Victoria Sponge Cake
	· 3 eggs 

· 150g (6 oz) self raising flour 

· 150g (6 oz) caster sugar 

· 150g (6 oz) butter or margarine 


	· For the buttercream 

· 100g (4 oz) icing sugar 

· 50g (2 oz) butter 

· 1/2 teaspoon of vanilla extract 




Method
	Preheat the oven to 170 C
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	Weigh the flour, sugar and butter 
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	Mix the butter and sugar until light and fluffy
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	Break the eggs into a jug and whisk with a fork
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	Add half the flour and half the egg to the butter and sugar mixture and stir well
Add the rest of the egg and flour and mix until all the lumps are gone
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	Spoon mixture into cup cases placed inside a cupcake tray or baking tray
Do not overfill
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	Place in the oven for 15 mins
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	For the butter icing
Weigh the icing and butter for the cake filling place in bowl and mix well
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	Once the cake is cool spread a spoonful of the butter icing on each of the cakes
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