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How to make the best Lemon L Dnzzle

o-heat “the oven en to 18000/5500F = Gas 5 mark 4

. Pre-
. EQWW

4 Whlak toggther the 999 2 and sugar Untt until ﬂuffy and pale.
5. Add the zest and juice of the lemon, Chiltern rapeaeed oil
—and mil ik o the €99 7 and sugar F mixture > and stir rthe -
/WWW gently— —

6. Foldin in the plain 19 flour and b bak‘gﬂLwder
7. Divide the mixture ¢ evenly 7

5. Bake mmven for 40~ 40-50 mmutee skewer, ., this
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_couple-of
9.¢ Sandwich 1 the cakes Ue using the lem lemon curd.

For the topping:
1. Mix together “the icing g sugar r and Iemommce
melt-the caster o9

zeet and cook unt until ¢ carameha/ed,, o

he icing evenly on t0p of the cak
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What you'l need
.. for ~the Cake

275g of pléi -
2759 U unmﬁned caster sugar Zest of 11 lemon
1 tb@

% mediut ¢ €99°
Tomall ‘lemon
1oomtof itk -
Mmbépef
1tbop of paking powder
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i for-Hmingte

e and finish with

op of ¢ of caeter 5ugar



