
Class 8 – Young Farmers Class

LEMON DRIZZLE CAKE

Ingredients

Finely grated rind of 1 lemon
3 oz/85gms caster sugar
4oz/115gms softened butter
2 eggs
4 ½ oz/120gms self-raising flour
Half teaspoon of baking powder
Pinch of salt
Method
1.  Preheat the oven to 160°C/gas mark 3
2. Line a 1lb loaf tin with greaseproof paper.
3. Cream butter and sugar.
4. Add the egg and mix until smooth.
5. Sift the dry ingredients and add to the mixture a third at a time adding the lemon rind with the final third.
6. Turn batter into prepared tin, smooth the top and bake until golden brown and springy to touch.
7. Make a syrup with 2 tablespoons of lemon juice, 2 tablespoons of sugar and the finely grated rind of 1 lemon.
8. Allow the cake to cool for 5 minutes then pour over the syrup.
