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‘ Victovia Sponge

Ingredients
2509/ 9ot umsalted buttey, plus 4 free-vange eg3s
extvan for greasing | +sp vomilla extvect

2509/ 9oz golden castey sugav 2509/ \4or selbvaising Aour

Fov the butter cveam

2509/ Jor icing sugav 2 tsp hot water

1259/ 4oz unsalted buttey, | tsp ground ciunawon
softened

Method

l.
22

=%

Preheat the oven ¥o 180°C/3SH 0°F/ Gars 4.

Fov the cake, grease twe Fmch/ 3w spring-Rovw coke
Fins amd line with baking pavchwment.

whisk the butter amd the sugar i a bow!, using am
electvic whisk, until fight amd creamy Lor avout five
winubes (Fhe mixture should be Almost white n colouy).
AAA the eggs, one ok & Fime, beatring constamtly umtl
completely combined bebore AAAing the next egg. £ the
mixture skavts o curdle you can vescue i by sprinkling
o tovlespoon ov so of the Aour.

AAA the vanilla extvact and Lol A in the flouv.

Divide the wixture between the two cake tins and place
nto Hhe oven Fobake for 25730 mnntes, ov until completely
cooked thvough. Test the cake is cooked by nsevting &
metal skewey into the centre of the cake. If it comes out
Aean the cake is codked.

Rewmove Prom the oven and leave to cool fov five minutes,
thew vewove the cakes from the tus and leave to cool on
a wive vack.

Meanwhile, fov Hhe butter cveam, place the icing sugay,
sobtened butter and hot water ko & deam bowl. Mix well
wak) completely combined and creamy.

AAA the clanawmon omd wmix well.

o sevve, +vim the top off one of the cakes to make a
level surkace.

Spread the vaspbervy jawm over the top of the levelled
coke surface, thew cover the jow with & layer of the
butter cveow.

Soandmich Hhe second cake on the top and press Aown
lightly.

Dust the top of the cake with icing sugav anA sevve n
genevous shices.





