english at home

\Zecipe
FAIRY CAKES

Ingredients

1109 soft butter
’\’\Og sugar

2 eggs,

1 feasgpoon uanilla
1109 flour

1-2 tablespoons milk

Forthe icing
300g icing sugar (glace)
2-3 Yablegpoons water
2-3 diops food colouring
Decoyation spyinkles
Method
* Preheatthe oven +o 1800 and line 2 x 12-hole fain cake
+ing with paper cases.

* Mix the butter and sugartogether in a bowl until pale.
MiX in Hhe eggs, a litHe at a fime, and. shir in the vanilla.

* Strin the flour using a big spoon. Add a litHe milk until
the mixture is a soft and spoon the mixture into the
paper cases until they are half full.

¢ Bake in the oven for 8-10 minutes, or until golden-brown
on Yop. Set aside +o cool for 10 minutes, then remove from
‘he tin and cool on a wire yack.

* Forthe decovation, siftthe icing sugar into a large mixing
bow! and sty in enough water to create a smooth
mixture. St in +he food colouring.

* To ice the fain cakes, drizzle the icing overthe cakes,
sprinkle with decorations and set aside until the icing
hayrdens.


https://www.museothyssen.org/actividades/family-thyssen-ingles-2016
https://www.museothyssen.org/actividades/family-thyssen-ingles-2016
https://www.museothyssen.org/actividades/family-thyssen-ingles-2016
https://www.museothyssen.org/actividades/family-thyssen-ingles-2016
https://www.bbc.co.uk/food/recipes/fairycakes_93711

