
 
Rock Cakes 

  

Ingredients: 

250g S R Flour 

125g margarine or butter 

75g caster sugar 

1 egg 

Approx. 2 tablespoons milk 

 

Method: 

1. Put oven on - 190°C/GM6 (school ovens – GM5 at home). 

2. Rub margarine/butter into flour until there are no lumps – this is called breadcrumbs. 

3. Stir in sugar and any additional ingredients. 

4. Stir in the egg and enough milk so the mixture is slightly sticky and the fork will stand 

up in it. 

5.     Put dessert spoonfuls on the greased tray using a spoon and fork and cook for 

about 15 minutes. 


