Cous Cous Cake

This used to be 4.5 syns on a green day, but now SW have stated cooking cous cous in this way, as an easy to eat cake, over and above your meals, can affect your weight loss. There is now a cooked cous cous syn value of 8 syns 28g when using as a cake.

Ingredients/Method; 
4oz cous cous to that add quarter pint of boiling water and let it stand for about 5 mins to absorb water. 
Dont leave too long at this stage as I think this is what makes it go rubbery. Add 2 eggs, a cup of sweetner and 1 tbsp lemon curd and rind and juice of a lemon. 
beat all that together, cook for 20mins don't leave too long in the oven either or you can cook in the microwave for about 5 mins. 
When cool mix 4 oz quark with 1 tablespoon of lemon curd and a sweetener if you need it and spread on top. 
 Variation; 
I took this to our class last night and everybody wanted the recipe. It is because of the lemon curd. I have also wondered about making it with almond flavouring in the cake and topping with low sugar jam and quark. (like bakewell tart) or adding dried mixed spice and a little dried fruit, like a hot x bun, or coffee and a toffee or vanilla mullerlight. or banana mashed in instead of one of the eggs and maybe some chopped dried apricots or fresh??   
  
