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Becky Bakes...
VICTORIA BUTTERFLIES - Bowus Recipe

Here s a different +ake on 1he classic Vietoria Sandwich,
easier to serve and to eat in informal tea party settings.

- 1509 Soft Margarine

- 1509 Caster Sugar

- 3 large Bgos

- 1509 Self-Raising Flour

- 5-@ teaspoons a wy red Jam
- 1 fub Butter Ieing Makes 19
- 19 Paper bun Cases

Cook in the oven in 2 x 12-hole patty tins

1. Oven on to Gas mk. 5,140°C (170°C Fan)
2. Arrange the paper bum cases i the patty tins

2. Using am electric mixer or a spoow, cream together the margarine ond
caster suaar v a bowl uvtil pale and fluffy

4. Break ove egg) ivto a small bowl, check for shell then add +o the
margarine and suaar. Repeat with the remaiving 2 egas then beat them
all into the wixture (using wmixer or spoov)

5. Add the flour and continue beating until thoroughly mixed

@ Put a dessertspoonful of the mixture into each of the paper cases
7. Bake for 15-2.0 minutes, or until well-risen and aolden brown

®. Cool completely on a wire cooling rack

a. Whew cool, use a sharp kvife to cut a circular cone ont of the top of each
li+tle cake

10. Prop about Y4 teaspoon of jam into bottom of each hole, then +top i+ up
with buttercream icing using either a teaspoon or a piping bag and nozzle

1. Use the knife to cut each of the removed cake cones v half and thew
press them as pairs nto the icing as “butterfly wings”

(There is o demonstration video for Bonus Recipes)
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