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2 x 8 inch tins
3 large eggs
6 oz Stork margarine
6 oz caster sugar
6 oz self raising flour
1 ½ teaspoons baking powder
1 good tablespoon lemon juice
1 good teaspoon lemon rind
Mix all in blender.
Fan Oven about 19-20 minutes 150º (my oven is quite hot, the instructions I was given suggested 160-165º and 23-25 minutes)
Icing
3 ½ oz butter
7 oz icing sugar
1 teaspoon (or I put a bit more) lemon rind
2 teaspoons lemon juice (again I put a bit more)
Optional Decoration
With sharp knife remove some zest from an orange and lemon and cut into thin short strips. Blanch by boiling in water for few minutes. Pat dry with kitchen towel, coat with icing sugar, then grill until just crisp (but not burnt!).
Place round top edge of cake.

