GATEAU

Sponge Base

3 eggs 

3oz (75g) caster sugar

3oz (75g) flour – plain or S.R

Decoration

½ pint whipping cream

Fresh or tinned fruit to decorate e.g. kiwi fruit, strawberries, grapes, mandarin, oranges.

Base 

1. Grease and line 2 sandwiches tins. Light oven Gas mark 6-200C

2. Make sponge base – whisking method. (Whisk eggs and sugar to a thick foam and fold in flour very gently with a palette knife)

3. Divide mixture between the 2 tins and allow to spread. Bake for approx 15 - 20 minutes until brown and “springy” to the touch.

4. Loosen sponge carefully and turn out onto wire rack.  Allow to cool.

Decoration 

1. Whip cream till it clings to whisk and forms soft peaks.

2. Drain fruit (juice not wanted) or prepare fresh fruit. Work out a pattern for the top of the gateau remembering portion control. Chop leftover fruit for inside.

Assembling

1. Choose best cake for top. Spread a thin layer of cream on top of cake to provide a base for decoration. 
2. Mark lightly into 8 portions with a palette knife to give a guide for piping.
3. Pipe swirls, rosettes or stars of cream in each portion. Decorate with prepared fruit. 

4. Sandwich cakes together with leftover cream and chopped fruit
5. Refrigerate until needed.

Note: This gateau will freeze well without the fruit

