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Step 4: Sieve half the
flour into the mixture wi
half the egg. Mix for va"'

m:.nutes.
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(the cakes
can add in
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Step 7: Cook in the oven
for 15 minutes and then
leave to cool. Add toppings
as you wish. I put Nutella
on half of mine and
raspberries in the other
half.
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1. 100g Caster Sugar
2. 100g Butter
3. 150g Self-Raising Flour
4. 2 eggs.

Optional: Nutella,
raspberries or blueberries
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Step 1: Preheat the oven to
180 degrees and put your
cupcake cases in_ yo?r :
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Step' 3: Beat your eggs in a
small bowl using a fork.





