In Act IV, Prospero conjures up a wedding masque for M Try one of

the recipes below, or your own and have a celebration yc

Ingredients

} - 80g butter

- 110g sugar

(9 | - 1 teaspoon vanilla extract
~)) (optional)
- 1 eggs
& . 225 flour

- 2 tsp baking powder

- 50g chopped walnuts or other nuts
you like (optional)

- 3-4 mashed bananas

Method

1. Preheat the oven to 180°, Gas mark
4

2. Sift the flour and baking powder
into the bowl

3. Add the butter, egg and sugar

4. Beat/Whisk all the ingredients
together

5. In a separate bowl mash the
bananas to a pulp with a fork and
add to the cake mixture

6. Add nuts to the mixture and mix
well

7. Spoon mixture into a tin

8. Bake for approx 1hr 10min

9. Check it is done by putting a knife

in centre of the cake. If it comes

out clean the cake is ready

Don’t forget to send us any photos of your amazing creations or, if you’re feeling really
inspired make us a video of you presenting a cookery show!

Ingredients

- 100g coconut oil
+ 1/2 cup of raw cacao powder

- 1 teaspoon vanilla extract (optional) ’ T
- 3 tablespoons of maple syrup V
- 1 pinch of salt
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Method \ §

1. Melt the coconut oil in a saucepan (
over a low heat

2. Add the cacao powder and stir well

3. Add the maple syrup, vanilla extract ( €
and salt. Stir the mixture for 2
minutes

4. Remove the pan from the hear and G
spoon/pour the mixture into the
mould

5. Place mould in the freezer for 30
minutes
6. Check the chocolate has set
7. Enjoy! ¢




