
 

 

Victoria Sponge 

This classic cake was probably invented for Queen Victoria due to her affection 

for something sweet in the afternoon. This promptly sparked a cake-revolution 

among the high society flyers and aristocrats of the time, however, it was only 

years later that the notion of adding freshly whipped cream to the filling 

actually made it worth eating. So here it is today, in all its glory. 

Ingredients: 

 

Cake 

4 free-range eggs  

225g caster sugar 

225g self raising flour 

2 tsp baking powder 

225g soft butter or margarine 

 

Filling 

A few generous tablespoons of strawberry jam 

150 ml whipped cream, flavoured with a little icing sugar and vanilla extract 

Method: 

1. Preheat the oven to 180C/350F/Gas 4.  

2. Grease and line the bottom of  2 x 20cm/8in sandwich tins: use a piece of 

baking or silicone paper to rub a little baking spread or butter around the 

inside of the tins until the sides and base are lightly coated.  

3. Break the eggs into a large mixing bowl, then add the sugar and beat until 

pale and fluffy and leave a slight trail. Whisk in the soft butter or margarine. 

4. Fold in the sifted flour and baking powder until everything is well combined.  

5. Divide the mixture evenly between the tins and bake for approx 25 minutes 

or until golden brown and coming away from the edge of the tins. Press them 

gently to check – they should be springy to the touch. Remove them from the 

oven and set aside to cool in their tins for five minutes. Then run a palette or 

rounded butter knife around the inside edge of the tin and carefully turn the 

cakes out onto a cooling rack.  

6. To assemble the cake, place one cake upside down onto a plate and spread it 

with plenty of jam. If you want to, you can spread over whipped cream too. 

7. Top with the second cake, top-side up. Sprinkle over the some sifted icing 

sugar 


