Trish, Coffee Cake
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Ingredients:
*3 ¢ ﬂoup

* Y4 c sugar

Directions:
Grease a sma” |ocn( pan (3 Vox4Vox2D '/2, or whafevep you I\ave) anc| |ine wifl’n
pcmchmeml paper. Daper sl’nou'c] l\anq out ol( ﬂ]e pana laif o) ﬂ]e caLe is easy to remove. 7

* 3 ¢ soﬂenec] l)uﬁep
*3 eqgs, Iorqe -
* 3 isp insfant coﬂee - Nesccn(e

ClCISiCO Cl(]PIr< POCISi espresso powc|er>

Dissolve coﬂee powc|er> in ﬂ]e hof water.

Mix ﬂoup, Ioaldnq powc|er>, anc| sa“ ina |0Pqe Ioowl. Adcl sugar, mix. Ac'c] l)uﬂer,

eqgs, coffee water, and lrish cream. Mix well qu hand.

Scpape info “’19 pPepaPed pan cmc] |eve|. BaLe l(or 30-35 minules. Cool 15 minufes

S | very hot water
* | isp Eakinq pocheP

in pan, ﬂ]en remove using papcl’umenf paper. Cool complefelq [)el(ore I(Posfinq.

* 1 1sp sa“

Fposfinq: mix powclemc' sugar, soﬁenec] l)uﬂep, onc] |r:isl1 cream foqeﬂ]ep we". ” icing

* | Tlas Five chms Ipish Cpeam
Fposfinq:

*)c powc|ered sugar
*) Tl)s soﬂened IouHeP

* | Tlas Five chms Ipish Cpeam
*1.0) Tlas miIL, il( needed

is foo ﬂ]icL, adc' 1-2 T[)s mi”< as needed.

DIGCQ caLe ona sevvinq plaie. \SPPGGCI I(Posfinq over H"le 1OP O{ H’Ie caLe cmc] C]”OW 10

clpip down the sides.




