Fairy Cakes - chocolate
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Makes 6 cakes 
- Double this if working in pairs 
Ingredients

· 50g Caster sugar

· 50g butter

· 1 egg 
· 30g Self – Raising flour

· A pinch of baking powder 

· ½ a table spoon of coco powder 

· ¼ teaspoon vanilla essence

Method 

1. Turn the oven on to heat up – 190 C

2. Put 6 cake cases in to a bun tin

3. Weigh the butter and the caster sugar in to a bowl and mix them until light and fluffy

4. Whisk the egg in a small bowl
5. Add the egg to the butter and sugar and mix well
 – if it starts to curdle add a spoon full of flour

6. Add flavouring – ½ a table spoon of coco powder 
7. Weigh the self raising flour and add in the baking powder

8. Carefully fold the flour and baking powder in to the mixture

9. Mix well

10. Spoon the ingredients out equally in to the cake cases 

11. Put in the oven to cook for 8 – 10 minutes or until golden brown

12. When they are cooked the cake tester (or sharp knife) should come out clean from mixture

13. Remove from oven and put on a cooling rack to cool down 

14. Wash up and dry up and put away all equipment 
