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%mw curd butterfly cakes

-;f_a”kc:s 12-13 cakes)

Frapasation time
over 2 hours

Cosking Yo

| 30 minsto | hour

Makes 1 loaf

hetary
O

~ Ingredients
- BUOg/ T Zow Srong white Hour, plug extra for kneading Pa u 2 H C} I YWGC} d S
10gf an selt

3 x Py sachel of instant yeast Bi OQ mer

FE0m TV Veur cold waler
ARl 190 o olive v, plus odien for koeading
extra-off and flour, for kneading

waew bbicomffoodivecpes/paul_hallywoods bloomer 84636

Method

Y. Blace the dryingredionts In o bowd, 1akdng came not 1o have the salt and yeast uching Add tho ol ang
FADmLION o of weater

2. Using your hands, mix the Ingradionts together, Gradually add the remuining water {yowmay not need i
AL, et o the flowr fenws the side of the bowl and you have 3 S08, roughdough.

3 Pour atittie oll onto & clean work surface. Sitthe dough on the oll and begin 19 knead. Do this for 540
srsinsutes, of ot the dough benomes smeath wnd sily, Once the corsect contigtenty i sehiveed, place the
gough into & dasn, oot bowd Cover wilh cling Blim and leave i awatm placs st tipladin sien.

4, Dnge rsen, plare the dough onto a flowred swisce. Knodk the dough back by folding inon Rself
sepeatediy. Do thiswnti ol the sir i lonpcked oot and the dough it smouth,

5. Toshape into the blosmey, flatten the dough into 2 rectangle. With the long side facing you fold sach end
ik thic migidin then rodl Bk & Swiss roll so that you Bove a smooth tog with 4 Searm along the base. Viery
gently ol with the beel of your hands,

& Place on u teay Uned with panchenent super, coverand leave 1o prove for -2 hours at room tempenture, o
ot doubled in sie,

7

Lightly spray with water and dust vith g little floun Mike four diagunad slashes using & sharp kaife acepss
thetep.

8, Prehest the oven to 220/425F/Gas 7 and place & baking tray Sllod with water 0 the bodtom shelf of the
v - thig will Create steam when the (oaf is baking, Place the loaf gn the middie shelf ond bake for 25

minutes, After thiy time itwer the heat 1 2000/ S00F Gas § and bake for & further 10 minutes, Remove
from the oven and leave 1o cool on 3 wite rack.

First of all make up the filling, and leave
to get quite cold.

To make the cakes, combine all the ingredi-

hese little sponge cakes are baked in
small paper baking cases, which can
usually be bought at good stationers.

”M self-raising flour (175 g}

pinch of salt

oz soft margarine (110 g}, at room

1dessertspoon lemon juice

grated rind of 1 lemon

 For the filling

- 1 quantity lemon curd (see page 484)

: '?w—ei'wat the oven to gas mark 5, 375°F
190°C}.

A patty tin, greased, and some paper
baking cases.

ents together in a bowl and beat till abso-
lutely smooth (1-2 minutes). Then, using

a spoon, dmp an equal quantity of the
mixture into the paper cases, and sit the
cases in the patty tin — give it two or three
light taps to settle the cake mixture. Then
bake on the shelf just above the centre of the
oven for 15-20 minutes or until the cakes
are well risen and golden. Then remove
them to a wire rack and leave to cool.

When they’re cool, take a sharp knife and
cut the top of each at an angle in a circle
about '/2 inch (1 ecm) from the edge of the
cake, so that you remove a cone-shaped
round, leaving a cavity in the centre. Cut
each cone in half (top to bottom) and set
aside. Fill the cavity of each cake with the
lemon curd then sit the two cone-shaped
pieces of cake on top like butterfly wings.



