Emulsification - Task B @EIILED

Using the mayonnaise to make a chocolate cake

The mayonnaise samples can be used to make coleslaw or egg mayonnaise. However,
there are other ways in which mayonnaise can be used and it is suggested that all the
samples are used to make mayonnaise chocolate cakes.

Work in groups to produce four chocolate cakes to be evaluated.

Materials

125g self raising flour, sifted
1 teaspoon baking powder
100g sugar

100m| mayonnaise

2 x 15ml spoons cocoa
100ml boiling water

Jam (optional)

1 teaspoon vanilla essence
Mixing bowl

Weighing scales

Wooden spoon

20cm sandwich tin - greased and lined
Teaspoon

Tablespoon

Measuring jug

Knife

Wire cooling tray

Method

1. Sift the self-raising flour into a large mixing bowl and add the caster sugar and baking powder.
Give a quick stir together and you're ready to add the mayonnaise.

2. Beat the mayonnaise well into the flour, sugar and baking powder. It is very important to beat the
mayonnaise thoroughly into the dry ingredients.

3. Keep beating until it looks like large bread crumbs.

Put on one side while you make the chocolate mixture.

4. Dissolve the cocoa in the boiling water. (Get a grown up to do this if you're not allowed to boil
things.) Stir this gently until it's smooth and there are no lumps of cocoa left. Add the chocolate mix
to the flour mixture. Give it a quick stir and then add the vanilla essence.

5. Stir everything thoroughly until all the ingredients are blended but this time don't beat the mixture
because that will spoil it. Just keep stirring it gently until all the lumps are gone.

6. Line an 18 centimetre cake tin with grease-proof paper, greasing the tin side of the paper, otherwise
it will stick to the tin. Pour the cake mixture into the tin.

7. Put the cake tin into the middle of the oven at 180° C, 350° F, Gas Mark 4. Be very careful around the
hot oven. Cook for about an hour. To make sure it's baked all through, test it with a skewer. If it
comes out clean, then it's cooked! Leave the cake to cool in the tin before you turn it out, otherwise
it will crumble when you take it out.
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