BASIC CAKE RECEIPE 
Thumb rule (1:2:2 = 1egg:2 tbsp sugar: 2 tbsp flour)
Ingredients:
3 eggs
6 tbsp granulated sugar
6 tbsp flour
½ tbsp baking powder
1 tsp Vanilla essence
Amul butter for greasing
Procedure:
1. Sieve the flour.
2. Add the baking powder to it.
3. In a bowl add eggs & sugar. Beat them together for 5 to 7 min till the mixture becomes frothy & doubles up.
4. Now fold the flour mix in to the egg mix by one tbsp at a time with a rubber spatula.
5. During the folding process add the essence & colour of choice.
6. Now apply some amul butter on the baking pan so that the parchment paper sticks to it.
7. Now apply the butter liberally on to the parchment paper in the baking pan.
8. Pour the cake batter in to the baking pan.
9. Put the pan in the microwave at 180 degrees for 20 to 25 mins.
10. Check if done by inserting a knife at the centre of the cake.
For Filling/layering:
1 cup tropolite
1. Bring it to room temperature & then beat it till stiff peaks are formed.
2. Cut the cake in to 2 halves & layer it with the cream or chocolate (double boiled) or both.


