
 

 

 

 

  

For the sponge 

50g of butter (melted) 

1 cup of butter (softened) 

1 cup sugar 

4 large eggs 

2 teaspoons of vanilla extract 

1 cup of all-purpose flour 

1 ½ teaspoons of baking powder 

½ teaspoon of salt 

For the filling 

Strawberry jam 

1 cup of heavy whipping cream, lightly whipped 

Method 

Preheat the oven to 180 C, melt the 50g of butter in a pan and brush onto two 8” cake tins. Line the 

two cake tins with greaseproof paper. 

Using a large bowl, mix the butter and sugar until the mixture is creamy and pale, make sure there 

is a lot of air in the mixture by beating well. 

One at a time, beat the eggs into the bowl, making sure the mixture stays light and airy. If the 

mixture begins to curdle, add a tablespoon of flour. 

Mix the salt, flour and baking powder, before folding into the wet mix of eggs, sugar and butter. 

Pour the mixture evenly between the two cake tins and level them out. Place in the oven for 20-25 

minutes. You can test when these are done by inserting a skewer, and if it comes out clean, the 

cakes are ready! When ready, remove the cakes and place on a rack to cool for up to an hour. 

Finally, spread the cream and jam on top of one of the cakes, and then place the other on top of this. 

Dust them with powdered (icing) sugar, serve, eat and enjoy! 
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