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Butterfly cakes
You will need;

Cake tin needed, 12 hole bun tin. 
Fairy cake cases

100g (4oz) butter, softened

100g (4oz) Caster sugar

2 large eggs

100g (4oz) self-raising flour

1 level tsp baking powder

For the icing

175g (6oz) butter, softened

350g (12oz) sifted icing sugar,plus 
extra for dusting

Mix it up a bit why not add

zest of 1 orange or lemon to the cake in step 2.
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Butterfly Cakes

Step 1 Preheat the oven to 200c /fan 180c gas 6.   Get your child to place the fairy cake 
cases into the bun it.  Ask you child to count the cases once in. 

Step 2 Measure the butter and sugar place into a bowl. Give your child a spoon to 
measure out the ingredients counting how many spoonfuls they need to reach the target 
measurement.  Mix together the butter and sugar. Encourage your child to mix up the 
mixture, this is great for their muscle and helps develop strength for writing. Add the 
eggs, measure out the flour and baking powder and mix. Once again get your child to mix 
up the mixture, discuss with your child about the changes happening.

Step 3  Fill the cake cases with mixture. Show your child how to do this let them try 
support where needed. Place in the oven bake for 15-20 minutes, Show your child the 
clock and what numbers the clock needs to go to until they are ready.
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Once the cakes are well risen and golden brown. lift the 
paper cases out of the bun tin and cool on the wire rack. 
Discuss with your child what has happened to the cakes 
and how they smell. 

Step 4 make the icing, measure out the butter and icing sugar, once again encourage your child to 
measure out the ingredients with a spoon counting as they go. Mix together until it is blended. Get 
your child to mix, talk about the changes.  Let them have a taste what does it takes like?  Next this 
part you will need to do cut out a small slice from the top of the cake. Next get your child to cut in 
half. Discuss how one has now been spilt into two we call this a half. Use a spoon put the butter 
cream in the middle of the cake where the slice has been taken out. Once you have shown your child 
how to do this let them help you. Place the two halves of the cake slices on top of the cake to look 
like butterfly wings.  Get your child to do this and then dust with icing sugar

Eat and  enjoy talk about how they taste. What part did they like 
best making the cakes.
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