
Method 

Cake

1.Pre-heat oven to 180˚ and generously grease 2 round 18cm cake tins with
cooking spray. 
2.In a mixing bowl, combine flour, salt, baking powder and mix together. Set
aside. 
3.In a separate large mixing bowl, beat the sugar together with the butter with
an electric beater for about 2 minutes. Scrape down the sides of the bowl and
combine the mixture. Beat again for a few seconds. 
4.Add the 3 eggs, vanilla essence and oil, then beat for 10 seconds. The
mixture will start to be a bit frothy. Add the milk and the buttermilk and
combine with a spatula. 
5.Gradually add the flour mix into the liquid mix and continue to combine with
a spatula. Use the electric beater if preferred. Do not overmix your batter. 
6.Pour the batter evenly into your cake tins and bake at 180˚ for about 25
minutes. Stick a toothpick inside the cakes to check whether it’s done. If it
comes back clean, then the cake is ready for cooling. 
7.Cool the cakes inside the cake tins at room temperature for 30-45 minutes
then pop the cakes out and place them on a cooling rack for 2 hours or so. 
You can make the icing while your cakes cool. 

Icing 

1.With an electric beater, beat the butter in a medium-sized bowl for about 2
minutes until it’s light and creamy. 
2.Gradually add the icing sugar and beat until fully combined. Add the salt,
cream and vanilla essence and beat again for 1 minute or so. This icing should
not be too firm but not soft either. If too soft then add a bit more icing sugar.
You can refrigerate it for about 30 minutes while your cakes cool especially if
it’s a hot day. Otherwise you can also leave it at room temperature. 
3.Before icing the cake, you should trim off the top of each layer with a sharp
knife to create a flat surface. This will allow the top layer to rest flat on the
bottom layer and will allow you to evenly ice the top layer. 
4.Ice the bottom layer up to the edges then place the top layer on the bottom
layer. Ice the top generously. You may also ice the sides if you wish or leave
them naked. 
5.You can top the cake with decorations of choice found in the baking section
of the grocery store or with edible flowers. Your choice. 


