
Children’s Fairy Cake Set Recipe 

 

This recipe will make 6 cup cakes but you only need to 

enter your best 4! 

 

50g soft margarine or butter 

50g caster sugar 

50g self raising flour 

1 egg 

pinch of baking powder (optional) 

Any decorations you choose! 

 

1. Put oven on at 180 degrees / Gas mark 4. (ask an adult 

to help). 

2. Place 6 cake cases into a bun tray. 

3. Put all of your ingredients, butter, sugar, flour, egg and 

baking powder into a mixing bowl. 

4. Beat for 2 minutes either with a wooden spoon or an 

electric mixer(with help from an adult) until smooth 

and blended. 

5. Divide equally between the cake cases. There is no 

need to flatten the tops. 

6. Cook for 10-15 minutes until golden brown and well 

risen. 

7. Remove from oven and bun tray onto a cooling rack. 

(Let an adult help). 

8. When absolutely cold, select your 4 best cakes and 

decorate – you can use icing, butter icing, sweets, 

sparkles and don’t forget the countryside theme! 

ENJOY doing this bit! 

 

Place the 4 fairy cakes on a plate with your name attached 

with a sticker. 

 

Entries to be delivered to the Cricket Ground between 

10.00am and 11.00am on the morning of the fete. Open to 

all. 50p entry fee per class.  



 

Adult Victoria Sponge Set Recipe 

 

2 x 18cm sponge cake tins 

 

150g self raising flour 

150g caster sugar 

150g soft butter 

3 eggs 

1 level teaspoon baking powder 

½ teaspoon vanilla essence 

 

Filling: Raspberry or strawberry jam.  

Only caster sugar to be sprinkled on the top. 

 

1. Pre-heat oven 180 degrees / Gas mark 4.. 

2. Lightly grease the tins and line with baking parchment 

cut to size. 

3. Weigh soft butter, sugar, flour and baking powder in a 

large bowl with vanilla essence and eggs. 

4. Beat for 2 minutes until smooth and blended. 

5. Divide the mixture between 2 tins and level the tops. 

6. Cook in the centre of the oven for 20 -30 minutes until 

the sponge is golden brown and springs back when 

lightly pressed with a finger. 

7. Remove from tins, peel off parchment, leave to cool on 

a wire rack. 

8. Spread one cake with jam and sandwich together. 

9. Sprinkle with caster sugar on the top. 

 

Place on a plate with your name attached with a sticker. 

 

Entries to be delivered to the Cricket Ground between 

10.00am and 11.00am on the morning of the fete. Open to 

all. 50p entry fee per class. 

 

 



Longparish Fete 2014 

Saturday 6th September 

Cricket Field 12.00pm – 4.00pm 

By kind permission of Richard Wills, Middleton Estate and  

Longparish Cricket Club. 

 

Countryside Arena 

Longparish Village Bake & Craft Tent 

For the first time in recent years, local Hill & Valley residents can enter the 

following classes. 

 

Adult class 

1. Adult – Bake and decorate a Victoria Sponge.* 

 

Children’s classes all to follow the theme ‘ The Countryside’ 

(Class ages: Under 5, 5-8, 8-11, 11+). 

 

1. Child – Bake and decorate 4 fairy cakes.*  

2. Child - Decorate a miniature garden in a seed tray. 33cm x 24cm 

3. Child – Decorate a bookmark. 23cm x 4cm. 

 

Set recipes are on the next two pages. 

 

Entries to be delivered to the Cricket Ground between 10.00am and 

11.00am on the morning of the fete. Open to all. 50p entry fee per class. 
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