
MANGO
SPONGE

Serves 12

Epping Forest Foodbank is a Registered Charity in England & Wales (1182270)



MANGO
SPONGE

1 can sliced mango in syrup, drained
200g butter, softened
225g caster sugar
4 large eggs
200g self-raising flour
140g Greek-style mango yogurt

Ingredients



1 | Pre-heat oven to 180C. 
2 | Grease and line a 20 x 30cm baking tin with 

baking paper. 
3 | Dry the mango pieces on some kitchen 

paper, then chop into small pieces.
4 | Place the butter and sugar into a bowl, and 

whisk until smooth.
5 | Add the eggs, one at a time, beating well 

after each one is added.Use a spatula to fold
through the flour, then the mango pieces and
yogurt.

6 | Scrape the mixture into your tin and smooth 
over. 

7 | Bake for 30 mins until risen and golden.
8 | Cool for 10 mins in the tin before removing 

from the tin

Recipe

MANGO
SPONGE
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Cost

TOTAL - £4.50

MANGO
SPONGE

Mango - £1.00
Butter - £1.52

Flour - 6p
Eggs - 68p
Caster Sugar - 46p

Yogurt - 78p 

https://www.tesco.com/groceries/en-GB/products/299045558
https://www.tesco.com/groceries/en-GB/products/282617006
https://www.tesco.com/groceries/en-GB/products/254263282
https://www.tesco.com/groceries/en-GB/products/299623646
https://www.tesco.com/groceries/en-GB/products/250802567
https://www.tesco.com/groceries/en-GB/products/280404405
https://www.tesco.com/groceries/en-GB/products/281733181

