
Cake recipe - Victoria Sponge  
Shared by Jeanne Pring 

  
Victoria Sponge is one of my most requested cakes at StAn’s 
Café and it is as vintage as it comes – it is everyone’s favourite. 
Just lovely with a nice hot cup of tea and a great conversation 
starter. You can watch my video (How to bake Victoria Sponge) 
here: https://fb.watch/4-JsaYy6fC/ 
 
Victoria Sponge 
Ingredients: 
For the cake batter: 
112g/4oz Self Raising Flour  
2 Eggs 
1 teaspoon Vanilla Essence 
112g/4oz softened Butter 
112g/4oz Caster Sugar 
½ teaspoon Baking Powder 
Pinch of Salt 
 
For the filling: 
2 tablespoon jam (strawberry or raspberry) 
50g/2oz softened Butter 
1 tablespoon Milk 
100g/4oz Icing Sugar 
 
Method: 

1. Preheat the oven to 160C. 
2. Grease and line two 6”/15cm sandwich cake pans. 
3. Add all the cake batter ingredients into a large mixing bowl. Using an electric mixer 

beat the ingredients together until just incorporated. (Do not overbeat the mixture) 
4. Equally divide the batter into the two prepared cake pans. Using a spatula, smooth 

the batter. 
5. Bake for 15-20 minutes or until cooked. 
6. Once baked, remove cakes from the pans onto a wire rack, remove the baking paper 

and set aside to cool completely. 
7. In the meantime, make the buttercream for the filling by beating the butter until 

smooth. Sift in the icing sugar and beat to bring the mixture together (it will have a 
crumbly texture). Add in the milk and continue to beat until light and fluffy. 

8. To assemble the cake, place one of your cakes onto your serving plate. Spread a 
layer of jam onto the cake, followed by a layer of the buttercream. Place the second 
cake on top, dust with icing sugar and decorate with a strawberry (optional). 

Tips: 
1. You can double the quantities of the ingredients to make larger cakes. 
2. Why not make individual mini Victoria Sponges by using a muffin tray? Slice each 

muffin in half and sandwich with jam and buttercream. 
3. To make gluten free Victoria Sponge, substitute Self Raising flour with Gluten Free 

Self Raising flour. 

Photos and Cakes by Jeanne Pring 

 

https://fb.watch/4-JsaYy6fC/

