Lemon Cake ( Shared from the Great Sanderstead Bake Off )
Ingredients

4 0zs SR Flour

4 0zs Sugar

4 ozs Margarine

2 eggs

1 lemon

Method

Cream together margarine and sugar

Add eggs and fold in flour and grated rind of half the lemon

Place mixture in a greased cake tin and cook at 180 degrees, Gas 5 in the centre of
the oven for approx 45 mins

Whilst the cake is cooking, grate the rest of the lemon rind and mix with the juice
together with 2 dessert spoons of sugar (don’t heat)

When the cake has cooled for 10 mins, pierce all over top with a skewer and pour
the lemon juice mixture over the top.

This will form a crystallised topping



