Cake Recipe
Ingredients 
100g caster sugar
100g butter

2 eggs

100g of self-raising flour

Method
1. Preheat the oven to 180C/350F/Gas 4/ fan oven 160C.
2. Thinly grease a cake tin with a little butter.
3. Add the sugar and butter into a bowl and cream together with a wooden spoon. 

4. When the mixture is very creamy, beat in one egg.
5. Add the second egg and whip up the entire mixture with a whisk.

6. Sieve the flour into the bowl and fold into the mixture using a metal spoon.

7. Once the flour is all thoroughly mixed in, pour the mixture into the cake tin.

8. Place the cake tin in the middle shelf of the oven.

9. Check the cake after 15mins, if it has a golden colour place some foil over it in order to prevent it over browning.

10. Bake for a further 5 to 10 minutes.

11. Pierce the cake with a knife, if nothing sticks to the knife when it is removed then the cake is ready.

Note; you can add the juice of a lemon to make the cake into a lemon cake, vanilla essence for a vanilla flavoured cake, or add a cup of cocoa powder for chocolate cake.  Try experimenting yourself with different flavours. 










