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3:qger, at room temperature - - - - - - - 25093
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(Melted butter, to grease BR=aT/4#)

Caster sugar 4 - - -------- ... 25093
Vanilla stick &&# - - - -+« - ... 112 stick#
(remove the seed BitEER)

A member of A.S. Watson GI;OLL[? « A Hutchison Whampoa Company
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g . > Preheat to 180°C.
(Method ) 1 Seasss
Grease a 8 inch round pan
with butter.
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Use an electric Add eggs, one
whisk to mix at a time,
butter, sugar and beating well
vanillaseedina  after each
bowl until pale addition until
and creamy. combined.
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3 Place alternate spoonfuls
of the 2 batters into a
prepared pan
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4 Set aside for 10 minutes to
cool before turning out onto a
wire rack to cool completely.
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Decorate with icing sugar.
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Add half the flour to the

butter mixture and stir until well
combined.
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Add the sour cream and
remaining flour, in batches, and
stir until just combined.
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Divide the batter among
2 bowls.
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Stir the cocoa powder and
milk in a small bowl and
add to one of the batter.
Stir to combine.
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Use the back of a spoon to
smooth the surface.
ASRNERRAIRA °

Bake for 1 hour or until a
skewer inserted into the centre
comes out clean.
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