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Butterfly Cake Recipe
Ingredients                                                                                       

· 50g self-raising flour
· 1 medium egg

· 50g caster sugar

· 50g soft margarine 

· 1 drop of vanilla essence

· 25g soft margarine

· 65g icing sugar

· 1 tbls milk or water

Method
1. Preheat oven to 180C, gas mark 4
2. Add the sugar, margarine and vanilla essence to a mixing bowl and beat together with a wooden spoon until you have made a smooth, creamy mixture.

3. Add the egg to the mixture and beat. 

4. Sift the flour into the bowl and stir in. 

5. Then, put six paper cake cases into the holes in the baking tray. Using a dessertspoon put the mixture into the paper cases. 

6. Bake the cakes for 18-20 minutes, then carefully lift the cakes out of the oven. Leave them in the tray for a few minutes, and then lift them onto a wire rack to cool.

7. To make the icing, put all the ingredients into a bowl and beat with a wooden spoon until it is creamy. 

8. Using a teaspoon or knife, carefully cut a circle out of the top of each cake. Then, cut each circle in half, across the middle.
9. Spread some of the icing in the hollow on the top of each cake, though not to the edge of the cake. 
10. Gently push the two half circles into the icing on each cake, so that they look like butterfly wings.

[image: image2.wmf]
 


�





Leave some for the family!
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How do you make a butterfly? 


Flick it out of the butter dish with a knife! 








I prefer this one:


What’s pretty, delicate and wears a black belt? 


A karate butterfly! 











