
Happy New Year 
Children and 
welcome to  

January’s edition  
of Nourish News.

I hope you all had a 
fantastic Christmas. 

I had a lovely 
time with all my 

family.

Well that’s it for this month, I hope to see you all in the dining room sometime 
soon. Don’t forget to try and be a good friend. Bye for now, Mr Nourish.

Nourish will be celebrating friendship 
in February with a special lunch on 

Thursday 11th and I hope you will all 
be joining me. As it’s been so cold this 

week I’ve been keeping nice and warm 
in doors making a special cake for 

this – Herman The German Friendship 
Cake. Why don’t you and your friends 

get together and start a friendship 
cake. Let’s see how far your 

Herman can travel. Email me with 
lots of pictures of your cakes 
and tell me how far they have 

managed to travel to MrNourish@ 
nourishcontractcatering.co.uk

How To Be A Good Friend
TO HAVE GOOD FRIENDS YOU MUST BE A GOOD FRIEND YOURSELF FIRST.  

HERE ARE SOME OF THE WAYS GOOD FRIENDS TREAT EACH OTHER: 

Herman The German Friendship Cake 
HERMAN THE GERMAN FRIENDSHIP CAKE IS MADE FOR FRIENDSHIP AND  

SHARING SO FOLLOW THIS RECIPE AND MAKE IT WITH YOUR FRIENDS.
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. Good friends listen to each other.

. Good friends don’t ever put each other down or hurt each 
other’s feelings.

. Good friends try to understand each other’s feelings and moods.

. Good friends try to help each other solve problems.

. Good friends give each other compliments.

. Good friends can disagree without hurting each other.

. Good friends are dependable.

. Good friends respect each other.

. Good friends are trustworthy.

. Good friends give each other room to change.

. Good friends care about each other.

First you make the starter batch then keep him alive until he is 
ready to share pass on to your friends.

STARTER BATCH
Ingredients:
5oz plain flour . 8oz castor sugar . 1 packet of active dry yeast   
Half a pint of warm milk . 2 fl oz lukewarm water

What to do:
1. Dissolve the yeast in warm water for 10 minutes and stir.
2. Add the flour and sugar then mix thoroughly.
3. Slowly stir in the warm milk.
4. Cover the bowl in a clean cloth.
5. Leave in a cool dry place for 24 hours
6. Now follow this 10 day cycle but remember:

Herman says:
“I am a sourdough cake, I’m supposed to sit on your worktop 
for 10 days without a lid. You MUST NOT put me in the fridge 
or I will die. If I stop bubbling, I am dead.”

Day 1 Put me in a large mixing bowl and cover loosely with a 
tea towel.
Day 2 & 3 Stir well
Day 4 Herman is hungry. Add 1 cup each of plain flour, sugar 
and milk. Stir well.

Day 5, 6, 7 & 8 Stir well.
Day 9 Add the same as day 4 and stir well. Divide into 4 equal 
portions and then give away 3 of the portions your friends with 
a copy of these instructions. Keep the fourth portion  
for yourself.
Day 10 Now you are ready to make the cake. Stir well and add 
the main cake ingredients.

MAIN CAKE INGREDIENTS
8oz sugar . 10oz plain flour . Half tsp (teaspoon) salt
5.3oz of cooking oil . 2 eggs . 2 tsp vanilla essence
2 cooking apples cut into chunks . 7oz raisins
2 heaped tsp cinnamon . 2 heaped tsp baking powder

Mix everything together and put into a large greased baking 
tin. Sprinkle with 2oz of brown sugar and 2oz of melted butter. 
Bake for 45 minutes at 170/180 Degrees Centigrade. Check if 
cooked through – if not cover in tin foil and bake for a further 
15/20 minutes to make sure your Herman is done in the 
middle. Leave to cool then Enjoy!

Once you have made this recipe why not start again and 
experiment with other flavours such as chocolate and banana.

LETS SEE HOW FAR HERMAN CAN TRAVEL AS HE IS SHARED 
BETWEEN FRIENDS.


