READY IN CALORIES
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135 min. 808 kcal

DESSERT

Ingredients

I:‘ 300 g butter soft

I:‘ 350 g sugar
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300 g self raising flour

2 tbsp milk

12 servings purple gel food coloring red
100 g apricot preserves warmed

500 g marzipan

200 g chocolate plain
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250 g caramel popcorn assorted

Equipment
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bowl

frying pan
baking sheet
oven

cake form
microwave
skewers

pastry brush

Directions

OO O OO

1 O

100

Preheat the oven to 180C/160C fan/gas

Grease and base line an 18cm round cake tin, a 800900ml oven proof (Pyrex) bowl and a 1.2
litre oven proof bowl.

Put the butter, 300g of the sugar, eggs, flour and milk into a large bowl and beat well until light

and creamy.
Spread just under half the mixture in the cake tin.

Take just under half of the remaining mixture and put into a bowl and colour deep red with
food colouring. Put 34 small spoonfuls of red cake mix onto the mixture in the cake tin. Using
the handle of a teaspoon pull the red mix through to give a marbled effect.

Using the remaining plain and red cake mix place spoonfuls in a random fashion in the two

prepared bowls. Again use the teaspoon handle to give a marbled effect.

Bake in the oven for about 30 mins for the small bowl, about 35 mins for the medium and
5060 mins for the cake tin. The mixture is cooked when firm to the touch and when a skewer
inserted into the centre comes out clean.

When the cakes are cold trim off any peaks that have formed.
Place the round cake on a large cake board.

Cut three small v shapes on the edge of the cake, to make an uneven shape for the volcano
base.
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Spread a little apricot glaze all over the cake and place the larger bowl cake, rounded side up,

on top.
Brush with apricot glaze and place the remaining cake, rounded side up, on top.

Cut a small hollow in the top of this cake (to represent the mouth of the volcano) and then

brush the cake with apricot glaze.

Roll out the marzipan to a large circle to cover the cake. It can be quite a rough shape. Lift it
onto the cake and drape in a random fashion in the nooks and crannies to make a volcano
shape.

Melt the chocolate in a microwave or in a bowl over a pan of hot water. Using a pastry brush,
paint the volcano with chocolate. Attach chunks of chocolate, popcorn etc with melted
chocolate.

Add the dinosaurs.
Drizzle any remaining chocolate over the volcano in a random fashion.
To make the lava put the remaining 50g sugar into a small non-stick frying pan.

Heat gently without stirring until the sugar has melted but is still clear. Lightly oil a metal
baking sheet. When the sugar is just turning light brown at the edge, remove from the heat
and carefully stir in a little red paste food colouring. Using a teaspoon, drizzle lava shapes

onto the prepared tray. Leave to cool completely.

When cold, carefully lift the lava shapes and place in the top of the volcano. For extra effect
use birthday candles, cake sparklers, or cake fountains.

Nutrition Facts
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PROTEIN 5.84% [ FAT 45.87% CARBS 48.29%

Properties
Glycemic Index:22.31, Glycemic Load:36.06, Inflammation Score:-6, Nutrition Score:13.977825916332%

Flavonoids
Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg Epicatechin: 0.02mg, Epicatechin:

0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg,

Quercetin: 0.03mg

Nutrients (% of daily need)



Calories: 807.96kcal (40.4%), Fat: 42.38g (65.2%), Saturated Fat: 18.62g (116.38%), Carbohydrates: 100.39g
(33.46%), Net Carbohydrates: 96.51g (35.09%), Sugar: 69.35g (77.05%), Cholesterol: 136.93mg (45.64%), Sodium:
256.4mg (1115%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 1Img (3.67%), Protein: 12.14g (24.29%),
Manganese: 0.96mg (48.1%), Vitamin E: 6.22mg (41.44%), Selenium: 18.95ug (27.07%), Magnesium: 94.48mg
(23.62%), Phosphorus: 218.38mg (21.84%), Vitamin B2: 0.34mg (19.72%), Copper: 0.38mg (18.98%), Fiber: 3.88g
(15.5%), Vitamin A: 772.06IU (15.44%), Iron: 2.28mg (12.69%), Folate: 45.97pg (11.49%), Vitamin B3: 2.28mg (11.41%),
Zinc: 1.53mg (10.22%), Potassium: 255.65mg (7.3%), Calcium: 64.64mg (6.46%), Vitamin B5: 0.64mg (6.39%),
Vitamin B1: 0.09mg (6.28%), Vitamin K: 5.55ug (5.29%), Vitamin B12: 0.25ug (4.23%), Vitamin B6: 0.08mg (4.01%),
Vitamin D: 0.47pug (3.12%)



