Pineapple Cake

12 cups sugar

s cup oll

2 eggs

2 cups flour

Ya tsp salt

2 tsp vanilla essence

2 tsp baking soda

1 large can crushed pineapple with juice.

Topping:
2 cup flour

2 cup sugar
2 oz butter or margarine

Heat oven to 180 deg C (350 deg F)

In a large bowl combine all the cake ingredients and pour into a greased and
floured tin. Mix the ingredients for the topping and scatter on top of the cake.

Bake for 30-45 minutes.

Can be eaten hot or cold as a dessert with custard and whipped cream or serve
as cake.



