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Recipes from the Recipe Swap Tent 
 
 

 
Series: Hairy Bikers - Mums Know Best – Series 2 

Category: Baking Sweet 
Programme: Comforting Food 

Submitted By: Judy Gush 
Recipe Title: Viennese Fingers (aka Chocolate Ends) 
Ingredients: For the Cake: 

1lb soft Margarine 
4oz Caster Sugar 
1lb Plain flour 
A few drops of Vanilla Essence 
 
For the icing: 
6oz Soft Margarine or Butter 
12oz Icing 
Vanilla Essence 
 
Finishing Touches: 
Chocolate - to melt. 

Method: To Make the cake: 
 
Pre-heat oven to 180 degrees C 
 
Beat the margarine and the sugar together until very soft. Slowly add the 
flour until all incorporated. Add vanilla essence and mix well. 
 
Put the mixture into a piping bag with a large star nozzle and pipe onto 
greased baking tins 
 
Cook in the oven for about 20-25 mins until golden brown and then cool 
on a wire rack. 
 
For the Icing: 
Beat all the icing ingredients together well to form butter icing.  
 
When the fingers are cold spread the icing on top of one finger and 
sandwich another on top of that. 
 
Melt chocolate over a pan of hot water and when it’s melted, dip one end 
of the sandwiched fingers into it. When this has set dip the other end in 
and leave to cool on a wire rack. 
 

Notes: This recipe has been used by our mum since the 1960s and is always a 
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favourite. These cakes have been made for weddings, parties, school 
cake stalls, and have even been sent out to Dubai for my daughter. 
 
They go well for any event. 

 


