
We would like to say a  
massive thank you to 
Anne Gilmour from  
Glasgow Academy for 
this recipe. 
 
Ingredients 
225g self raising flour 
225g sugar 
225g butter  
2 tablespoons rice flour 
4 large eggs 
Strawberry or raspberry jam 
 
Recipe 
Step 1  Preheat an oven to 150 C  / gas mark 2. 
 
Step 2  Whisk the butter and sugar together until smooth. 
 
Step 3  Add the remaining ingredients and stir. 
 
Step 4  Place one heaped tablespoon of 
the mixture into each cupcake case and 
cook until golden brown (12-15 mins). 
 

Jammy Volcanoes  Volcanic Facts! 
Step 5 Once cooled, scoop out a crater at the top of the 
cake using a teaspoon.  Fill this crater with jam, which 
represents lava.  Repeat for all the cakes you want to be  
active volcanoes.  Leave some cakes without jam to  
represent extinct volcanoes.   
 
                              

 

Ask an adult to help you with 
this recipe. 

Fact!  Stromboli, a  volcano off the coast of Italy erupts roughly every 20 minutes! 

Fact!  Under    
water volcanoes 

can erupt and 
form new 
 islands. 

Fact!  Lighting can occur in  volcanic ash clouds. 

Fact!  The  
largest  
active  

volcano on Earth 
is called Mauna 

Loa  
on  

Hawaii.   
One of it’s 

 eruptions lasted 
1 1/2 years! 

Fact!  
When lava 

in under th
e 

Earth
’s surfa

ce 

we call it
 magma. 


