	Preparation time less than 30 mins
Cooking time 30 mins to 1 hour
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For the icing:
225g/8oz full fat soft cheese, at room temperature
65g/2½oz unsalted butter, at room temperature
400g/14oz icing sugar, sifted
1 tsp vanilla essence

Method

1. To make the icing, cream the cheese and the butter together until smooth.
2. Add the icing sugar and vanilla essence, and beat until smooth. This frosting is rich thick and delicious.
3. Spread the icing generously over the top of the cake.
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