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Resources. personal touch.

A brief word about copyright...

By downloading this resource, you agree to the following:

You must not reproduce or share this resource with others in any form. They are more than
welcome to download the resource directly from us.

You must not host or in any other way share our resources directly with others, without our

You may use this resource for personal and/or classroom use only.
In order to support us, we ask that you always acknowledge www.twinkl.co.uk as the
source of the resource. If you love these resources, why not let others know about TwinkI?
x prior written permission.

We also ask that this product is not used for commercial purposes and also that you do not
alter the digital versions of our products in any way.

Thank you for downloading!

We hope you enjoy the resource and we’ll see you very soon!
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Did you know we also have twinkl Premium for schools?
Email sales@twinkl.co.uk for more information.
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These delicious J‘airg cakes are easy
7 to make and taste posltlvelg maglcal!
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You wi[| need... S8

. 7o\
Ingredients
» 1009 of caster sugar
' 3009 of softened butter
8 100 f-raisi =R
é: g of :~:2eJc raising flour \@
g = eggs &
"i 1 teaspoon of vanilla extract 8
& 300g of icing sugar

Food colouring, sprinkles, marshmallows
or any other decorations you fancy!

Equipment

/ Oven \
Fairy cake tray with space for 12 fairy cakes

12 fairy cake cases

Large mixing bowl
5 Small mixing bowl
Wooden spoon

Fork
Icing bag

3 q
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Step 1

Turn the oven on at 180°C or gas mark 4.
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cake tray.

Step 2

Put a fairy cake case in each hole of your fairy
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Step 3

Put the sugar and 100g of the butter in the large

mixing bowl and mix it together.

The butter needs to be soft so that you can really
work it together with the sugar.

It should be fluffy and creamy once combined.
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tep 4

Sift the flour into the bowl. This gets rid of any
horrid lumps and makes the flour nice and airy so
you have light fairy cakes.

Fold the flour into the sugar and butter.
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Step b

Break the eggs into the small mixing bowl. Fish out
any bits of shell that accidentally drop in and
whisk the eggs together with a fork.
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Step 6

Add the vanilla extract and the eggs to the butter,
sugar and flour mixture and mix together.

Cokat e ol e ol e Sl e Sl e ol e ol e ORIy
BB P 2B P 2B DB DL LB 2B B

%
W

SHEBEH B W BB B W B WE®BT



s lle Sl ke 3L oRde S ke sk e ol e oL ldle LRl e

Step 7
fairy cake cases.

ivide the cake mixture out evenly between the 12

D
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Step 9

Whilst the fairy cakes are cooking, wash and dry
the large mixing bowl. Add the remaining 200g of
softened butter to the bowl.

Sift the icing sugar into the butter and mix
together. The icing should be smooth and creamy.
You can add a drop of food colouring at this point
if you want coloured icing.
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Step 1o

Put the icing into the piping bag, ready to ice the
cakes!
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Step 11

Once the fairy cakes have cooked, let them cool
completely in the tray.
When the cakes are cool, pipe the icing onto each
fairy cake.
Letting the cakes cool fully stops the icing from
melting!
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Step 12

Decorate the cakes with your choice of sweets and
sprinkles!
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Step 13

Serve your yummy fairy cakes and enjoy!
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