Simply-Free Fairy Cakes with Real Butter cream topping.
You will need:

(For the cake mix)

4 Eggs

8oz Doves Farm GF Self Raising Flour

8oz Caster sugar

8oz Butter

½ tsp Doves GF Baking powder

(For the butter icing)

600grams Pure Icing sugar

200g Grams Full fat soft cheese

100grams Unsalted butter

1. Pre- heat your oven to 180°

2. Cream butter and sugar together until mixed in well.

3. Add eggs, flour and baking powder – remembering to sieve the flour high to get as much air in as possible to assist rising.
4. Mix together until mixture is a smooth consistency.

5. Spoon into paper cases (makes approx 24 cakes), and cook for approx 10minutes or until light brown in colour.

       Once cakes have totally cooled you can start to make the topping.

6. Add Soft cream cheese and unsalted butter into a large mixing bowl, and sieve the icing sugar over the top.

7. Mix together well until you get a thick creamy mixture. (You can add colouring to this to make different fairy cakes!! Just make sure they are GF)
8. Using a piping set, pipe onto top of cakes in a circular motion to get the effect you want!
Please remember to always check the labels of the Ingredients above. 

