

100 g sugar

100 g margarine

2 eggs

100 g self raising flour

Up to 2 of the following ingredients can be added (approximately 50 g):

Almonds

Apple

Apricots

Banana

Cherries

Coconut

Dates

Peanuts

Pineapple

Raisins

Sultanas

Walnuts
The Creaming Method:

1. Put oven on the Gas mark 4-5, 180-190°C.

2. Lightly oil a cake tin and put a square of greaseproof paper in the bottom

3. Sieve flour onto a plate

4. Cream margarine and sugar together with a wooden spoon until light and fluffy

5. Beat the egg into a small basin, and add to the creamed mixture, a little at a time, to avoid curdling (separating out)

YOU MUST USE ALL THE EGG

6. Stir in any extra prepared ingredients you are adding for flavour

7. Fold in the sieved flour, using a metal spoon to avoid bursting air bubbles

8. put the mixture in the prepared tin

9. Bake until firm, brown and well risen (20 minutes)

