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1. Line the two cake tins with baking parchment. "j“/a:’%”‘%
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2. Ask an adult to mix ey, /
the butter and sugar P04
. fﬂa Q’_}J
together with an 2, 780, ““er
electric whisk. Next, ’aa% M‘?’J"m- Lenved
add the eggs and o Wiy, Vi
continue to whisk. jﬂy@g%@;@"ﬂw
M./%?a,{ p
"y,
7
Loy, # oy,
. ‘ ; . ' /"""'m,; d’a‘a/ %/V
3. Sift the flour into the mixture with Ole/

a sieve and fold in using a spoon. - . »Q.M_I_HHWQ X % W&,

The mixture should be light and

creamy — if it isn't add o drop of milk. ' " % Mé'd,é%

4. Divide the mixture between the
cake tins and gently spread out with
a spatula.

5. Ask an adult to place the 20
tins in a preheated oven for

20~25 minutes, or until the

cakes are golden brown.

6. Add the jam and

cream to the top of one

cake, sandwich both .
cakes together, then serve! e




