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Ingredients
1 egg
2oz self-raising flour
2oz caster sugar
2oz soft margarine

EquipmentDon’t forget 6 paper cases and a container to take them home in.

Large mixing bowl 
Wooden spoon
Measuring jug
2 metal spoons
Sieve
Bun tray
Cooling rack
Fork

Method
1. Preheat the oven to 190 ̊C or gas mark 6.
2. Put the paper cases into the bun tray.
3. Put the margarine and sugar into the bowl and cream them together using a wooden spoon.
4. Break the egg into a measuring jug and lightly beat with a fork.
5. Sieve a table spoon of flour into the bowl and add half the egg and beat with a wooden spoon.
6. Sieve remaining flour and pour in the rest of the egg. Stir everything together with a wooden spoon until the mixture is smooth and creamy.
7. Use two metal spoons to divide the mixture between the 6 paper cases. 
8. Bake the cakes in the oven for 15 minutes, until they are firm and golden.
9. Wearing oven gloves, carefully take the cakes out of the oven.
10. Leave them in the tray for a couple of minutes to cool until transferring onto the cooling rack. 

[bookmark: _GoBack][image: Image result for camera cartoon]You can then decorate at home, if you do please take a picture and bring it in to show Mrs Jones. 
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