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Adapted from: Super food ideas Aug/Sep 2001 P69.           Costs about $0.50 per person 
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What do I need? 

  
    825g tin of pear halves in light syrup 
    ½ cup of golden syrup 
    1 packet of golden butter cake mix 
    2 eggs 
    3 tablespoons of margarine 
    ½ cup of milk 
    Cooking spray 

                  Mixing bowl 
                  Saucepan 
                  Cake tin (any shape) 
                  Jug or bowl 
                  Strainer 
                  Wooden spoon 
                  Measuring cups 
                  Can opener 
                  Plate for serving  
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   1. Spray tin. 
 

 2. Put pear juice in pan. 

     

 

 
   3. Add golden syrup. 
 

 4. Cook for about 15 mins. 

     

 

 
  5. Pour syrup over pears. 
 

 6. Put cake items in bowl. 

     

 

 
   7. Mix for about 2 mins. 
 

 8. Pour cake over pears. 

     

 

 
9. Bake at 180°C for 
45min 

 10. Turn out on to a plate. 


