
Don’t Miss Out! 

Master chef 
It’s time to dust off 
Grandmas recipe book 
and think of something 
delicious to bake!

Senior and Junior school

 The 80th Anniversary Fair is approaching  .  

We are running a baked goods and preserves 
stall at the Preshil fair. All donations appreciated. 
Do you have a neighbour who preserves or has a 
fruit tree they may share with us? I have had a 
generous offer from a wonderful mum to make 
jams for our stall. She has 400 jars so if you too 
would like to make jam let me know and we will 
supply the jars.
We are in need of produce to make the jams or 
even onions for chutney.



Every family will be receiving a cake kit shortly 
before the fair.  This will contain plates, bags, 
labels and packing instructions.  Please 
contribute two cakes, pastries, quiches, biscuits, 
jams, sauces or what else  you are inspired to 
cook. 
If you have a favourite cake you will be making 
and you don’t mind letting us know that would 
be really fab!!!

Please nothing with minced 
meat or fresh cream, unless 
it is assembled at the fair 
(we can organise that! ) and 
stored by us in the cooler.

We will be running two 
baking days, on the 23/11 

and 25/11 from 9am-3pm and would love 
volunteers. With Christmas around the corner we 
will be making gingerbread men and women, 
shortbreads and continental cakes to sell on the 
day. 

If you want to learn to bake a great cake or roll 
delicate shortbread or just lend a hand we would 
love to see you. Even a few hours would be 
great.



Some recipe suggestions are below if you had no 
ideas were to start!

Contact Debbie King to let her know what you 
can donate, or if you are free for a couple hours 
on our baking days. 

Debbie   0419877213 email: familyking@bigpond.com

Cheesecake recipe (from Marie Claire Flavours)
22cm spring form tin or two 15cm spring form tins

Base

85 gm plain shortbread biscuits
1/2 cup of almond meal
45 gm of melted butter

Filling
600 gm of cream cheese
1 cup of castor sugar
3/4 cup sour cream
I tablespoon of finely grated lemon rind
Preheat oven to 140 degrees. 

Base:
To make the base process biscuits in a food processor until 
smooth.Place in a mixing bowl with the almond meal and butter and 
mix to combine. Place the mixture over the base of a 22cm round 
spring form pan and refrigerate until required (Tip: sure the gap 
around the edge is well covered)

Topping:
To make the topping place the cream cheese, sugar and sour cream 
in a food processor and process until 
smooth.Add the eggs and lemon rind and process until well 
combined.

Pour topping over the base and bake for one hour until topping is 
just firm to touch.



Carrot and Apple Cake
Ingredients
150 g plain Flour
20gm Bicarbonate of soda
250gm Wholemeal flour
10gm Cinnamon
290 gm Brown Sugar
85gm Walnuts (crushed)
250gm Sultanas
335gm Apples (diced)
335gm Carrots (Grated)
400ml Oil 
4 eggs

Method
Line and grease a 608gm loaf tin or 2x  15cm cake tins 

Add all the ingredients except for the oil and eggs. Mix with a flat beater on a low speed  
until well mixed.

In a clean bowl whisk the eggs until they are white and slowly add the oil in a drizzle until  
it is all incorporated.
Fold the eggs and oil mixture into the flour mix gently. 

Pour into a cake tin

Bake 160C for one hour and check with a skewer.
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