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Whether you want o make a layered sponge cake or cup-

cakes, this recipe will work and is easy to adapt for taste

and different flavours too.

Ingredients

150qg butter or margarine

1509 caster sugar ’rhe fridge a In“rle whlle

before you need to use it.

3 medium eqgs
- -d

150g self raising flour \ he-m
fr‘om spll‘r‘rmq when addm

the eggs.

Method
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1. Preheatthe ovento 180°C

2. Grease 2 (7inch) sandwich tins and lme Them quh gr'ease-

proof paper. I making small cakes p )

tray. You will need around 16.

3. Put bu‘r‘rer'/ mar'gar'me and sugar in a bowl and cream together
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each eqg.

5. Gently fold in the rest of the flour.

6. Divide the mixture between the two tins and gently smooth

to fill the tin.

7. Bake in the oven for 20-25 minutes. Until lightly golden.

8. Remove from the oven and allow fo cool for a couple of
minutes.

9. Run.a table knife around-the-edge-o he tin to-make o +he

edges are loose and turn out on to a wire rack. Leave to cool

completely and then decorate and Till with ICinhg and or jam.




