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Pontesbury’s Celebration of The Queens Platinum Jubilee Baking Competition
Sunday 5th June 2022

Competition: Decorated Victoria Sponge – Think Great British Bake Off Show Stopper – Royal Themed

Age Group: 14-16 Years

Ingredients: A Victoria Sponge is equal measures of all the ingredients. 2x 7-inch sandwich tins would take an 8oz mix:
8oz Self Raising Flour
8oz Margarine
8oz Caster Sugar
8oz Eggs (usually 4 eggs)

The bigger your design, the bigger the cake mix

Instructions:
1. Heat Oven to 180°C (unless your cake is large, then turn the oven down to 160°C as it will take longer to bake and you don’t want it to burn)
1. Beat the margarine until soft and then add the sugar and beat until fluffy.
1. Break the eggs into a small bowl or jug and beat well.
1. Add the egg a little bit at a time to the margarine and sugar, mixing well in between.
1. Sieve the flour into the mixture and fold gently until well incorporated. Don’t over mix. 
1. Pour your mixture evenly into two well-greased and lined (bottom only) tins.
1. Bake in the oven for 20-30 minutes depending on size. Test the cake when baking with a skewer – if the skewer comes out clean then it is done. 
1. Once cooled, sandwich together with buttercream 
1. Decorate!

TIP: Use a cake board to display – especially if your cake is large.

HAVE FUN!!
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