Dponge
Ingredionts:
Cokle tiv diameter 2 200»%3 g
CALE

f/ab‘e/( f/‘w J"&/f /va/"f/}g/ f/aa/‘ 250;/

butter, softered 2509

Lope 5

caster sugar 250/




(il

Jam ) If/gb

7 40//502 butter, @aﬁe/m{

Butlorcrean 30///7 Oz foikp Sugar
7-2 t/&;ﬁ itk

% t&;ﬂ vanila extract

Method:

f,mg/e cake

7, Lixe the tins with /baﬁaé/ffaazf and ot the ec?/e‘s’, Fre-teat the over,

2, Steve the f/o«% mto a /a/ye bowt,

3, Add the butter. g9 and sugar wd beat well

7. Dinide the mivture between the prepared baking tins,

5. Bake foﬁ the Uine Shown aaoam//)g/ lo the tix size, mtil the cakes
are just brown and start to come away fron the site of the Ui

6. [wn the cakes out on o @ wive rack, peel off the paper and

loave Co cool



(g

7, cgﬂ/"&dal bullercrean f///?}y onto one cold sponge.
2 &ﬁeaa/ the jam on top of the bultercrean filling.
3, Flace the second sponge on Cop.

4 Seve the 10my Sagar over the cake,

l’}a//'m&/(b‘
8 rownd tins, miiing bowl and parchment paper
T emperature
780 C, Fan 760 C, 350V, Gas #
500,6}(/ lime
8"~ 36-40 minutes
By Zac.S




