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THE
QUINTESSENCE OF
BRITISH BAKING:
MASTERING THE
MARY BERRY
VICTORIA SPONGE
RECIPE

There are few bakes as
quintessentially British,
o r  a s  un i ve r sa l l y
adored, as the Victoria
s p o n g e .  I t  i s  t h e
c e n t r e p i e c e  o f
afternoon  tea  tables,
the  star  of  summer
picnics,  and  the  first
cake many of us learn
to  bake.  Named  after
Queen  Victoria,  who
was known to enjoy a

slice with her tea, this
simple  yet  elegant
cake is a true test of a
baker's  skill.  While
many  recipes  exist,
o n e  n a m e  s t a n d s
above the rest when it
comes  to  reliability,
flavour,  and  perfect
texture:  Mary  Berry.
T h e  M a r y  B e r r y
Victor ia  Sponge
Recipe  is  more  than
j u s t  a  s e t  o f
instructions; it is a gold
s t a n d a r d ,  a
m a s t e r c l a s s  i n
simplicity  that  has
b e e n  t r u s t e d  f o r
generations.  In  this
comprehensive  guide,
we  wil l  explore  the
intricacies of this iconic
bake,  ensuring  you
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achieve  a  light,  fluffy,
and  utterly  delicious
sponge  every  single
time.

Why the
Mary
Berry
Victoria
Sponge
Recipe is
the Gold
Standard
When you search for a
Victoria sponge recipe,
y o u  a r e  m e t  w i t h
hundreds of variations.
So,  what  makes  the
Mary  Berry  Victoria
Sponge  Recipe  so
special? It comes down
to  her  unwavering

focus on precision and
simplicity.  Mary Berry,
the  beloved  British
baking icon, has spent
decades perfecting her
craft.  Her  recipes  are
famous for their clarity
and  their  consistently
successful results. This
particular recipe avoids
u n n e c e s s a r y
complications, focusing
instead on the perfect
ratio  of  fat,  sugar,
eggs,  and  flour.  It  is  a
recipe  that  respects
the purity of the classic
bake, using the “all-in-
one” method for speed
a n d  e a s e ,  y e t
delivering  a  sponge
that is beautifully risen,
with  a  delicate  crumb
and a golden crust. For
beginners,  it  is  the
ideal starting point; for
experienced bakers,  it
is  the  dependable
standard they return to
time and again.
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UNDERSTANDING
THE KEY

INGREDIENTS

B e f o r e  y o u  e v e n
preheat your oven, it is
crucial  to  understand
t h e  r o l e  e a c h
ingredient plays in the
Mary  Berry  Victoria
Sponge Recipe. Using
the right ingredients at
the  right  temperature
i s  t h e  s e c r e t  t o  a
per fect  r i se  and  a
tender  texture.

Self-
Raising
Flour: The
Foundatio
n
Unlike  some  recipes
that  call  for  plain  flour
and  baking  powder,
M a r y  B e r r y  o f t e n

specifies  self-raising
flour.  This  flour  has  a
precise  amount  of
raising  agent  already
incorporated,  which
h e l p s  e n s u r e  a
consistent rise. For this
recipe,  i t  is  highly
recommended.  To
achieve  the  lightest
sponge,  you  must  sift
the flour from a height.
This  aerates  the  flour,
removing  any  lumps
and  incorporating  air,
which  is  the  first  step
towards  a  fluffy  cake.

Butter
and
Sugar:
The
Creaming
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Duo
Mary  Berry  typically
uses a combination of
but ter  and  caster
(superfine)  sugar.  The
butter  must  be  very
s o f t  –  a t  r o o m
temperature  –  so  it
creams  effortlessly
with the sugar. Caster
sugar is preferred over
granu la ted  sugar
because  its  finer
granules dissolve more
quickly  into  the  fat,
creating  a  smoother,
lighter  mixture.  This
process  of  creaming
i n c o r p o r a t e s  a i r
pockets that expand in
the  oven,  giving  the
cake its rise. If you use
cold  butter,  you  will
end  up  with  a  dense,
heavy sponge.

Eggs: The

Binder
and
Leavener
Eggs provide structure,
moisture, and help the
cake  rise.  They  must
a l s o  b e  a t  r o o m
temperature.  Cold
eggs  can  cause  the
creamed  butter  and
s u g a r  m i x t u r e  t o
curdle,  resulting  in  a
less stable batter. Mary
Berry’s recipe typically
uses  large  eggs,  and
they are beaten in one
at a time to ensure a
smooth emulsion.

Vanilla
Extract:
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The
Flavour

Enhancer
While a classic Victoria
s p o n g e  i s  s u b t l y
flavoured,  a  touch  of
good  quality  vanilla
extract  elevates  the
t a s t e  w i t h o u t
overpowering  it.  Mary
B e r r y  o f t e n
recommends  using  a
natural  vanilla  extract
rather  than  artificial
essence for a superior
flavour profile.

THE DEFINITIVE
MARY BERRY
VICTORIA SPONGE
RECIPE

This recipe is adapted
from  Mary  Berry’s
c l a s s i c  m e t h o d ,
r e n o w n e d  f o r  i t s
s i m p l i c i t y  a n d
reliability. It makes one

perfect  20cm (8  inch)
sandwich  cake,  which
is  then  sliced  in  half
and filled.

Equipme
nt You
Will Need

Two 20cm (8
inch) deep
sandwich tins
Electric hand
whisk or stand
mixer (or a
strong arm and a
wooden spoon)
Large mixing
bowl
Sieve
Cooling rack
Palette knife

Ingredien
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ts for the
Sponge

225g (8oz) self-
raising flour,
sifted
225g (8oz) caster
sugar
225g (8oz)
unsalted butter,
very soft, plus
extra for
greasing the tins
4 large free-
range eggs, at
room
temperature
1 teaspoon
vanilla extract
1-2 tablespoons
milk (if needed
for consistency)

Ingredien
ts for the

Filling
and
Decoratio
n

Approximately
4-6 tablespoons
of good quality
strawberry or
raspberry jam
300ml (10 fl oz)
double or
whipping cream
(optional, for a
classic "cream
tea" style)
Icing
(confectioners')
sugar, for
dusting

Step-by-
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Step
Method

Preparation is1.
Key: Preheat
your oven to
180°C (350°F),
Gas Mark 4.
Grease the sides
of your two
sandwich tins
with a little
butter and line
the bases with a
circle of baking
parchment. This
ensures the
cakes will turn
out perfectly
without sticking.
The All-in-One2.
Method: In your
large mixing
bowl, place the
sifted self-raising
flour, caster
sugar, very soft
butter, eggs, and
vanilla extract.
This is the

beauty of the
Mary Berry
method –
everything goes
in at once.
Mix to3.
Perfection:
Using an electric
hand whisk (or a
mixer on a low
speed), beat the
ingredients
together until
you have a
smooth, creamy
batter. Do not
overmix. You
should stop as
soon as the
ingredients are
just combined.
Overmixing can
develop the
gluten in the
flour, leading to
a tough cake.
The batter
should be of a
soft dropping
consistency –
meaning it will
fall easily from a
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spoon if you give
it a gentle shake.
If it looks too
stiff, add a
tablespoon of
milk at a time
until it reaches
the right
consistency.
Divide and4.
Bake: Divide the
batter equally
between the two
prepared tins.
Use a spatula to
gently level the
tops without
knocking out the
air. Place the tins
on the middle
shelf of your
preheated oven.
Bake for 20-25
minutes.
The Perfect5.
Test: The
sponges are
ready when they
are well-risen,
golden brown,
and spring back
when you press

the top gently
with your finger.
A skewer
inserted into the
centre should
come out clean.
Do not open the
oven door for the
first 15 minutes
of baking, as this
can cause the
cakes to sink.
Cooling:6.
Remove the tins
from the oven
and let them sit
on a wire rack for
5 minutes. This
allows the cakes
to firm up
slightly. Then,
carefully turn
them out onto
the rack, peel off
the parchment
paper, and leave
them to cool
completely. It is
essential that the
sponges are
completely cold
before you
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attempt to fill
them, or the jam
and cream will
melt and make
them soggy.
Assembling the7.
Masterpiece:
Once the
sponges are cold,
choose the one
with the flattest
top to be the
base. Place it
bottom-side
down on a
serving plate or
cake stand.
Spread a
generous layer of
jam over the top,
right to the
edges. If you are
using cream,
whip it until it
forms soft peaks
(be careful not to
over-whip it into
butter). Spoon or
pipe the cream
over the jam.
Place the second
sponge on top,

top-side up. Dust
the surface
generously with
icing sugar.

EXPERT TIPS FOR
A FLAWLESS
SPONGE

Even  a  simple  recipe
has  its  secrets.  Here
are  some  professional
tips  to  ensure  your
Mary  Berry  Victoria
Sponge  Recipe  is  a
triumph.

The
Importan
ce of
Temperat
ure
T h i s  c a n n o t  b e
overstated. Your butter
and  eggs  must  be  at
room  temperature.  If
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you  forget  to  take
them out of the fridge,
a quick trick is to place
your  eggs  ( in  their
shells)  in  a  bowl  of
warm  water  for  10
minutes  and  soften
your  butter  in  the
microwave in short, 5-
s e c o n d  b u r s t s .
However ,  natura l
softening  is  always
best.

Weighing
Accuracy
Baking  is  a  science.
The  success  of  the
Mary  Berry  Victoria
Sponge Recipe  relies
on equal weights of the
main ingredients (flour,
sugar,  butter,  and
eggs).  Use  a  digital
kitchen  scale  for  the
most  accurate  results.
Weighing your eggs is
also  a  good  idea;  if
your  eggs  are  small,
you may need to add

an  ext ra  yo lk  o r  a
s p l a s h  o f  m i l k  t o
maintain  the  correct
balance.

Avoiding
a Sunken
Centre
A  sunken  sponge  is
often the result  of  an
oven  that  isn't  hot
enough,  opening  the
door  too  ear ly ,  o r
overmixing the batter.
Always  preheat  your
oven fully and use an
oven  thermometer  to
check  your  oven's
accuracy.  Trust  the
"spring back" test over
a timer.

The
Perfect
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Filling
A good quality jam with
a  high  fruit  content
m a k e s  a l l  t h e
difference.  A  sharp
raspberry  jam  can
beautifully cut through
the  sweetness  of  the
sponge  and  cream.  If
you are a traditionalist,
use  strawberry  jam.
The layer of jam should
be generous but not so
thick  that  it  squishes
out the sides when you
place  the  top  sponge
on.

DELICIOUS
VARIATIONS ON
THE CLASSIC

While  the  original  is
perfect, there is always
room  for  creativity.
Here are a few ways to
put  your  own spin  on
t h e  M a r y  B e r r y
Victor ia  Sponge
Recipe .

Lemon
and
Blueberry
Victoria
Sponge
Add  the  zest  of  one
unwaxed lemon to the
batter  at  the  mixing
stage.  For  the  filling,
use lemon curd instead
of  j am,  and  fo ld  a
h a n d f u l  o f  f r e s h
blueberries  into  the
whipped  cream.  The
c i t r u s  t a n g  i s  a
delightful  twist.

Chocolate
Victoria
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Sponge
Substitute 25g (1oz) of
the  self-raising  flour
with 25g (1oz) of good
quality  cocoa  powder.
Sift it together with the
flour  to  ensure  it  is
evenly  distributed.  Fill
with  a  rich  chocolate
b u t t e r c r e a m  a n d
raspberry  jam  for  a
decadent  treat.

Strawberr
ies and
Cream
Sponge
For a summer special,
layer  the  cream  and
jam  with  fresh,  sliced
strawberries. This adds
a  wonderful  freshness
and  a  burst  of  fruity
flavour  that  elevates
the  entire  cake.

STORING YOUR
VICTORIA SPONGE

A freshly made Victoria
sponge  is  best  eaten
on the day it is made.
However,  if  you  have
l e f t o v e r s  ( a  r a r e
occurrence  in  most
households!),  you  can
store  it  in  an  airtight
container  in  a  cool
place  for  up  to  two
days.  If  your  cake  is
filled with fresh cream,
it should be kept in the
refrigerator,  but  be
sure to take it  out 30
minutes before serving
to allow it to come to
room  temperature,
which  improves  the
flavour  and  texture.
The cake itself, without
the  filling,  freezes
beautifully.  Wrap  the
cooled sponges tightly
in cling film and then in
foil. They can be frozen
for up to three months.
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WHY THIS RECIPE
REMAINS A

TIMELESS CLASSIC

In a world of elaborate,
multi-layered  cakes
with  exotic  frostings,
the  Victoria  sponge
endures as a symbol of
s i m p l i c i t y  a n d
perfection.  The  Mary
B e r r y  V i c t o r i a
Sponge Recipe is the
definitive  version  of
this  c lassic.  I t  is  a
recipe that teaches the
fundamental  skills  of
baking: the importance
of  temperature,  the
gentle  art  of  mixing,
and the joy of creating
something  beautiful
f rom  a  hand fu l  o f
humble  ingredients.
Baking this cake is not
just about producing a
dessert;  it  is  about

par t ic ipat ing  in  a
cher i shed  Br i t i sh
tradition. It is the cake
of  childhood  birthday
parties, of village fetes,
and of quiet afternoon
cups  of  tea.  It  brings
people  together  with
its  unassuming  charm
a n d  i t s  u t t e r l y
satisfying  taste.

CONCLUSION

Mastering  the  Mary
B e r r y  V i c t o r i a
Sponge  Recipe  is  a
rite of passage for any
home  baker.  It  is  a
recipe  that  rewards
patience,  precision,
and the use of quality
i n g r e d i e n t s .  B y
following  the  clear
s t e p s  a n d
understanding  the
reasons  behind


