B Ftot Milk Cake

Ingredients for Hot Milk Cake

Egg [1 2
Milk [ 1/2 cup :
Butter L] 3 tbsp [At room temperature] Scan 4 Video
Refined Oil L] 1/4 cup
Sugar [ 3/4 cup
All-Purpose Flour/Maida [ 1 cup
Baking Powder [] 1 tsp
Salt [] A pinch
Vanilla Essence [] 1 tsp
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Step 1 - Cake Batter Preparation
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Step 2 - Making Hot Milk Cake
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