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Chrigtmas Rec



Day 20 - Gin And Tonic Traybake Squares

Treat Your Guests To These Mini Boozy Squares At Your Next Drinks Party -
Sweet Canapés Make A Thoughtful E xtra Touch.

Type Of Digh Dietry Consideration Recipe Serves | J
Canapé - 32 \'f ‘
Amount [ngredient ‘R .

200g Unsalted Butter, softened A ™
200g Golden Caster Sugar, Plus 2 Tbsp 4
4 Eggs
200g Plain Flour
2Tep Baking Powder
6 Thep Gin
[ Lemon, Zested & Juiced
2 Thep Tonic Water
Buttercream
(50¢ Unsalted Butter, softened
400g leing Sugar
[ Thep Gin
[ Thep Tonic Water

[ Lemon, Zested & 1/2 Juiced




Method .

[.  Heat The Oven To IBOC/fan I60C/Gas 4 And Line A
20em x 30em Rectangular Cake Tin.

2. Dut The Butter And Sugar Into A Bowl And Beat Until Fluffy
And Pale.

3. Add The Eggs | At A Time, Beating Until Incorporated
Before Adding The Next (Add A Tbep Of Flour After Each
One If [t Splite).

Day 20 - Gin And Tonic Traybake Squares
4. Add The Remaining Flour, Baking Powder, 4 Tbhep Of The

Gin, The Lemon Zest And Juice, And A Dinch Of Salt. 9. ToMake The Buttercream, Whip The Butter With Electric
Beaterg Until Really Soft, Then Add The leing Sugar A

5. Serape Into The Tin And Bake For 20-25 ming Or Until
Spoonful At A Time.

Risen And Firm.

6. Mix Together The 2 Thep OF Caster Sugar, Remaining Gin [O. Mix Together The Gin, Tonic Water And Lemon Juice, And
. Stir Through The Buttercream.
And The Tonic Water.

7 Cool The Cake For 10 mine Then Use A Skewer To Poke . Spread Over The Cake And Sprinkle Over The Lemon Zest.
Cut Into Bite-Sized Pieces To Serve.
Holes All Over.

8. Pour The Gin And Tonic Mixture All Over The Cake, Then
Cool [n The Tin Before Removing Onto A Board.
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