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Mike’s Cake 

This cake is quickly and easily made and, though it tastes good fresh from the oven, it is best kept for about two days in an airtight tin. Great with walnuts, coconut or both.

Try it with Mike’s Plum Pudding Brandy Sauce.


1/4 cup butter 
5 drops vanilla 
2 cups plain sugar
 2 cups plain flour
1 tbsp baking powder
1/2 cup chopped walnuts – coconut (optional)
2 extra large eggs
2 cups milk (homo/3.25)


Melt the butter. Allow to go cool and add the vanilla, sugar, flour, baking powder, eggs & nuts – coconut (optional). Mix in with the milk. Pour into a buttered 9 inch cake mold and bake on the middle shelf of a pre-heated oven at 350°F for about 50 min. To test the cake, push a toothpick into the centre; if ready, the toothpick will come out clean. Allow the cake to cool in its mold. 
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