
10 STEPS  
to bake Queen Cakes

Materials Needed: ginger spices, 500 grams raisins, vanilla 
essence, 6 eggs, 3 lemons, baking tray, grater, baking 

should be at room temperature and washed.

In a separate saucepan, pour ¼ kilogram  

it bubbles, sugar melts.

Add 2 cups of the brown liquid into the 

 Grease the baking tray using the remaining butter 
so the cakes come out easily and pour 2 spoons full 
of the mixture into each pocket of the baking tray.

Place the tray in the oven at 200˚C for 20 minutes. 
When you start smelling the cakes, turn the 
temperature down to 150˚C. Tip:  Some of the local 
charcoal stoves can also be used

 

 
 

 Squeeze the juice of the 3 lemons, add 
3 spoons of vanilla liquid and 3 spoons 
of raisins into the mixture. Mix. 

 

Wash the lemons and grate peel them 

 

into the mixture.
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Pour 1 kilogram of sugar and ½ kilogram of butter into 
a sauce pan. Mix. Add 2 spoons of ginger spices, 6 eggs 
and mix. Make sure the eggs are dissolved in the 
mixture. Tip: Leave a bit of butter that you will use later. 

Start Up Capital:  
35,000 UGX 
Selling Price:  
1 Queen Cake  = 500 UGX 
Earning Potential:  
40,000  UGX per day
200,000  UGX per month

Sawa World Spark  
Kenneth Kaggwa 

(innovator of solution)

3

4 6

Add 2 cups of water into the mixture. Stir 
constantly to dissolve the large particles. 
Let it boil until it changes colour to brown. 
Remove the saucepan from the �re and 
�lter it using a sieve into a saucepan.
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and 5 spoons of 
baking powder. Mix

Tip: When


