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RRUIT CAKZE

Ingredients:
1. Maida 1/2 Kg.
Baking Powder 2 Std.sp.
Salt a pinch
2. Sugar(Powdered) 1/2 Kg.
3. Butter/Margarine 2 Kg.
4. Egg 8 nos.
5. Nutmeg Powder 2 teasp.
6.  Cinnamon& cloves powder 1teaspoon
7. Orange zest (Chopped finely) 2 teasp.
8. Cake Jeera 1 teasp.
9. Cirystallized Ginger 20gms
10. Vanilla Essence 2 teasp.
11. Lemon Juice 2 teasp.
12. Orange Juice 1 tab sp.

Fruits and Nuts:-

Cashew 100gms.
Raisins 100gms.
Dates 150gms.
Cherry 50gms.
TuttiFrutti 50gms.
Method:

Soak fruits like Raisins, Dates, cherry and tutti-frutti in Rum for 3 weeks. Cashew
need not be soaked

Preparation of Caramel syrup:- Put 300gms of sugar in a pan and keep it on
stove. First it will melt and will become brown in colour. When it becomes
dark brown, dark fumes will start coming. Pour 5 table spoons of water stir
continuously. Take it out from the stove. Let it cool.

Now beat egg yolk with Vanilla essence. Egg white has to be beaten
separately fill it becomes fully frothy. Sieve Maida, with baking powder& salt.
Repeat sieving for three times. Keep separately.

Mix sugar with margarine with a hand mixer till it becomes very smooth. Add
egg yolk to this and mix well. Slowly add Maida mixture to this and mix with a
spatula while adding egg whites. Now add all other ingredients one by one
and mix well. Fruits & nuts to be added last

Pre heat the oven at 250 degrees for 15 min. Grease the baking containers
and sprinkle Maida then pour cake mix and bake for about 20mts.Check
proper baking by a splinter near the centre of the cake. You can also use use
parchment paper instead of greasing. If the containeris too big, keep a metal
small glass in the centre of the container while baking. After baking take out
the cake from the oven keep it on the wire mesh fill it become cool. Empty the
cake on to a spread parchment paper.

Let us have homemade Cake for this Xmas.
Alphie Joseph

Wodds

RITHIKA daughter of Smt. Shyla & Sri P.C.

Moban, Member of Parliament, Bengaluru Central ,

® November, 2021 at
“Chamara Vajra”, Jayamahal Main Road, Jayamahal,
Bengaluru and their marriage reception was held on 17"
November, 2021 at Bangalore Main Palace, Vasanth
Nagar, Bengaluru.

COOKERY”

WINE FROM
GRAPES
Ingredients:
Grapes 5Kgs
Sugar 2.5 Kgs
Water 6 litres (Boiled & cooled)
Instant Yeast 1 teaspoon
Egg White 1 Egg
Whole wheat 2 table spoon
Method:

Select full ripe dark purple grapes. Wash well
with salt and repeat with plain water 2-3 fimes.
Wipe thoroughly with soft cloth unfil all the
moisture is removed. Mash with a wooden
spoon lightly to split the grapes. Beat egg
white well till it becomes frothy.

Put mashed grapes into a fully dried jar. Add
sugar, yeast, well beaten egg white &whole
wheat. Stir well with wooden spoon.

Close the lid and cover with a thick cloth
fightly fied to the jar. Open the jar next day &
stir well with a wooden spoon. Repeat this for
next 10 days.

After 21 days open the jar and strain the wine
through a muslin cloth to get fully filtered clear
wine. Wine has to be stored in sterilized dry
boftles.

P.S: To get a spicy twist one can add 10 whole
cloves, 8 cardamoms & 3 pieces of cinnamon
sticks. It is advisable to wrap the spices in a
piece of cloth, tied & put in the jar along with
other ingredients.

Alphie Joseph
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CLUB NO.DM-055
EXPIRED ON 07-05-2021

YOGINDER SIPPY
ECANO.2167
CLUB NO.Y-005
EXPIRED ON 08-09-2021

P.P.PHILIPS
ECANO.1165
CLUB NO.DP-031
EXPIRED ON 17-10-2021

B.RAVINDRAN

ECA NO.2538 ECA NO.1897
CLUB NO.DR-053

EXPIRED ON 05-06-2021

THANIGAIVELU.B
ECANO.2473
CLUB NO.T-054
EXPIRED ON 12-09-2021
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SURESH DAVIDSON
ECA NO.2050
CLUB NO.5-185
EXPIRED ON 03-11-2021

QUIZ ANSWERS:

Q1: Secunderabad Q2: Burma

Q4: Bolghatty Palace, Ernakulam Q5: Hitler

Q7: Gandhiji Q8: Nari Contractor
Q10: Zeenat Aman Q11: Cockpit

Q13: Vices and Virtues Q14: Gen Suharto

Q3: Thiruvanathapuram

Q6: Patriarch of the West or Occident
Q9: Lagan

Q12: Indira Gandhi

Q15: Mother Theresa

ECANO.614
CLUB NO.G-038
EXPIRED ON 19-08-2021

RAVINDRANATHAN.P.V
ECA NO.1388
CLUB NO.DR-016
EXPIRED ON 30-08-2021

VIMALNATHAN.R
ECANO.1367
CLUB NO.DV-011
EXPIRED ON 24-09-2021

KUNJU KUNJU A.P
ECA NO.741
CLUB NO.DK-010
EXPIRED ON 13-11-2021
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Cityscapes

Villas | Row Houses | Apartments

Budigere Cross, Off Old Madras Road

AFFORDABLE LUXURY

How about acres of sprawling greenery and a beautiful well maintained Villa within it?
And if you are not a villa person then maybe Apartments and Flats too!
Coming closer home near Budigere Cross, Bangalore.

— VILLAS—— —ROW HOUSES APARTMENTS
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