Giant Butterfly Cake
Ingredients

225g
Slightly salted butter, softened and cubed

225g 
Caster sugar

225g 
Self-raising flour

4 
Eggs, large

1 tsp
Vanilla essence/extract

1½ tsp
Baking powder

Buttercream Icing

175g
Softened butter

350g
Sifted icing sugar

½ tsp
Vanilla essence/extract
Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Measure all the ingredients into a bowl and mix until thoroughly blended and smooth. Pour into lined greased baking tin.
3. Bake for 80 minutes (with a greaseproof paper ‘hat’ to stop the top burning).
4. Make the icing by beating together the butter, icing sugar and vanilla essence/extract. 
5. Cut the top off the cooled cake, fill the hole with the buttercream icing and then place the cut out piece of cake on top.
