


The Very Hungry (Chocolate Orange) Butterfly Cake
For the Chocolate Orange Cake:

2oz Plain Chocolate

9oz Butter

9oz Caster Sugar

11oz Self-Raising Flour

4 Large Eggs

4tbsp Cocoa Powder

For the Buttercream Icing:

7oz Butter, softened

1lb Icing Sugar

Grated rind 1 Orange

2tbsp Orange Juice

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Line a 8” deep cake tin with baking parchment.
3. Melt the chocolate in a bowl set over a saucepan of barely simmering water and heat until melted. Leave to cool slightly.
4. Place the butter, sugar, flour, eggs and cocoa in a large bowl and beat together until the mixture is just smooth.
5. Beat in the melted chocolate. Spoon the mixture into the cake tin.
6. Bake in the centre of the preheated oven for approximately 1 hour. Transfer to a wire rack to cool completely.
7. To make the icing, place the butter in a bowl and beat until fluffy, then gradually sift in the icing sugar and beat to combine. Beat in the orange rind, then gradually beat in the orange juice. 
8. Cut the top off the cake then cut the top in half. Fill the hole with the buttercream and push the 2 cut cake pieces into the icing to form wings.
9. Decorate as desired.
