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eixM to ha* yas« touching.**}tfreCst Jtml 

s iSsffi s5* of the bowl aasi you *»»« a soft, nwgh «ou$>t. 
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Kaceoa stray finest» ranc scwc to 3"0vercr 1-2ho-re at w » 

7. L%Mfj-spray wish water and tfast with a ittteflsas Malte fear tfagosal Castas asiug a iftMP taH» aooss 
th€ tcp. 

a Preheat the overt to 22tf42SF/Gis ? and piste * h»m§ bay tBied vslth weter on « * bottom M M the 
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frora the «w*>s tee to ea®lon a wit* s-aA 

mion curd butterfly cakes 
M . M N 1? M cukes• 

i l i f .H- hi lit* sponge cakes are baked i n 
i n t i p per baking cases, wh ich can 
aMu! i \r bought at good slat loners. 

6 ta seM^raSing flour {175 g) 
a p inch o f s a l t 
} oi soft m a r g a r i n e (110 g ) , a t r o o m 
tempera ture 
t f a s t e r s t tgar (110 g) 
1! large eggs 
1 desser tspoon l e m o n j u i c e 
| r a t e d r i n d o f 1 l e m o n _ _ _ _ _ 

For the filling 
1 q u a n t i t y l e m o n c u r d (see page 484) 

Pie-heal the oven to gas mark 5, 3 7 5 S F 

\m c. 
A patty l i n . greased, and some paper 
baking cases. 

First o f a l l make up the filling, and leave 
to get qui te cold . 

T o make the cakes, combine al l the ingred i ­
ents together i n a bowl and beat t i l l abso­
lu te ly smooth (1-2 minutes) . T h e n , using 
a spoon, d rop an equal quan t i ty o f the 
mix tu re in to the paper cases, and sit the 
cases i n the pa t ty t i n - give i t t w o o r three 
l igh t taps to settle the cake mix ture . T h e n 
bake on the shelf just above-the centre o f the 
oven f o r 15-20 minutes or u n t i l the cakes 
are we l l risen and golden. T h e n remove 
them to ft wi re rack and leave to cool. 

W h e n they're cool, take a sharp knife and 
cu t the top o f each at an angle i n a circle 
about lh i nch ( I cm) from the edge o f the 
cake, so that you remove, a cone-shaped 
round , leaving a cavi ty in . the .centre. C u t ,. 
each cone i n h a l f ( top to bo t tom) and set 
aside. F i l l the cavi ty o f each cake w i t h the 
lemon curd then sit the two cone-shaped 
pieces o f cake on top l ike but terf ly wings. 


