
 

  

INGREDIENTS                         
125g softened butter             
2/3 cup castor sugar              
3 eggs                                   
1 ½ cups self-raising flour        
3-4 Tbsp cocoa                       
½ cup milk 
  

METHOD 
Combine all ingredients in a mixing                                                                                                 
bowl.  
Beat together using an electric mixer on low speed until well mixed. Increase mixer speed and b
for another 2 minutes. 

FUDGEY FROSTING     
3 tsp cocoa   
3 tsp softened butter 
2 cups sifted icing sugar 
2 Tbsp milk 
1 tsp vanilla   

eat 

Spoon mixture into a non-stick round 
cake pan. Bake at 190oC for 30-40  
minutes or until cake tests as cooked. 
Cool on wire rack, and then split in  
two. 
  

FUDGEY FROSTING 
Beat all ingredients together until  
mixture forms peaks. Spread icing  
mixture roughly over the top of cake.  
Use remainder as filling. 
 
Top may be garnished with a Flake or grated chocolate. 
  


