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Ellerton Church Preservation Trust are delighted to 
announce the publication of A Taste of Ellerton Priory, a 
selection of recipes for the delicious cakes and biscuits that 
have become such a highlight at our annual Open Days.

Available at just £7.99 per copy, A Taste of Ellerton Priory is 
the perfect Christmas gift. Please order soon so we can get 
your copies posted to you in good time for the festive season.

All proceeds from the sale of this book go to the Ellerton Church 
Preservation Trust, Registered Charity Number 1052689,  
c/o ECPT, Knedlington Old Hall, East Riding of Yorkshire DN14 7EU.
E-mail: yorkbear@hotmail.co.uk    Website: www.ellertonpriory.co.uk
* You can also donate using Gift Aid at www.ellertonpriory.co.uk.
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Butter and line a 27cm spring-form cake tin 

and pre-heat the oven to 180°C.

Using an electric hand mixer, cream the 

butter and sugar together, then gradually 

add the eggs. Blend in the flour and cocoa 

powder, starting on a low speed, but gradually 

increasing the speed until you have a smooth 

mixture. Pour it into the tin and bake for  

about 30 minutes. Allow to cool in the tin for 

10 minutes, then turn onto a cooling rack.

Put the gelatine in a bowl with the orange 

juice to soften. Meanwhile, whip the cream, 

gradually adding the sugar, until firm.  

Warm the juice and gelatine in a saucepan, 

stirring continually, until the gelatine has 

dissolved completely. Allow to cool a little  

then very gradually fold the gelatine  

into the cream with a balloon whisk,  

followed by the orange zest. With a  

rubber spatula, gently mix in the  

orange segments (reserving 10 or  

12 of the segments for decoration).  

Line a shallow 24cm diameter  

bowl with cling-film, pour in  

the orange mixture and allow  

to set in the fridge for several  

hours. It is important that the  

bowl is about 2 cm smaller in  

diameter than the original cake tin. 

Cut the sponge cake horizontally, the top layer 

being no thicker than 1cm. Set this layer aside. 

Invert the firm orange cream mixture onto 

the thick cake base then remove the bowl and 

the cling-film. Cut the thin layer of cake into 

16 equal segments. Arrange them around the 

dome of orange cream, their shortest sides 

standing on the bottom layer of cake and 

heap the reserved orange segments on top. 

Decorate the fruit and top of the cake with a 

light dusting of icing sugar – just like snow on 

Mount Kilimanjaro.

SERVES: 

16

TIME:
2½hrs + cooling time 

DIFFICULTY: 

    

CAKE MIXTURE:

150g soft butter or  

 margarine

150g sugar

3 eggs
150g self-raising flour

1 tbsp cocoa powder

FILLING:

350g of tinned mandarin  

 oranges, drained 

100ml mandarin  

 orange juice

7 sheets of gelatine

600g cold whipping cream

2 heaped tbsp sugar  

Zest of one orange

Kilimanjaro Cake 

This special cake is not only delicious but spectacular to look at. Named after the highest mountain in 

Africa, it resembles a miniature erupting volcano! I was given the recipe years ago by friends in Berlin and 

have made it many times since.
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Butter a 25cm spring-form cake tin and pre-

heat the oven to 180˚C 

First separate the eggs, then beat the egg  

yolks, sugar, butter and vanilla extract with  

a mixer until white, smooth and creamy.  

Slowly add the self-raising flour and cocoa 

powder and mix until blended. Beat the egg 

whites separately until stiff and fold them into 

the cake mixture. Pour the mixture into the  

tin and bake in the pre-heated oven for 30 

to 40 minutes. Remove from the tin onto a 

cooling rack. 

When the cake is completely cold, use a  

sharp knife to make a circular cut ½ inch  

deep and about 1˝ from the edge, and  

gradually remove the centre until  

you have a base of cake with a  

higher ring around the  

edge. Roughly crumble  

the pieces you have  

removed and set  

them aside.  

Slice three bananas in half length-ways  

and lay them evenly in the cake base.  

Whip the double cream until it is firm, mash 

the remaining two bananas and fold them 

into the stiffened cream. Spoon the banana 

cream over the cake and shape it to resemble 

a circular mole-hill. Press the previously 

crumbled cake pieces all over the hill of 

banana cream. Finally, dust the cake with 

cocoa powder and (if you wish) shape the snout 

and paws of a mole from marzipan. Press them 

lightly into the top of the cake as though the 

mole is emerging from its burrow. Store in the 

fridge before serving.

SERVES: 

12 - 16

TIME:
2½hrs 

DIFFICULTY: 

    

CAKE MIXTURE:

5 eggs
160g butter

160g sugar

1 tsp real vanilla extract

200g self-raising flour

80ml milk

2 tbsp cocoa powder

FILLING/DECORATION:

5 bananas

3 x 300ml pots  

 double cream 

A small amount of 

marzipan (optional)

Cocoa powder for dusting

Maulwurftorte (Mole-hill Cake) 

This chocolate cake is aptly-named as it looks exactly like a mole hill, with its mounded banana cream 

filling and chocolate cake crumbs for soil. If you add the optional marzipan mole, it becomes an ideal 

surprise cake for a children’s birthday party – and one that the adults will enjoy too.
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40 page book containing 38 recipes for  
delicious cakes and biscuits.
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