
EASTER CAKES 

 

CAKES                                                DECORATION 

75g self raising flour                                         125g soft butter 

75g soft margarine/butter                              250g icing sugar  

75g caster sugar                                                1 tablespoon cocoa powder                                      

1egg                                                                     packet of mini eggs 

2 tablespoons milk 

1teaspoon vanilla essence (optional) 

12 paper cases 

 

METHOD 

1. Turn on oven to gas 5 180c and put paper cases into bun tray. Prepare piping bag with star nozzle for 

later. 

2. Beat butter and sugar until light and fluffy with a wooden spoon. 

3. Crack egg into a small bowl, add the milk and beat with a fork.  Add the egg and milk to the butter and 

sugar a little at a time beating well after each addition.  Continue until all of the egg is used up. 

4. Sieve 1 tablespoon of flour into mixture and fold in lightly with a metal spoon.  Continue until all of 

the flour is folded into the mixture. 

5. Stir in vanilla essence if using. 

6. Add one teaspoon of mixture to each paper case.  You will make 12.  Top up the cases if you have 

mixture left over.  Bake for 12-15 minutes until risen, golden brown and springy. 

7. Wash up and then prepare the butter cream by mixing the butter until soft and adding the icing sugar 

and cocoa powder a little at a time.  You should have a smooth and spreadable mixture. 

8. When cakes are cooked remove from tray and place on a cooling rack.  Allow to cool 

9. Put butter cream into a piping bag and pipe onto the top of the cakes.  Add the eggs to look like a 

nest. 

BE CREATIVE (ideas) 

You could modify the sponge flavour eg. Chocolate, vanilla, lemon, dried fruit, coconut and raspberry etc 

You could modify the buttercream flavour topping and type of mini eggs 

You could top the cakes with a glaze icing (icing sugar and water) and finish with some Easter themed items 

made from fondant icing 

You could increase the cake quantity and make a large cake 

You could top the cake with a chocolate crispy nest made from melted chocolate and rice crispies or melted 

chocolate and shredded wheat.  


