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sandwiched with jam and

dusted with sugar, is generally
believed to have been a favourite of

Queen Victoria, who enjoyed a

slice with her afternoon

Ingredients Method

225g butter or margarine, 1. Preheat the oven to
at room temperature 180°C/Gas Mark 4.
2259 caster sugar 2. Beat the butter and sugar using a handheld

electric whisk or freestanding mixer, until

41
arge eggs the mixture is pale, light and fluffy.

225g self-raising fl
g self-raising flour 3. Beat the eggs together lightly. Then, add

2 tsp baking powder gradually to the butter and sugar mix,
Raspberry or strawberry beating continuously.

jam 4. Sieve the flour and baking powder together.
Icing sugar Fold into the mixture untilcompletely mixed.

5. Divide the mixture between the prepared
baking tins and level the tops.

Equipment

2 x 20cm sandwich tins ©- Bakein the centre of the preheated oven for
greased with a little butter 20-25 minutes. The cakes are done when
and the bases lined with they are golden brown and coming away

from the edges of the tin. You can also test
by pressing lightly on the top of the cake - if
it springs back, it is cooked.

baking parchment

7. Cool in the tins for 5 minutes, then remove
and place on a wire rack to cool completely.
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Victoria Sponge Cake

8. When cool, take one of the sponges and turn
it over, placing it on a serving plate or cake
stand. Spread jam all over the upturned base
of the cake, then place the other cake on top.

9. Dust with sifted icing sugar and serve.
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