Hmoumt Measurs Imovredient - Freparation Method
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CHATEEE bugbhbar - diced
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tablaspoon golodan syrup
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Frehoat owven to S80, Grease arndd Ylour & molds.

wam thee Duthber and sugar until pale argd floffue Aodd the oolden sgrup, treacls and eoos
rd Blerdd until smooth. Sodd the flour and blend st low spesd until well combinsd.

Mearnhile, blernd detes ard bodling water o 5 smooth pures, Stiv in wvanills and bicarbonats
of =oda.

Four date mixbure into batier and combine.

Four the mixturs into the molds ard beke for 28-25 minuges, until top iz sprinoyg and ooldsen
Ere o

Heast a1l sauce ingredisnts fogether, stivving until bodling.
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Famovs Trom moulds arnd pour Saucse over, and serve with & scoop of vanilla.



