L% Student Lettings Agency
Updates: FEBRUARY '11

N \PLENTINES DAY®"

What are you doing to find love today?
Tell us your best Valentines stories or jokes
on our facebook page and the best one will
win £25 to spend on their loved one...

Ingredients
180g/6 oz soft butter
180g/6 oz caster sugar |
18-g / 6 oz self raising flour
30g/1 oz cocoa powder |
3 large eggs
2 tbsp milk I
Filling
200 ml double cream |
150g / 5 oz raspberries |
Icing
100g / 4 oz dark chocolate |

Method 30g / 1 oz unsalted butter
| 1.Preheat the oven to 180 C. Grease an 8” (20 cm) heart |
| shaped (or round) sandwich tin.

2.Mix together all of the cake ingredients into a bowl until|
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— one of our
There's a whole lot ofSlo\r/aetEOr‘\'aS just been | smooth. Spoon into the tin and level the top.
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... Vivenne e er 3.Bake for 35/40 minutes until well risen and shrinking |
Lancl\"g;gsfor an MBE in r_(acogr_“t'ap OHooray‘- | away from the sides of the tin. Remove from the tin and
ane he community- Hip FIP leave to cool on a wire rack.
| 4.Slice the cooled cake in half through the middle.
5.To make the filling, whisk the cream until stiff, then fold |
| in the raspberries and spread over the bottom half of the
cake, put the top layer on top of the cream and press
| down.
6.Melt the chocolate and butter together in a small bowl |
Zver a pan of simmering water making sure the bowl
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oesn’t touch the water, then leave to cool and thicken
lightly.
" 7.Spread over the top of the cake but not down the sides. |
| Leave to set for 1 hour, then serve with pouring cream if
you fike. _
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