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INGREDIENTS  


150g caster sugar


150g soft margarine


150g SR flour


3 eggs


1 tsp baking powder


3 drops vanilla essence – optional





100g icing sugar


50g butter or soft margarine





3 tbsp jam 

















METHOD


1. Pre-heat the oven to gas mark 4 / 180°C. 


2. Grease and line the two sandwich tins with greaseproof paper.


3. Cream the sugar and butter or margarine together until soft and fluffy – with �    a wooden spoon or an electric hand whisk.


4. Beat the eggs with a fork in a small bowl.


5. Add the egg to the sugar mixture a little at a time. Add a tablespoon of flour �    halfway through to help with the mixing.


6. Sieve the flour and baking powder on to the egg and sugar mixture. Fold in �    with a metal spoon.


7. Divide the mixture equally between the two tins.


8. Bake in the pre-heated oven for 15-20 minutes until golden brown and the �    sponge springs back when touched.


9. Remove from tins straightaway and cool on a cooling rack.


10. Make the butter cream by beating the icing sugar and butter or margarine �    together – use a knife against the side of the bowl to mix them together first.


11. When the cake is cool, spread the jam over the base of one cake and the �    butter cream over the other. Place one on top of the other.


























NUTRITION











Cakes are high in fat and sugar. They need to be eaten as part of a balanced diet.








SKILLS YOU WILL LEARN: The creaming method for cakes


                                       How to make butter cream





                    








Points to Remember: ‘Creaming’ for 8 minutes makes a perfect sponge!














Victoria Sandwich Cake





EQUIPMENT: Two Victoria sandwich tins











_1266821652

