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SERVES 6-8 PREP 15 mins COOK 40 mins EASY V

Inspired by the retro dessert, this cake works well for an afternoon tea in the

garden, but is also delicious served warm with scoops of vanilla ice cream.

1509 unsalted butter, plus extra
for the tin

1759 golden caster sugar

75ml double cream

3 eggs, beaten

1 tsp vanilla bean paste

1 Heat the oven to 180C/160C fan/gas 4.
Butter a 20cm round cake tin and line with
baking parchment. Beat the butter and
sugar together in a stand mixer or using

an electric whisk until light and creamy,
about 5 mins. Combine the double cream
and eggs, then add this to the butter and
sugar mix, a little at a time, beating well
after each addition. Beat in the vanilla, then
fold in the flour, baking powder and a pinch
of salt. Gently stir in half the raspberries.

2 Spoon the mixture into the prepared

tin and smooth the surface. Press the

COOK & SHARE TO WIN

200g plain flour

12 tsp baking powder

100g raspberries

2 peaches, stoned and sliced

icing sugar, for dusting

vanilla ice cream, to serve (optional)

remaining raspberries and the peach
slices into the top of the cake, then bake
for 45-50 mins until golden and a skewer
inserted into the middle comes out clean.
Leave to cool in the tin for 20 mins, then
dust with icing sugar and serve warm
with ice cream, if you like, or turn out
onto a wire rack to cool completely, then
cut into slices to serve. Will keep chilled for
up to three days in an airtight container.

PER SERVING (8) 409 kcals - fat 23g - saturates 14g -
carbs 44g - sugars 25g - fibre 2g - protein 6g - salt 0.4g
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MADE IN ENGLAND
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Share photos of what you've cooked using our recipe cards for a chance
to win a fabulous five-piece classic saucepan set, non-stick frying pan and

milk pan, together worth over £463. Post on Instagram and Twitter using
#bbcgfsubsclub or email gfsubsclub@immediate.co.uk

Terms & conditions Valid for UK and Channel Island subscribers only over 18 years old, excluding Northern Ireland.
One winner will be selected from all entries, covering recipe cards from January-December 2023.
Closing date is 23.59 on 31 December 2023. Full terms can be found at bbcgoodfood.com/subsclubcomp.



