Coffee Walnut Cake ( Shared from the Great Sanderstead Bake Off )
Ingredients:

200 g plain flour

11/2 tsp Baking powder

200 g unsalted butter ( softened)

100g Light Soft brown sugar

100 g Castor sugar

3 eggs

1 tsp instant coffee dissolved in 1tbs boiling water
100 g Walnuts (chopped)

A little milk

For the Buttercream

60g unsalted butter (softened)

125g icing sugar

2 tsp instant coffee dissolved in 2 tsp boiling water

Walnuts to decorate

Method

Preheat oven to 180 C/Gas 4

Sift flour and baking powder into bowl

In another bowl beat butter and add sugars, beat until light and creamy

Add eggs, one at a time, adding 1 tsp flour with each egg, beating well between each one
Stir in coffee

Fold in remainder of flour and walnuts

Add sufficient milk to make soft drop consistency

Divided between 2 greased sandwich tins lined with baking parchment

Bake 25-30 mins, leave to cool in tins for a while before turning onto a wire rack

For the buttercream beat butter to a cream and add sifted icing sugar and coffee plus a little

boiling water and mix until thick. Use half to sandwich the cakes together and the remainder to ice
the top. Decorate with walnuts



