RING CAKE

INGREDIENTS:

3 EGGS

1 GLASS OF SUGAR

1 GLASS OF CORN OIL

1 GLASS OF MILK

400 g FLOUR

1 PHIAL OF LEMON - FLAVOURED
1 SACHET OF BAKING POWDER
PIECES OF CHOCOLATE

SUGAR GRAINS

PREPARATION TIME:
15 MINUTES

COOKING TIME:
40 MINUTES



METHOD:

Heat up the oven.

Beat eggs with sugar, then add oil and milk.

Mix these ingredients, then add flour, a phial of lemon -
flavoured, a sachet of baking powder and some pieces of
chocolate.

Mix all the ingredients.

Put the mixture in a baking - tin and put on the top some
pieces of chocolate and some sugar grains.

Cook for 40 minutes at 180° in the oven.















