Kéix oragidas vnoriciuo

Currant Cake Lent

YAIKA
320 yp. adevp
160 yp. gayapn
160 yp. otagibec patpeg kopwiakic
95 yo. ehaoAado
32 yo. KovIaK
90 vp. vepo
I kouTaldkL Tov payelpiki coda
FUUO 2 TopToORAALGY
1 kouTaAdKrL Kavéla Kol yopipalo
Evoua aird 1 Aepdéwv ko 1 roptordin

INGREDIENTS
320 g flour
160 g sugar
160 g currants
95 g olive oil
32 g brandy
90 g water
1 teaspoon baking soda
the juice from 2 oranges

1 teaspoon each powdered cinnamon
and cloves

the zest from 1 lemon and 1 orange

ETOIMAZEIA
Bdgoupe to alevpl ge wia peydin Aekdvn kal mpootliétoupe gtadiakd oAa Ta
VAKA KoL o Sovdstouue G0 Lol £0C OTOV VIL YIVOUV WL OLOLORORQI Wi,
[Taipvoups tio @O YPNGLATOS, T AABOVOULE, TNV GAEVRMVOULE KOl AdEUi{oUIE
uéoa to uelywa. Wivouue oe uétplo goligvo.

DIRECTIONS
Place the flour into a large bowl and gradually add in all the ingredients, working
them together to form a well-mixed dough. Grease and flour a baking tin and pour
in the cake batter. Bake in a medium oven.



