




 

 
Make the Victoria sponge cake Make the chocolate cake 

 
 

Mark out the chocolate ‘clay core’ cake Cut out the chocolate ‘clay core’ cake 

 
Place the Victoria sponge next to the chocolate 

cake and cut to same level. 
A levelled sponge cake 

Example of baked embankment cross-section 



 

 

Place the clay core on the sponge cake and cut 
the embankment slopes 

Cut round the clay core 

 

Cut out for the clay core Place the lay core in the cut out section and add 
icing for filter drainage 

  
Use left-over cake to add topsoil A layer of topsoil 



 

 

 

Add green icing to right side for the grass Add chocolate chunks to left for stone pitching 
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