








NOA'S PINEAPPLE CAKE

For 6-8 people

300g of flour
200g of cornflour
250g of butter
500g of sugar
1 glass of milk
1 packet of yeast 
4 eggs
1 tin of sliced pineapple 

1. Separate the yolk from the egg whites. Drain the pineapple slices and keep 
the syrup. 
2. In a bowl, mix the sugar and butter; add the egg yolks, beat well, then pour in
the milk.
3. Mix the yeast with the flour and cornflour and pour into the previous mixture
as you go.
4.Beat the egg whites until stiff, after adding a pinch of salt.Gently stir into the 
dough by lifting it. 
5.Caramelize a mold. Place the pineapple slices in the bottom of the mold. Pour
in the dough and bake in medium oven (th 6-7) for about 30 minutes.  As soon 
as the cake is cooked, take it out of the oven and invert it onto a dish.
6.Before tasting it, sprinkle the cake with its syrup.

Preparation :20mn
Baking :about30mn 
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Recipe : Carrot cake

This recipe is very easy to make. 

It’s for 4 people.  

Preparation time : 40 minutes

Baking time : 30 minutes

Ingredients : 

- 90g of flour

- 80g of brown sugar

- 180g of carrots

- 2 eggs

- 1 tablespoon of olive oil

- 6 nuts

- 1/2 packet of baking powder 

- 3 pinches of cinnamon

The preparation :

- First preheat the oven to 180°.

- Then grate the carrots.

- Then crush the nuts.

- Then mix the 2 eggs with the brown sugar.

- Then put the rest of the ingredients : the flour, crushed nuts, the grated 
carrots, olive oil, the baking powder and the cinnamon.

- Then stir the ingredients.

- Then butter a cake pan and pour the mixture into it.

- Then put into the oven for 30 minutes at180°.

-  Finally take the cake out of the oven.

- Eat it !!/ It's ready to eat when it has cooled after  two hours...
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