	YOGHURT CAKE		
Cake:

175ml yoghurt (1 yoghurt cup)
175ml oil (1 yoghurt cup)
350ml castor sugar (2 yoghurt cups)
525ml cake flour (3 yoghurt cups)

1. Measure all ingredients into a mixing bowl and beat with an electric beater for 2 – 3 minutes.
2. Pour into a greased pan or cake ring.
3. Bake at 1600C (3250F ) for 1 hour.
4. Turn out on to cooling rack and allow to fully cool before icing.

          Icing:
[bookmark: _GoBack]
375 ml icing sugar (1 ½ cups)	25ml yoghurt ( 2T )

If using natural yoghurt: Use 5ml of vanilla essence or grated lemon rind to flavour.
1. Add any flavoured yoghurt to icing sugar and mix well.
2. Pour over cake and decorate as desired.

