into the mid
sixe bowl.

Step 04

Put in the tea powder and mix.

Step 09

Put 1/3 of the a) into the big bow.
Use the spatula to cut the mixture.

Step 10

Put in 1/3 of the meringue and cut the
mixture with the spatula.

Step 11

Put in 1/3 of the meringue, 1/3 of a), and
cut the mixture with the spatula.

Mid-size Bowl! (to make Meringue)

Step 07

Put % sugar. When thick, turn the bow! over
so, it doesn't fall.

Step 08

Mix slowly.

Step 12

Put 1/3 of a) and mix.
Put in 1/3 of the meringue and mix with the
spatula.

Step 13

Put milk and rum. Mix.

Step 14

Put the mixture into the cake box.

Step 15

Put in the oven and bake.




[Original Recipe written in Japanese]
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[Copy for the club teachers ONLY & the Home Economic teacher]
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* Please have the Home Economics teacher be present with the English Club in the cooking room.
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