Recipe

Ingredignts

‘Pays of Yore’ Bricolage

225 ¢ (8 oz) softgned batter
*225 ¢ (8 0z) caster sugar

4 large ¢g8s

*225 8 (8 0z) s¢lf-raising flour
*2 lgvel tsp baking powder

*2 X 20em (8in) greased and lingd sandwich tins

For the filling and topping:

*4tbsp strawbgrry or raspbgrry jam
A littlg caster sugar, for sprinkling

Method

1.Preheat the oven to 180°C/Fan 160°C/3as 4. Greasge two
sandwich tins then ling theg basg of ¢ach tin with baking
parchment.

2.Mgeasure the butter, sugar, ¢ggs, flour, and baking
powdgr into a large bowl and beat until thoroughly
blgnded. Pivide the mixtureg gvenly between the tins and
lgvel out.

3.Bakg in the preheated oven for about 25 minutes or
antil well risgn and the tops of the cakes spring back
when lightly pressed with a finger. lsgave to cool in the
tins for a few minutgs then turn out, peel off the
parchmgent and finish cooling on a wirg rack.

4.When completely cold, sandwich the cakes together
with the jam. &prinklg with caster sugar to serve.

# 2: The Vietoria Sponge



The Sponge Cake

The Americans celgbrate National
Sponge Cake Pay on 23 Hugust; in the
UR it’s theg nation’s favouritg gvery day!

The perfeet sponge is unbeatable — it’s
theg quintgssegntial choieg for aftgrnoon
tea.

[’s as classic as it gegtsl

Which is perhaps why Quegn Victoria
gnjoyed it so much ...

But how did the Vietoria spongge
bgeomg synongmous with sponge
cakgs in ggneral?

How it began ...

In theg ningtggnth egntury, the gvening meal was
oftgn degscribed as tligh Tea and was taken between
thg hours of 8.00 and 9.00 pm. It would bg gatgn at
theg dining tablg, and would includg farg such as
meats and strong tea.

Wnng Russell, 7" Puchess of Bedford, was far too
impatignt to wait until such a latg hour for
regfreshments. {Ind so, sheg would insist that somg
tea and light food bg brought to hegr drawing-room
in the afternoon — lgst she dig of hunger ...

Shg latgr beggan inviting frignds to sharg her
afternoon tga and cakeg. Ong of thegse frignds just
happened to bg Queggen Victoria — and so the trend
of aftgrnoon tga began.

1Ind theg Qugen bgecamge a particular fan of the good
old spongg cakge ...



