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This recipe makes 24 portionsMETHOD

1. Preheat oven to 160C, and fill muffin trays with muffin 
cases.

2. Add the margarine and sugar to a mixing bowl and 
put on a high speed until pale and fluffy.

3. Turn the mixer down to a low speed then add the eggs 
1 at a time. Scrape the bowl and mix until combined.

4. Next add the vanilla and flour, mixing on a low speed 
until incorporated. Using a spatula scrape down 1 last 
time and mix gently once more.

5. Add cake batter to the muffin cases and bake for 12-15 
minutes or until a skewer comes out clean. Allow to cool 
before the next steps.

6. Lightly whip the cream (soft peaks) and add most of 

Quantity Ingredient
500G MARGARINE

500G SUGAR

500G SELF RAISING FLOUR

10 EGGS

20ML VANILLA ESSENCE

250G MIXED FRUIT JAM

50ML WATER

600ML CREAM (DOUBLE OR WHIPPING)

6 MERINGUE NESTS (SMASHED)

100G raspberries

100G BLUEBERRIES (SLICED)

100G STRAWBERRIES (SLICED)the raspberries, blueberries and smashed
meringue to the bowl, reserving the remainder for 
garnish.

7. Loosen the jam with the water and add half to a piping bag and the rest to the cream mixture.

8. Scoop a small amount of cake out and pipe the jam into the cakes. Top the cakes with the Eton 
mess mixture, spreading with a spoon and leaving peaks.

9. Top with the remaining fruit and smashed meringues.


