
ingredients (per child)

2 tbsp butter or margarine 
½ cup brown sugar
1 egg
½ cup milk
½ cup oats
½ cup flour
½ tsp baking powder
½ tsp salt
½ tsp cinnamon
1 apple

materials (per child)
1 wide not too deep, microwave safe bowl
1 large bowl
1 vegetable peeler
1 table knife
1 whisk
1 teaspoon
1 mixing spoon
greaseproof paper 
2 plates
Pencil and scisssors

5 · Add the oats, flour, baking powder, salt 
and cinnamon. Mix well.

6 · Add the apple pieces. (Remember not to 
add ¼ of a cup of the apple pieces which you 
previously put to one side). Mix.

7 ·Trace the bottom of the bowl you will 
be using in the microwave onto a piece of 
greaseproof paper. Cut out and place the cut 
out piece of greaseproof paper on the bottom 
of the bowl.
NOTE: the bowl you use to cook the cake in 
the microwave should be wide and not too 
deep.

8 ·Place the reserved apple pieces on the 
paper in the bowl.

9 ·Pour the mixture from the mixing bowl into 
the paper lined bowl to go in the microwave. 

10 ·Microwave on high for 2-3 minutes.

11 · Allow to stand for 5 minutes.

12 · Place a large plate on top of the bowl and 
flip the bowl upside down. The cake should 
fall onto the plate.

13 ·Remove the piece of greaseproof paper 
and place a second plate on top and flip 
again.

14 ·Cut into pieces. Eat and enjoy!

Upside downapple cake

Today’s special

1 · Peel the apple and use the butter knife to 
cut it up into very small pieces.

2 · Put ¼ cup of chopped apple to one side.

3 · In a large mixing bowl, add the butter, 
brown sugar and egg. Use the whisk to beat.

4 · Add the milk and mix well using the mixing 
spoon.
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