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‘ Tondil lemon cake with a chevvy topping

Ingredients

1009/ 3oz wnsalted butter 3509/ 120z plarin flour
(ot voom Fewpevatuve) 2 ¥sp oaking powdev
2259/ §or castev sugav Y ¥sp of clumawmon

3 eggs sepavared 200m)/ TR oz whole wilk
1 ¥ols lewmon zest pinch of salt

The Fruit Topping

3009/ 10401 Fumed or vortlea 2 tolslewon juice
sweet davk chevvies W syvup 2 tols chevvy brandy
| Pols covn Hour

Method

e

pre-heat the oven ro 180°C/ 250°E/ Gars 4, butter the inside
of a Finch/ 23w spring Lorm Hn amd line with butteved
pavchment pape.

In an electvic wixer beat the butter AnA sugay until Yight
ona flukly. Beat in the eg9 yolks one at & Hime then AAA
the lewmon zest.

Blena Hhe flouy, cumamon and paking powder together
A bowl amd add to Hhe butter and sugar wixtuve. Beat
together to fovrm cvums. Then ada the wilk gradually
A wix Fo Povm a heavy battery.

In anothey bowl beat the egg whites untl Hhey Povm soft
peaks then £ald cavefully into the cake mixtuve.

Potar Phe cake wixtuve o the coke Hin omd bake

the preheatred oven for 25730 winutes ov unkil a skewer
wsevked into the centve can be vemoved cleanly.

Set aside fo cool.

For the topping

1.

2

%

Drain the chevvies and vesevve a cup of the syvup.

Place the vesered syvup i a saurcepan and Yoving Fo the
vail veduce the heat o a simmer.

Mix Hhe cormflour with Hhe lemon juice amd AdA o the
syvup stivving constamtly wheu thick vemove Lrow the heat
And add the chevvy bramdy, set aside to cool.

On Fhe wavm cake add alayer of chevvies thew pour over
the syvup.

Leave +o cool completely before sevving vest with & vig
Aollep of ice cveam ov cotted cveam.





