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BAKING INSTRUCTIONS

STEP 1 -
Pre-heat oven to 190C/170C fan/gas 5. Grease and flour two 20cm sandwich tins.

STEP 2 -
Place 200g softened unsalted butter, 200g caster sugar and 1 tsp vanilla extract into a
bowl and beat well to a creamy consistency.

STEP 3 -
Slowly beat in 4 medium eggs, one by one, then fold in 200g self-raising flour and mix
well.

STEP 4 -
Divide the mix between the cake tins, place into the oven and bake for about 20 mins
until risen and golden brown. The cakes should spring back when gently pushed in the
middle.

STEP 5 -
When ready, remove from the oven and allow to cool for 5 mins in the
tin, before turning out onto a wire rack and cooling completely.

STEP 6 -
Spread about 6 tbsp raspberry jam onto one cake and top with 
250ml whipped double cream. Sandwich the cakes together and 
dust with icing sugar.

Recipe from -  www.bbcgoodfood.com/recipes/grannys-victoria-sponge
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https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/content/test-best-spatulas

