A Recipe for Victorio Sponge wsing
Poplars Farm free Range Eggs

Preparationtime  lessthan 20 - 25 minutes
Cooking time 25 minutes

Makes o cake that could be cut into-approximately 12 slices

Note that the quantity cou be altered as long as the ratio-of the
ingredienty remaing the saume.

Ingredienty

4 Mediwm Poplars Farm Free Range Eggs

225g/80% butter or good quality mowgarine

225g/80y caster sugor
Flavouring - e.g. 2 tsp vanilow extract

225g/80% self raising flowr
To-Prepare

e Preheat the ovenwto-190C/375F/Gas 5 (for fowv assisted ovens the
temperature cawv be lower - use judgement according to-ownw
oven)

o Grease and line 2 x 18cm/7in cake ting with baking paper

o Creamvthe butter and the sugar together ivva bowl wnitih light
and. fluffy

o Add inthe Poplars Farm Free Range eggs, o little at o time wntil
smoothv

o Stir invthe vanillow extract

e Fold inthe flour wntil the batter has o soft dropping consistency

o Powr the mixture into-the 2 cake ting, spreading flat withv ov
spatulav

e Bakefor 20-25 minutes - test withv av skewer inserted into-the
middle - it iy cooked when the skewer comes out clearv

e Remove fromthe ovenw and leave 5 mivuites;, turn out onto-a wive
rack and leawve to-thoroughly cool

o Sandwich the cakes together withy Old Orchawd Preserves’ (+ seebelow)
strowberry jomv and whipped creamy

o Yow cowvactually decorvate it any way yow like - maybe with some
caster sugow onthe top, berries invthe filling etc.

(*Visit www.oldorchardpreserves.co-uk for more information)



