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THE GREAT DORSET TEA PARTY

DORSET APPLE CAKE
INGREDIENTS
• 225g self-raising flour
• 2 tsp ground cinnamon
• 115g unsalted butter, diced and chilled

(extra butter needed for greasing the tin)

• 115g light brown sugar
• 1 large egg (beaten)
• 6-8 tbsp milk
• 225g Bramley or Granny Smith apples (cored & diced)
• 100g sultanas

• 2 tbsp demerara sugar (optional)

METHOD
1. Preheat the oven to 180°c/Fan 160°c/Gas 4.
2. Mix together all the ingredients in a bowl or electric mixer.
3. When the oven is up to temperature, transfer the cake mixture into the

greased baking tin.
4. Put into the oven and bake for 35 minutes.
5. Take out of the oven and place on a cooling rack.
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VANILLA CUPCAKES
INGREDIENTS
• 100g softened butter
• 150g self-raising flour
• 150g caster sugar
• 3 tbsp milk
• 2 large eggs
• 1/2 tsp vanilla extract

METHOD
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BUTTER ICING
• 100g softened

butter
• 225g sifted icing

sugar
• 1/2 tsp vanilla

extract

DECORATION
• Plain or white

chocolate curls or
shavings

• Silver balls and
hearts 100s &
1000s

• Colourful sweets
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1. Preheat the oven to 180°c/Fan 160°c/Gas 4. Put the muffins 
cases into the muffins tin, so that the cakes keep a good even 
shape as they bake.

2. Measure all the cupcake ingredients into a large bowl and beat 
until blended and smooth. Spoon evenly between the paper 
cases.

3. Bake for 20-25 minutes or until risen and golden brown. Lift the 
paper cases out of the tin and cool the cakes on a wire rack until 
completely cold before icing.

4. To make the butter icing, beat together all the icing ingredients to 
give a creamy thick icing, then smooth over the cold cupcakes. If 
decorating with chocolate curls, allow the chocolate bar to reach 
room temperature then shave using a vegetable peeler.




