	S3
	Celebration cake


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify stages of food product development while designing & making a celebration cake
	Ingredients
	
	Equipment

	200g
200g

200g

2
15ml

1.25ml


	Margarine

Caster sugar
SR flour

Eggs
Milk

Vanilla essence

	Large bowl

Small bowl

Wooden spoon/electric whisk
Spatula

Tablespoon
fork

2x6”round cake tins
Greaseproof paper

	
	

	
	
	
	
	


Method

1. Personal preparation. 
2. Set oven to Gas 6/180c.
3. Weigh & measure ingredients.

4. Put margarine, sugar, flour into the large bowl.
5. Crack the egg into a small bowl then add to the large bowl and beat with a wooden spoon/electric whisk.

6. Add milk if necessary.

7. Divide the mixture between 2 greased, lined tins.

8. Bake for 20-25 minutes, till risen and golden brown.

9. Lift carefully onto a cooling tray, allow to cool.

	S3
	Celebration cake – buttercream filling/piping


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify stages of food product development while designing & making a celebration cake
	Ingredients
	
	Equipment

	100g

200g

1.25ml 

10ml
15ml

1.25ml

1.25ml

100g

30ml

15ml

1.25ml

1.25ml

30ml

75g
	Butter icing

Margarine

icing sugar
Vanilla essence
milk

OR

Cocoa powder

OR

Food flavouring

Food colours)

Glace icing (optional)

Icing sugar

Water (approximately)

OR

Cocoa powder

OR

Food flavouring

Food colours)

Jam (optional)

Fondant (optional)


	Medium bowl

Small bowl

Wooden spoon/electric whisk

Spatula

Tablespoon

Piping bag & nozzle

Rolling pin

Shaping tools


	
	

	
	
	
	
	


Method

1. Your teacher will demonstrate how to make each of the above icings. And how to make figures out of fondant and how to pipe cream
