
Chocolate yoghurt cake
Cake mix

275g caster sugar

175g flora ‘buttery’ margarine

3 eggs

1 tspn vanilla essence

175g natural yoghurt

225g self raising flour

50g cocoa

1 tsp bicarbonate of soda.

For icing

50g flora ‘buttery’ margarine

50g cocoa

3 tblsp milk

350g icing sugar

Preheat oven to gas mark 3.

Grease a 9” cake tin – line base of tin with greaseproof paper.  Dust with flour.

Beat sugar and margarine until light and fluffy.  Beat in eggs but if begins to curdle add some flour.  Add flour to mixture folding slowly.  Add vanilla essence, bicarbonate of soda, cocoa and mix together.  Finally add the yoghurt.  When fully combined, spoon mixture into the prepared tin and level the surface.

Bake the cake for 45 mins – 1 hr or until a knife inserted into the centre comes out clean.

Allow the cake to cool.

To make the icing, melt margarine in a saucepan, once melted stir in the cocoa.  Remove from the heat, stir in milk and icing sugar – mix well to form soft but not runny icing.  Spread icing evenly over the top of the cake.  Leave icing to set for 10 mins before serving.


