
 

 

 

 

 

 

 

 

 

 

 

 

  

Hobbies and Skills 

 Baking – Victoria Sponge 

Introduction  

With the Junior Bake Off starting this week, why not have a go at baking yourself; 

cheesecakes, Victoria sponges, brownies, sausage rolls, pies and pastries, have a go at whatever 

you fancy. Baking is a fantastic way to get creative and learn new skills. Being able to create 

delicious treats is extremely rewarding.  

Activity – This activity requires adult supervision 

First switch on your oven and heat to 180c for a fan over or 170c/Gas mark 5. 

 

Grab your 20cm sandwich tins and cut circles of greaseproof paper to line the bottom. 

 

In a bowl mix all the cake ingredients until you have a smooth batter, (make sure you have 

whisked all the lumps out).  

 

Divide your mixture between the 2 tins and bake in your oven for about 20 minutes, when you 

cakes are ready they should look golden brown and if you gently press the top they should spring 

back. 

 

Leave your cakes to cool on wire racks while you make the filling. 

 

Mix the butter and icing sugar in a bowl, you can add a couple of drops of vanilla essence for 

flavouring, mix until it’s smooth and creamy. Spread on top of one cake 

 

Next spread your jam on top of the other cake and pop your on top the cream topped cake 

forming the sandwich. For good effect and a professional touch, try sprinkling a dusting of icing 

sugar over the top..... 

 

All that is left to do is eat and enjoy... 

Ingredients/equipment 

 

For the cake 

 4 eggs, beaten 

 225g caster sugar 

 225g self-raising flour 

 225g softened butter 

 1 teaspoon baking powder 

 

 

For the filling 

 Lots of jam – any flavour 

 140g icing sugar 

 100 softened butter 

 

Mixing bowl 

Weighing scales 

Spoon/spatula 

2 x 20cm cake tins 

 

 

 

 


