
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 20 min
COOK: 60 min
SERVES:12

 

Easy Christmas Cake
THIS is the Christmas cake you really want to make - not a single piece of
dried fruit in sight. It's easy to whip up & lightly spiced, so forget the
perfect baked goods this festive season and embrace your 'good enoughs'
with our all-time favourite butter cake.

 
 

 

Ingredients

Cake
150g unsalted butter, softened
1 cup (220g) caster sugar
3 large eggs
1 ½ cups (225g) self-raising flour
½ tsp nutmeg
¾ cup (180ml) milk
2 tsp Queen Vanilla Bean Paste

Buttercream
200g unsalted butter
2 ⅓ cup (350g) icing sugar
2 tsp Queen Vanilla Bean Paste

 

Method - Cake

STEP 1
Preheat oven to 180°C (fan forced). Grease and line a 26cm x 16cm
rectangular cake tin with baking paper. Try not to miss any bits or your
cake will get stuck.

STEP 2
In the bowl of a stand mixer fitted with the paddle attachment, beat
together butter, sugar and Vanilla Bean Paste until light and creamy.
Don't be an impatient creamer and rush this step (unless you want a
greasy cake). Add eggs one at a time beating well after each addition.

STEP 3

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/


 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

Ingredients

¼ tsp ground nutmeg

To decorate
150g Dr. Oetker Ready to Roll Icing
White
75g Dr. Oetker Royal Icing
Queen Red Food Colour Gel

Method - Cake

Mix through flour and milk with a wooden spoon until smooth. Go on,
stick your finger in and have a taste - it's Christmas! Spoon into
prepared tin and bake for 60 minutes or until an inserted skewer comes
out clean. Cool in tin for 10 minutes before transferring to a wire rack to
cool.

Method - Buttercream

STEP 1
In the bowl of a stand mixer fitted with the paddle attachment, beat
butter until smooth and lightened in colour. Add icing sugar and beat on
LOW until just combined. This step is important otherwise it will look like
it's snowed in your kitchen. Increase speed to high and mix until light &
fluffy. Add Vanilla Bean Paste, mixing to combine. Spread over cooled
cake and lick the spoon to ensure no buttercream goes to waste.

Method - Decoration

STEP 1
Break icing block into two or three pieces and knead on a bench lightly
dusted with corn flour until smooth. Keep unused fondant covered in
cling wrap until ready to use. Roll out to 4mm and cut various sizes stars
and leaf shapes with cookie cutters. Allow to dry slightly (for 30-60
minutes) before placing onto your cake as a border. It's also ok to skip
this step if you can't be bothered, your cake will still be delicious.

STEP 2
Prepare Royal Icing by weighing out 75g of icing and adding 2 ½ tsp
of water, mix on medium speed for 1 minute. Add Red Food Colour Gel
to create a vibrant red shade. Spoon into piping bag with the tip cut off
or one fitted with a fine writing tip. Pipe your message onto the cake.
Don't panic if your message doesn't fit, your cake will be more than
good enough!

https://queen.com.au/products/red-food-colour-gel-15g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

