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We’ve all grown up with the idea of ‘a cup of tea and nice piece of cake’ – even if our lives today don’t easily afford us the opportunity to sit down for a few minutes. I hope that you find a few reminders in this book of just how easy it is to make that nice piece of cake! From traditional dundee cakes to perfect little butterfly cakes… So kick off your shoes and get the kettle on!
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How to use this eBook



	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk
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Download a PDF of the conversion chart
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Most of the cakes we know and love are butter cakes of some sort. We use butter in our recipes because it will hold the flavour of the cake, it will keep the texture moist, and the cake will cut and keep well, but, best of all, it makes the cakes taste just wonderful.
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basic butter cake
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prep + cook time 1 hour 30 minutes 
serves 12




	250g butter, softened

	1 teaspoon vanilla extract

	11⁄4 cups (275g) caster sugar

	3 eggs

	21⁄4 cups (335g) self-raising flour

	
1⁄4 cup (180ml) milk





	Preheat oven to 180°C/160°C fan-assisted. Grease deep 22cm-round or 19cm-square cake tin; line base with baking parchment.

	Beat butter, extract and sugar in medium bowl with electric mixer until light and fluffy. Beat in eggs, one at a time. Stir in sifted flour and milk, in two batches.

	Spread mixture into tin; bake about 1 hour. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool.





see all butter cakes
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BUTTER CAKES





marble cake
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prep + cook time 1 hour 40 minutes
 serves 12




	250g butter, softened

	1 teaspoon vanilla extract

	11⁄4 cups (275g) caster sugar

	3 eggs

	21⁄4 cups (335g) self-raising flour

	
3⁄4 cup (180ml) milk

	pink food colouring

	2 tablespoons cocoa powder

	2 tablespoons milk, extra

	butter frosting

	90g butter, softened

	1 cup (160g) icing sugar

	1 tablespoon milk





	Preheat oven to 180°C/160°C fan-assisted. Grease deep 22cm-round or 19cm-square cake tin; line base with baking parchment.

	Beat butter, extract and sugar in medium bowl with electric mixer until light and fluffy. Beat in eggs, one at a time. Stir in sifted flour and milk, in two batches.

	Divide mixture among three bowls; tint one mixture pink. Blend sifted cocoa with extra milk in a cup; stir into second mixture; leave remaining mixture plain. Drop alternate spoonfuls of mixtures into tin. Pull a skewer backwards and forwards through cake mixture.

	Bake cake about 1 hour. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool.

	Make butter frosting. Spread over top of cake.




butter frosting Beat butter in small bowl with electric mixer until light and fluffy; beat in sifted icing sugar and milk, in two batches.



see all butter cakes
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BUTTER CAKES





lemon sour cream cake
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prep + cook time 1 hour 15 minutes
 serves 16




	250g butter, softened

	1 tablespoon finely grated lemon rind

	2 cups (440g) caster sugar

	6 eggs

	
3⁄4 cup (180g) soured cream

	2 cups (300g) plain flour

	
1⁄4 cup (35g) self-raising flour

	
1⁄2 cup (80g) pine nuts

	1 tablespoon demerara sugar

	
1⁄4 cup (90g) honey






	Preheat oven to 180°C/160°C fan-assisted. Grease deep 23cm-square cake tin; line base and two opposite sides with baking parchment, extending paper 5cm over edges.

	Beat butter, rind and caster sugar in medium bowl with electric mixer until light and fluffy. Beat in eggs, one at a time. Stir in soured cream and sifted flours, in two batches. Spread mixture into tin; bake 15 minutes.

	Meanwhile, combine pine nuts and demerara sugar in small bowl.

	Remove cake from oven; working quickly, sprinkle nut mixture evenly over cake, press gently into top. Return cake to oven; bake a further 45 minutes. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack.

	Meanwhile, heat honey in small saucepan. Drizzle hot cake evenly with hot honey; cool before serving.






see all butter cakes
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BUTTER CAKES





orange cake
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prep + cook time 50 minutes
 serves 12




	150g butter, softened

	1 tablespoon finely grated orange rind

	
2⁄3 cup (150g) caster sugar

	3 eggs

	11⁄2 cups (225g) self-raising flour 

	
1⁄4 cup (60ml) milk

	
3⁄4 cup (120g) icing sugar

	11⁄2 tablespoons orange juice





	Preheat oven to 180°C/160°C fan-assisted. Grease deep 20cm-round cake tin; line base with baking parchment.

	Beat butter, rind, caster sugar, eggs, flour and milk in medium bowl on low speed with electric mixer until just combined. Increase speed to medium; beat about 3 minutes or until mixture is smooth and pale in colour.

	Spread mixture into tin; bake about 40 minutes. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool. 

	Meanwhile, combine sifted icing sugar and orange juice in small bowl; stir until smooth. Spread icing over top of cake.






see all butter cakes
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BUTTER CAKES





cut & keep butter cake
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prep + cook time 1 hour 30 minutes
 serves 10




	125g butter, softened

	1 teaspoon vanilla extract

	11⁄4 cups (275g) caster sugar

	3 eggs

	1 cup (150g) plain flour

	
1⁄2 cup (75g) self-raising flour

	
1⁄4 teaspoon bicarbonate of soda

	
1⁄2 cup (125ml) milk






	Preheat oven to 180°C/160°C fan-assisted. Grease deep 20cm-round cake tin; line base of tin with baking parchment.

	Beat ingredients in medium bowl on low speed with electric mixer until just combined. Increase speed to medium; beat about 3 minutes or until mixture is smooth and pale in colour. 

	Spread mixture into tin; bake about 11⁄4 hours. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool. Dust cake with sifted icing sugar, if desired.





see all butter cakes
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BUTTER CAKES





madeira cake
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prep + cook time 1 hour 15 minutes
 serves 12




	180g butter, softened

	2 teaspoons finely grated lemon rind

	
2⁄3 cup (150g) caster sugar

	3 eggs

	
3⁄4 cup (110g) plain flour

	
3⁄4 cup (110g) self-raising flour

	
1⁄3 cup (55g) mixed peel

	
1⁄4 cup (35g) slivered almonds





	Preheat oven to 160°C/140°C fan-assisted. Grease deep 20cm-round cake tin; line base with 
baking parchment.

	Beat butter, rind and sugar in small bowl with electric mixer until light and fluffy; beat in eggs, one at a time. Transfer mixture to large bowl, stir in sifted flours.

	Spread mixture into tin; bake 20 minutes. Remove cake from oven; sprinkle with mixed peel and almonds. Return to oven; bake about 40 minutes. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool.






see all butter cakes
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BUTTER CAKES





cinnamon teacake



[image: image missing]



prep + cook time 50 minutes
 serves 10




	60g butter, softened

	1 teaspoon vanilla extract

	
2⁄3 cup (150g) caster sugar

	1 egg

	1 cup (150g) self-raising flour

	
1⁄3 cup (80ml) milk

	10g butter, extra, melted

	1 teaspoon ground cinnamon

	1 tablespoon caster sugar, extra





	Preheat oven to 180°C/160°C fan-assisted. Grease deep 20cm-round cake tin; line base with 
baking parchment.

	Beat butter, vanilla extract, sugar and egg in small bowl with electric mixer until light and fluffy. Stir in sifted flour and milk. 

	Spread mixture into tin; bake about 30 minutes. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack. Brush top of cake with melted butter; sprinkle with combined cinnamon and extra sugar. Serve warm with whipped cream or butter.





see all butter cakes
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BUTTER CAKES





malt loaf
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prep + cook time 2 hours
 serves 10




	4 cups (640g) wholemeal plain flour

	
1⁄2 cup (110g) firmly packed brown sugar

	11⁄2 cups (250g) sultanas

	1 teaspoon bicarbonate of soda

	1 tablespoon hot water

	11⁄4 cups (310ml) milk

	1 cup (250ml) liquid malt

	
1⁄2 cup (125ml) treacle





	Preheat oven to 160°C/140°C fan-assisted. Grease 15cm x 25cm loaf tin; line base with baking parchment.

	Sift flour into large heatproof bowl; stir in sugar and sultanas. 

	Add soda to the water in medium jug; stir in milk.

	Place malt and treacle in medium saucepan; stir over low heat until mixture begins to bubble; stir in milk mixture. Stir foaming milk mixture into flour mixture. 

	Spread mixture into prepared tin; bake about 13⁄4 hours. Stand cake in tin 5 minutes before turning, top-side up, onto wire rack to cool.




tip Liquid malt is a malt extract available from brewing shops and some health-food stores.



see all butter cakes
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BUTTER CAKES





cherry almond cake
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prep + cook time 1 hour 50 minutes (plus cooling time)
 serves 22




	185g butter, softened

	1 cup (220g) caster sugar

	1 teaspoon almond essence

	3 eggs

	
2⁄3 cup (140g) red glacé cherries, quartered

	1 cup (160g) sultanas

	
2⁄3 cup (90g) slivered almonds

	1 cup (150g) plain flour

	
1⁄2 cup (75g) self-raising flour

	
1⁄3 cup (80ml) milk





	Preheat oven to 160°C/140°C fan-assisted. Line base and side of deep 20cm-round cake tin with three thicknesses of baking parchment, extending paper 
5cm above edge.

	Beat butter, sugar and essence in small bowl with electric mixer until light and fluffy. Beat in eggs, one at a time. Combine cherries, sultanas and nuts in large bowl; stir in butter mixture, sifted flours and milk. 

	Spread mixture into tin; bake about 11⁄2 hours. 
Cover tin tightly with foil; cool cake in tin.




tip Cover cake loosely with foil during baking if it starts to overbrown. Give the cake quarter turns several times during baking to help uneven browning.
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