Posted on 6 October 2014
by The Bakealogue

Semolina Cake



Ingredients

Semolina: 2 cups

Unsalted Butter (at room temperoture): 150 grams
Caster Sugar: 1/2 cup

Desiccated Coconut: 1/2 cup

Greek Yogurt: 3/4 cup

Bicarbonate Soda: 3/4 tsp

Salt: pinch

Almonds (blanched): to garnish
<strong>Ingredients for the syrup:</strong>
Rose Water.1and 1/2 tbsp

Lemon Juice: 3 tsp

Sugar:Tcup

Water:1cup

Preparation

1

9

Pre-heat your oven to 180 degrees Celsius and grease your baking dish. | would
recommend using a non-removable base tin to prevent the syrup from leaking.

In a bowl, mix the semolina and bicarbonate soda. Add the desiccated coconut, caster
sugar, and salt.

Add the unsalted butter followed by Greek yogurt and continue to mix until the batter
starts to come together. You can add more yogurt if necessary. The batter will almost
be in the form of a dough.

Transfer the batter to your greased baking dish, and press firmly to make sure it is
evenly distributed throughout your baking dish. Let the batter sit for approximately 10
minutes.

Cut the batter in square shapes and place blanched almonds on top.

Bake the cake in your pre-heated oven at 180 degrees Celsius. After 15 minutes remove
the baking dish and cut into squares again. Place the baking dish back in the oven.
Continue to bake until the cake is light golden in colour and a skewer inserted in the
centre comes out clean.

While the cake is baking, prepare your syrup (recipe below). As soon as the cake has
baked, remove from the oven and pour the syrup on top.

Allow the syrup to absorb in to the cake for at least a few hours. This cake can be
refrigerated. Always warm the cake prior to serving!

<strong>Method for the syrup: </strong>

10 Boil water with sugar on medium heat until the sugar dissolves completely.



11 Add lemon juice followed by rose water and continue to stir until the syrup thickens.
12 Allow the syrup to cool at room temperature.

13 Congratulations! Your Middle Eastern Basbousa dessert is ready to be served!
Cooks Note

The Bakealogue is all about sharing baking experiences .. whether it's recipes, books,

tutorials, gadgets orreviews ... it's all about baking!
www.thebakealogue.wordpress.com [6]
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