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Part A Passage 2

PECAN PEAR STREUSEL CAKE RECIPE
Ingredients:

825 g Pear slices, drained

185 g Butter, softened

2 eggs

2 cups Self raising flour

¾ cup Castor sugar

½ cup Milk

½ tsp Mixed spice

Streusel Topping:

2 tbsp Brown sugar

1 tsp Ground cinnamon

¼ cup Plain flour

30 g Butter

¼ cup Pecan nuts, chopped 

How to Prepare:

· Preheat oven to about 160°C (moderate heat). Lightly grease a deep spring-form pan and line the base and sides of the pan with baking paper. Arrange the pear slices on a paper towel and drain well for about 10 minutes. Cream the butter and sugar together in a bowl until mixture becomes light and fluffy. Add eggs, one at a time, beating after adding each egg.

· Sift flour and spice together and alternately with the milk, lightly fold into your creamed mixture. Spread ⅔ of the mixture in your prepared pan and evenly top with pear slices, then top with remaining mixture.

Streusel Topping:

· In a bowl, combine flour, sugar and cinnamon. Using your fingers, rub in the butter. Add pecan nuts and sprinkle topping over cake mixture.

· Bake for 1¼ hours or until cooked when tested. Cool in the pan for about 5 minutes before removing to cool on a cooling rack.

