Serves 8

Cake Ingredients
225g caster sugar
2259 baking margarine
275 self-raising flour
1tsp baking powder

4 eggs

4 tbsp milk

Icing Ingredients
100g unsalted butter
400g icing sugar
4-5 tbsp milk

Ttsp vanilla extract

Variations

Chocolate

Swap 25g of flour for cocoa
powder.

Swap 15¢ of icing sugar for
cocoa powder.

Lemon

Add the zest of 1-2 lemons to
the cake batter.

Swap 2tbsp of milk for lemon
juice inicing.
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Pre-heat the oven to 170C (fan assisted).

Place baking parchment in the bottom of an 8 inch round cake tin and grease
the sides with butter or spray oil.

Weigh out all ingredients and place in the same bowl.

Mix all ingredients together in a stand mixer until combined and the batter looks
smooth.

Place the batter into the cake tin, smoothing the top and tapping a couple of
times lightly to evenly distribute.

Bake in the oven for 40-50 minutes. Check if ready by placing a toothpick into
the middle of cake, when it comes out clean the cake is cooked.

Leave in the cake tin for 10 minutes on a cooling rack, before removing from
the tin and leaving to cool completely on the rack.

Prepare the icing by weighing out the butter and softening in the microwave
(it should not be melted but leaves an indent when touched).

Beat the butter, icing sugar, milk and vanilla extract together until fully
combined and fluffy.

Assembly

Cut the cake into 2 or 3 even layers.

Pipe or evenly spread the icing on each of the layers, placing the cake layers
on top and using the base of the cake as your top layer.

Decorate with fruit or other decoration of your choice.
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