R Gi@erérem/ Cake F

Fill your kitchen with the scent o@fnﬁerérméf while enjoying this lower fat favourite!

914\9/%6&5’9141‘5’

/2 cup /mcée/ érown yogmﬂ cup fancy mo/m'yey
1/4 cupy soft margarine or butter cup jmfej;yin erroot
t cup ﬂ/)/)/emuce G cups sifte mi and, foostry flour
{ €49 fjf' éa@'ry sodan
{ €49 white fjf' éa@'ry paw/e;ﬂ
Grated vind of 1 orange

Instructions
1. In bowl and w'if; electric mixer, beat brown sugar, margarine and orange rind until smooth,

2. Beat in eqq and eqq white, éeaﬁz;g well after each addition

3 Mixin app/emuce, molasses an inger until smooth

4. Combine f/ow, éa&il/y J’Oﬁ/ﬂ, éagnﬂ owder and salt

5. émﬁﬁm@ beat info sugar mixture, eating for 2 to 3 minutes

6. Tfamﬁr to an 3~incﬁz uare cake fan. Rake in 350 ﬁ@:ﬂee oven for 20 minutes or until cake

pu/ﬁ' away from the J'i;Zs of, fon.
) . . "
W‘l motion
FPhysical Activiry -do it for life!

7. Serve warm or cold, Makes 12 J'ewinﬂy
winnipeginmotion.ca




