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making know how

Simple vanilla 
sponge cake

You will need
340g butter
340g caster sugar
6 large free-range eggs
3 tsp vanilla extract
340g self raising flour (sifted)
Milk

1. Pre heat oven to 180ºC/350ºF/Gas mark 4.

2. Prepare two 18cm (7in) tins – either 
use some butter to grease the tin or a 
cake release agent. Line the base with 
greaseproof paper.

3. Cream the butter and sugar together 
until fluffy. Add eggs one at a time and beat 
well in between. Add vanilla extract.

4. Fold in the flour using a metal spoon. 
Add enough milk (add a tablespoon 15ml 
at a time) and gently stir in to create a soft 
dropping consistency.

5. Divide the mixture between the two  
cake tins and place in the oven for  
20–25 minutes.  

6. To create the basket I cut out a 15cm (6in) 
circle in one thin layer of cake (about 1.5cm 
thick) from the top tier. So that I had a bit of 
a rim, I then cut the circle in half and used 
that to create the base on which to pipe the 
handle and the blossom.

Wow your guests this Easter with an incredible array of edible springtime blooms.  

Our featured maker, Katja Seaton shows us how to master the art of cake decorating.

Spring celebration cake

Simple 
ganache recipe
You can use this ganache sandwiched 
inside the cake and to create the basket 
weave.

You will need
50g butter
230ml double cream
250g–300g dark chocolate

1. In a metal bowl put the butter, cream and 
chocolate (broken up into squares). Place 
the bowl on a small saucepan with a little 
water (not so much that you’re touching the 
pan) and heat until the butter and chocolate 
have melted. Stir occasionally. 

2. You can use the ganache warm 
to pour a layer of chocolate 
in between the sandwiched 
sponge. Let it cool until it 
is a similar consistency to 
buttercream and ready  
to pipe.  
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Over the page: For your Basic 
buttercream icing and Decorative piping

You can add ganache to 
buttercream to create a rich 

chocolate flavour or you could 
whip it together with more 

double cream to create  
a lighter chocolate filling  
for the cake. You could  

also pipe this.
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making know how

Basic 
buttercream 
icing
You want your buttercream to be fairly 
soft in consistency – soft enough so that 
you can squeeze it out of the bag without 
huge effort and you get a consistent 
flow. You may find that as you handle 
the buttercream it starts getting too 
soft to use. In that case – squeeze it out 
and refill your bag with some more. Only 
put enough buttercream in the bag for 
you to hold in your palm and squeeze 
comfortably; if you find you need both 
hands to squeeze – you’ve got too much 
(or your buttercream is too firm).
 

You will need
140g butter, softened
280g icing sugar
1–2 tbsp milk or boiling water
1–2 tsp vanilla extract

1. Beat the butter in a large bowl until soft. 
Add half of the icing sugar and beat until 
smooth.

2. Add the remaining icing sugar and one 
tablespoon of the milk and beat the mixture 
until creamy and smooth. Beat in the milk, if 
necessary, to loosen the mixture.

3. Add vanilla extract to taste.

4. To create colours you can use any food 
gel – Sugarflair have a great range of 
colours. Add a little at a time until you have 
the shade you like. Don’t over mix it; it will 
look more natural if you have a little bit of 
variation in tone.

Decorative 
piping
1. For the green background I used leaf tips 
and star tips. You are just trying to create a 
textural background so it’s not that important 
what tips you use. Just blob away (image 1).

2. For the Daffodil base I used a #104 leaf 
tip, pulling away from the centre (image 2).

3. For the centre of daffodils I used a #80 
tip, pulling the tip upwards (image 3).

4. For the leaves I used a #352 leaf tip, 
pulling away and lifting the tip towards the 
end (image 4).

5. For the blossom leaves I used a smaller 
#103 tip, turning the tip as though you were 
opening a fan (image 5).

6. For the basket weave I used a round #5 
tip, but you could also use ruffle tips to 
whatever size you want. I piped the vertical 
lines first (image 6) then alternated the 
horizontal lines to achieve the basket effect 
(image 7). The larger the tip the easier and 
quicker it will be.

resources
piping bags and tips:  
www.cakedecoratingstore.co.uk
Sugarflair food gel:  
www.cakecraftshop.co.uk
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