
SERVES 10-12 

500g fine semolina! 
;::;g pi i f' our 

70g pine nuts, blitzed into 
'arge c:umbs 

SOml olin'! oil 
"un l mfl w o'l 
4-0g unsalted butter, 

, 'ted, plus extrn to 
~rease the tin 

II,~ tsp fenugreek scc.::ds 
11h tsp fast-nction dried 

yeast 

lh '"!' h.aking powder 
•h lspso.llt 
25_g whole alm.md. , 

hianchcd and peeled 

SYIWI' 

:mns '-":1 t. r suga .. 
lOOm( water 
2 rh .. n 1t-n•unjuice 
11hth pro ewater 
11h tb., .. • -::.nge h'o .. o 

"',rater 

:190 WEE OF ~(R ~ 

Hf'lbeh rfenugr~ek cake) 

Tnb cake IS OIIP. of am1's < luldh()od lavoui'JlC!;. It be"'""~~ 
scmo)ir,a rnke soaked m symp, imilar to man~ other~ 
Pakcs {SEE S!;.'IOLl:'ll'-, r.Q( ()~,J· T A D \l".ll.Mhl.ADI l \h.f.. P-\{, 

the fenugreek givt•s tt n very 'mu H d edgt>. \\e hawn't 

Sarni's gt·andmoUtcr used to sny U1at tm a<;tfct>dme: m,uu.K"Z:"''---­
hetheh hec<tuse fenugreek \Hil Pnourage milk producti 

thci~ ftrm pT·Jt""'"• l:ittc:· fenugreek tea "as ah' a~" _ ' 

curing minor illnesses. lt nas bt•heved to hmf' il great.._"---~ 
b~;:, unfortun i.ely, h d flavour to match. 

Helbelz Clllie comes u 1th a disclaimer \ot er er1·one llkn 
s roey w dw among th chif..~ m our re. tawvnt, \OPl 
out of even approted. But •hns r., e ab olut {r lor'e.d 11 fi 

the ultimate curry mgredzent, hns a strong sm·ow·y a.s~-o.t'r:!:::::::::: 
m •• nJ· pr·Jpl ' rr• • ·, •1 on· 't I 1 it qff. Hou t'TYT.: 

cardamom, it works in a sweet ron text ury well and 
·.w· lm'th t ll t IJJOU!tkeroi'CU.:o::;;;::;;;-. 

water and intense su eetne s, J ou are ltkl'ly to enJOY hel 
jan •astzc l th a small cup qf strong blacl£ rq[fee. 

a day !u:lore you u·m1t to 
don't be tempted to turk into it .~ooner; tlteflm·ow-s rratn­
to come together prc·per/J. 

Mix the sernohna, flour und pine m.t:. an :J large ho" I. !\ 

am: meltecf butter autt m1x \\t'll. Sf'! nsHle 

.r.1t he ff'nug k 

and hnn.! ton boll, then s1mmer on tlow hear for about_­
m.t.u tiie .eeds are plump and tender. Dram tlH• seed-.. 
cooldng 'M!ter. a::d ndd th m t•l U1e "P olina nux. \dd 

baking po\\der and snit, then gradutlly stir in 180ml of 
f..,.n •<Tr""~tr \' a•o ... 1fy 1 n • h ough hqmd make ll 

wat~r. Knead the dough on a \\Ork surface unti1 it is COIDJpk~ 

Gre::o;p :J 24cm row d C'lke Un 'Vl·h ! u•t 

pnpPr "0 that the pc1per comes three quarters np the 'Ides 
Pc;_;- m th~ .o; oH td mh. un• ma pre u do" u \\ ith ~o r 
levelied and smootlJ 

IJse a small, shnrp lmife to s~Oit' I he sur·faC'<' of the C'ake u 
line:> 5t·m :ljX'i't, foil -.v c.l by noU1eJ· set oflir1es at a 45-d 

creating a diamond pattern. Plal't' one almonrl in I he centn'(Jf" 



dtamond. Cm er the cake tin" ith n clean ten to" eland set 11 as1de 

ornl''' he-re "'arm fo:- about an hour To ' rd t11c d of lh e~ting 
time, preheat the O\ en to 220 C/2000C Fan/Gns M.trk 7, mnkmg .::ure 
} on , llo ,., plent) of tir.te fur yout {Hen to he. t fuHJ . 

Put the cake on on£> of th~' l " r helves m lt hot ' n d b ke 
for 20 minute . Reduce tlw heat to 200°CI180°C ran/Gas \1ark 6 and 
balte for a further 20 mmute<; or nnt1l1t 1 ~olde.t bro\'\ ud sk wer 

insPrted in it comes uut clPan. 

Prepare the S) rup '' hile the cake is in the O\ t•n. Pine(• the ugar and 
"ct!• r in <l smaJJ s::uce!1an and mix well w th wood n ..;p on. Heat 
up .111d once it boils, add the lemon juice and simmC'r gPntly ror 4 
llllltllles. l akc tnf' syrup cif ihe h ... at, CJUol·, 1t !" i)Ol rlrw. n Jl.st a htHc 

·md tlwn add the oran~P. bl0."'-'0111 aud 1 O:.f' ".ttcrs. 

Once Lite cakt• ~~cooked, remo., e it from the o\ en und immediatl'l) 
clrtzzle tl:c s:, r up ull ovo..:r 1t, m .• l\ ng .. rc Jm. u. e the wl o qual It!) 
of syrup l em c aside unul the cake is completely cool be!01c CO\ ering 

It '' cllm foil or pm chment paper. Sen(' thr next c;aj. 
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