TANACH CAKE

For this activity you need as many Bibles as you can. Depending
on how many Bibles and leaders you have divide the children into
groups and give them each a couple of ingredients to look up in the
Bible. (Don’t let them see this recipe sheet with the answer, let
them try to find the ingredient for themselves with help form their
group leader where necessary) They will need help to navigate the
Bible and find the appropriate verse. They find the verse, and what
is the ingredient and then they add that to the cake mix and mix it
in until you have all the ingredients.
We did this last year for the Shavuot activity morning in the shul
and it was very successful and the cake is delicious. Let them
enjoy it when the cake is cooked and cooled.

In a large mixing bowl mix together:

2 fl. ozs (Samuel I 16:13) (oil - I use lemon infused, gives extra
special flavour)
4 ozs
(Jeremiah 6:20)
sugar
2 ozs
(Samuel II 16:1)
raisins
2 ozs
(Song of Songs 6:11) nuts (we omit these for health
reasons)
8 ozs
(Psalm 92:13 the fruit of this tree) dates
2 ozs
(Genesis 21:19)
water
Stir all the ingredients to blend, then add:
1

(Isaiah 10:14)

egg

Followed by:
8ozs
1 level tsp
1 tsp
a pinch of

(Leviticus 6:13)
(Exodus 12:19)
(Exodus 30:7)
(Proverbs 7:17)

flour
baking powder
mixed spice
cinammon

Do not beat, just stir to blend. Put into a greased loaf tin, sprinkle
with a generous layer of Jeremiah 6:20 (sugar). Bake for 45 mins
at Gas No. 4/180C or 350F until rich, golden brown.

Tanach (Bible) Cake
In a large mixing bowl mix together:

2 fl. ozs
4 ozs
2 ozs
2 ozs
reasons)
8 ozs
2 ozs

(Samuel I 16:13)
(Jeremiah 6:20)
(Samuel II 16:1)
(Song of Songs 6:11)

(we omit these for health

(Psalm 92:13 the fruit of this tree)
(Genesis 21:19)

Stir all the ingredients to blend, then add:
2

(Isaiah 10:14)

Followed by:
8ozs
1 level tsp
1 tsp
a pinch of

(Leviticus 6:13)
(Exodus 12:19)
(Exodus 30:7)
(Proverbs 7:17)

Do not beat, just stir to blend. Put into a greased loaf tin, sprinkle
with a generous layer of Jeremiah 6:20 .
Bake for 45 mins at Gas No. 4/180C or 350F until rich, golden
brown.

