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Dirigo Hotel recipe for Queen Elizabeth Cake
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QUEEN ELIZABETH CAKE
The Dirige Hotel

SERVES - 8
IC - chopped dates
1C - hoiling water
lsp - baking soda
Vo - busrer
1C - sugsr
1 - =m

lesp - vanilla

1V2C - cake flour - original recipe elled for all-purpose flour
lesp < baking powder

Vinp - st

g - chopped walnuts

5T - beown sugar

T - cream
3-4T - butter
V0 - eosonut shieds

cocanut extract (optional)
Heat oven to 3507
Ciremse and flowr o 9% x 9 spuare pan
Mix dates, boiling water and haking soda. Allow to coo]
Cream the butter, sugar, g and vanilla together.
Add the date mixture.
Sift the flour, baking powder and salt topether.
Add 1o the daie mixiure.
Add the chopped walnus.
Buke about 30 minutes.
Heat the butter in 2 saucopan. Add the cream, brown sugar and coconut and ook until blended

Sprcad the topping on the warm cabic and returm 1o the oven for a fow minutes untll the topping
melts.
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