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Ingredients list
• 60g  butter
• 125g plain flour
• Pinch of sea salt
• 4 medium eggs
• 125g caster sugar

To serve:
• 200ml double cream, lightly whipped
• 1 tbs  caster sugar
• 250g raspberries/ blackberries/ blueberries
• Vanilla sugar or plain caster sugar
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Equipment list

- Electric whisk
- Plastic spoon
- Cake tins x3

- Glass bowl
- Saucepan

- Sieve
- Baking parchment



Method

1. Heat oven to 190C/gas 5. Collected 3 x 6” Then line the bottom of the tins with greased baking paper. 

2. Boil some water from the kettle and 1/3 fill a small saucepan. Put the sugar and eggs in a large 
heatproof bowl over this saucepan and whisk with an electric hand whisk for about 7 mins or until 
the mixture is pale and has trebled in volume. Meanwhile melt the butter gently in a saucepan , then 
slowly pour in the butter folding it in as you pour until it is completely mixed in.

3. Gently fold the flour and a pinch of salt into the egg mixture, and then pour into your prepared 
cake tins. Cook for 12-14 mins until the cake is golden and risen. Allow the cakes to cool for a few 
mins in the tin, then remove and cool completely on a wire rack .

4. Meanwhile, whip the cream and a tbs of sugar until it just holds its shape, then set aside. 

5. To assemble the cakes carefully spread the whipped cream over one side and then cover with the 
fruit. Place the other half of the cake on top and dust lightly with icing sugar. 
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