Foundation Butter Cake
Ingredients
125g Butter
½ teaspoon Vanilla Essence
¾ Cup Castor Sugar
2 Eggs
2 Cups Self Raising Flour
½ Cup Milk

Method

1. Preheat oven to 190 C.  Grease a 20cm round cake tin
2. Using an electric mixer, soften the butter by beating.  Add the sugar and vanilla essence.  Cream (Beat on a high speed until the butter goes pale and the sugar crystals have almost disappeared.  This can take a while.)
3. Add eggs, one at a time, beating well between each addition.  You can add a spoon full of flour to stop the eggs from curdling.
4. Mix in the sifted flour alternatively with the milk, with the beaters on a low speed.
5. Bake for 30-35 mins until golden brown and an inserted skewer is clean when removed.


Vienna Cream (Butter Icing)

Ingredients
125g Butter
1 ½Cups Icing Sugar
2 tablespoons Milk

Method

Have butter and milk at room temperature. Using an electric mixer beat until butter is as white as possible.  Gradually add about half the sifted icing sugar, beating constantly.  Add milk gradually then gradually beat in the remaining icing sugar. The mixture should be smooth and easy to spread with a spatula.

Colour with Food colouring if desired, adding one drop at a time, or add 2 tablespoons of sifted cocoa to the icing sugar for chocolate icing.
