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Hmount Measurs Irmredisnt - Preparation Method

B oounoes pitted dates - cul orosswise into U749 slices
LA garm water - 116
12 teaspoon baking soda
134 ocups all-purposs Flour
12 teaspoon Dakimg powdsr
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Fudding cakes: Sodiust oven rack o middle position and hest oven o 358, Greasze andd flour
aight & oF ramekins. Fold dish towel in half and place in bottom of laros roasting pan. Placed
prepaved ramskins on towel, Bring kebtle of water to boil.

Combins half of deates, warm water, and baking sods in S-cup measuring oo Detes should be
submeraged, Soek dates for B pinutes, Whisk flowr, baking powder, arnd s=alt together in laras
ol

- and remnaining dates in food processor ountil no lavos chunks vemain and is

carcdh Drsin sosked dates ardd add Houdd bo processor. Bodd soos, melbed butter,
o

Fromes:
like oo
Eiid ‘x.x*amll.a argd procsss until smooth. Tramsfer micburs to flour bowl and speinkls sosk
dates on top. Fold into flour misturs until Just combinsd,

T

Divide batter svenly amorg rameking. Foure Doiling water inopan o oome 154° up sides. Cowver
par with Ts:!ll ard seal. Bake urtil caekes are sporou, Tivm and moist o bouch, aboot S8 mirnobes,
transter boowive rack & ::E et ool 18 mirubes,

Savcer Whiles cskes cool, meld botier with watser in mediom saucepan over mad-hish heset
Whisk in susar and el undil smooth. Corndiros o cool, stivring oocasionally, until suoar is
dizsolved arnd davkernsed, S3-4 minotes, St in 4053 cup oream until smooth, sbout 308z, Slowly
pondr im orum and remaining 203 cup oveamn, whisking constantly until snooth. BFeduce heat to
Towr mimmer urtil frothug, 53-5 mingtes, Femove from beat and stiv in lemon Juics.

Foke 258 holes in the fop of sach cake with footheick. Spoor 4 thepn sauce over sach oake,
Let =it until sheovbed, about 5 ming tezx Irveert sach onto & plate. Divide remnsindng saucs

amons cakes and Berve.



Vield: 8



