. FOR THe cAkeS:

100g/"2 cup caster sugar
100g/"a cup soft butter
100g/"- self-raising flour
2 eggs
1tsp vanilla extract
Paper casing
12-hole cake tin

Sieve & Spoon

1.

mylittlepony.com

iCi i The 8eST PART...
Ve T0 BAke SOMe DeLiGiOUS GUTie CAkeS AND THt
e By.ou CAN DECORATE THeM HOWeVeR HOU Like!!

10. Take the cakes out and let them cool
11. Either using a pipe or a spoon, pop

12.Decorate and enjoy! Jn

b ¢

M eTHOD:

Turn the oven on to 180c (356 F)
160c (320 F) fan / gas 4

Put paper cases in the holes of the cake tin

Put the sugar and butter in a bowl and mix
it together (tip: make sure the butter is soft)

Sift in the flour

Crack the eggs into a separate bowl and
add the vanilla extract

Mix everything together!

Divide the mixture equally between the
cases using a spoon

O

Pop the cakes in the oven for 20 minutes

Mix the butter and icing sugar to make
a creamy icing. Add coloring if you like.

the icing onto the cakes
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