
Tan Square 

 

  Orange Muffins 

 
Ingredients 

Base 

9 oz butter 

4 ½  oz. sugar 

15 oz flour 

1 ½  tsp vanilla 

 

Filling 

4 oz butter 

1 tin condensed milk 

2 Tbsp golden syrup 

Optional topping: choc chips/walnuts 

  Ingredients 

1 orange cut into 8 pieces 

1 C sugar 

1 egg 

½  C milk 

100g soft butter 

1.5 C flour 

1 tsp baking powder 

1 tsp baking soda 

¼  tsp salt 

½  C sultanas 

 

 

Put orange in food processor.  Add 

sugar, egg, milk and butter, whizz.  

Then add dry ingredients.  Buzz until 

only just mixed, do not over mix. 

Half fill with mixture in greased 

muffin tins. 

Bake 15mins at 2000C. 
Combine base ingredients and make into crumble consistency mix.  Put 2/3 

in greased, lined tin and press down firmly.  Put 1/3 in fridge. 

Combine filling ingredients either in saucepan over heat until all melted 

and mixed, or in microwave for around 3-4 mins checking and stirring until 

thick and mixed.  Cool mixture. 

Pour mix onto base, then sprinkle rest of crumble on top and press lightly.  

You can add choc chips or walnuts to the top.  Bake 45mins at 1700C. 

Lemon Cake    Carrot Cake 

Ingredients 

2 C sugar 

2 eggs 

1 C plain yoghurt 

 ¾  C oil 

Rind of 3-4 lemons  

2 C self raising flour 

Syrup: ¼  C sugar and ¼  C lemon juice, combined. 

  Ingredients 

½  C oil 

1 C sugar 

2 C flour 

3 eggs 

3 C grated carrot 

½  tsp cinnamon 

3 tsp baking powder 

1 tsp grated orange rind 

¼  tsp salt  

½  C chopped walnuts (optional) 

¾  C crushed pineapple 

Icing 

85g cream cheese 

55g butter 

2 C icing sugar 

drop vanilla essence 

juice and rind of 1 lemon 

Put first 5 ingredients in a food processor and whizz. Fold in flour. Pour into 

cake tin and bake 45min at 1800C. 

Syrup: Take the mixed sugar and lemon juice and pour over cake when 

cooked. 

 
Any queries or for more ideas contact Jeanie on 479 7766/ 

jeaniemoore@clear.net.nz or Phil on 938 5002/ 5plimmers@paradise.net.nz  

  Cake: Beat eggs until thick. Stir in oil. Sift dry ingredients into egg 

mix. Fold in carrots, walnuts, rind and pineapple. Spoon into 23cm 

tin. Bake 1800C for 40mins. Leave in tin for 10 mins before removing.  

Icing: Beat butter and cream cheese until creamy. Mix in icing sugar 

and lemon rind, beating well. 
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White chocolate fudge (Gluten Free)   Lemon & yoghurt cupcakes (Gluten Free) 

 

Ingredients 

3 C brown sugar 

1 tin condensed milk 

¾  C butter 

2 tsp vanilla 

380g white choc broken up (you can use dark or milk choc instead) 

 

   

Ingredients 

3 C almond meal 

½  t baking soda 

2 eggs 

1 lemon zest and juice 

½  C honey 

1 t vanilla 

¼  C oil 

¼  C yoghurt 

 

Heat oven to 1800C.  

Mix almonds and baking soda.  

Add remaining ingredients and mix.  

Half fill cupcakes and bake 30 mins. 

Put the sugar, milk and butter in a microwave bowl – micro on high for 3 

minutes. Pull out and stir all together.  Microwave again for 3 minutes, stir 

through again. Then add vanilla and chocolate, stir through. Microwave for 3 

minutes again, pull out and stir for final time, then pour into a square or 

rectangular dish lined with grease proof paper.  Refrigerate then cut 

Ginger and coconut crunch slice    Rainbow cupcakes (makes 24) 
Ingredients 

2 C plain flour, sifted 

½  C desiccated coconut 

1 tsp baking powder, sifted 

2 tsp ground ginger, sifted 

1 C sugar  

250g cold butter, chopped 

 

 

 

Ginger Icing 

150g butter, chopped 

¼  C golden syrup 

1 ½  Tbsp ground ginger, sifted 

1 ½  C icing sugar, sifted 

 

. 

  Ingredients 

½  tsp baking soda  

½  tsp salt  

½  C milk  

2 ½  C all-purpose flour  

½  C vegetable oil  

1 teaspoon vanilla extract 

½  C butter  

1 C white sugar  

3 eggs, room temperature  

2 tsp baking powder 

4 different food colours 

 

Heat oven to 1750C. Place first five ingredients in a food processor and 

process in short bursts to combine. Add the butter and process until the 

mixture resembles fine breadcrumbs. Press into the base of a lightly greased 

20x30cm tin lined with non-stick baking paper. Bake for 35-40mins until 

golden and firm to the touch, Set aside. 

Icing: Place the butter, golden syrup and ginger in a sauce pan over a medium 

heat and cook for 2-3 minutes until butter is melted. Add icing sugar and 

whisk. Pour icing over the cooked base and refrigerate for 1 hr until set. 
 

Any queries or for more ideas contact Jeanie on 479 7766/jeaniemoore@clear.net.nz 
or Phil on 938 5002/5plimmers@paradise.net.nz. 

  Heat oven to 1750C. Line muffin pans with paper baking cups. Stir together flour, 

baking powder, baking soda and salt in a large bowl. Whisk together milk, 

vegetable oil and vanilla extract in a separate bowl until evenly blended. 

Beat the butter and sugar with an electric mixer in a large bowl until light, fluffy 

and lighter in colour. Add eggs one at a time, allowing each egg to blend into the 

butter mixture before adding the next. Pour in flour mixture alternately with milk 

mixture, mixing until just incorporated. 

Divide the cake batter into four separate bowls. Add a few drops of food 

colouring into each bowl of batter and stir. 

Using a different spoon for each colour batter, spoon a small spoonful of each 

colour into the cupcake liners, until ½  to ¾  full. Bake about 15-20 minutes. 
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