AMAZING CAKE PASIFIKA
No butter, no eggs – just the silky texture of really good, real mayonnaise –it’s amazing!

(And so easy!!)
INGREDIENTS
1 cup Best FoodsTM Mayonnaise
1 cup soft brown sugar 
1 cup orange juice 
1 1/2 cups self raising flour 
1 cup coconut 
1 tablespoon ground ginger 
1 teaspoon mixed spice 

INSTRUCTIONS
1. 
Preheat oven to 180 C. Grease & line a medium-sized cake pan. 
2. 
In a large bowl, combine Best FoodsTM Mayonnaise, sugar and orange juice. Beat well. 
3. 
In a medium sized bowl, combine remaining ingredients. 
4.
Fold dry ingredients into Mayo mixture. Scrape mix into prepared cake pan. 
5. 
Bake for 40 - 45 minutes - Test with a skewer for 'doneness'. 
6. 
Leave to cool for 10 minutes in pan before turning out onto a cake rack. 

Serve dusted with icing sugar. Or, ice with a lemon-cream cheese icing. 
Or - Serve warm, as a gorgeous dessert with clouds of whipped cream. 

