Lemon Drizzle Cake
INGREDIENTS
225g butter (softened)
225g caster sugar
2 lemons (zest only)
4 eggs
275g self raising flour
1 heaped tsp baking powder
50ml milk

Lemon Glaze
150g Icing sugar
Juice of 1 lemon

METHOD

1. Preheat the oven to 170c.
2. Grease an 8in round or square baking with butter and flour.
3. Cream the butter, sugar and lemon zest with a whisk until it is light and fluffy.
4. Add the eggs one at a time whilst still whisking until they are incorporated. 
5. Sieve in all the flour and baking powder and lightly whisk until all the flour is incorporated.
6. Pour in the milk to thin out the batter a little. (if you wish, you can add 1-2 tsp of poppyseed to the mix but ensure that the seeds are in date!)
7. Pour the mix into the prepared baking tins and smooth out the top until flat.
8. Place the cake in the oven and bake at 180c for approx. 40 minutes. The cake should feel springy to the touch.
9. Meanwhile sieve the icing sugar and add the juice of 1 lemon until smooth.
10. When the cake comes out of the oven, pour over the lemon glaze and allow to sit for 10 minutes. Remove the cake from the tin and cool on a wire rack.



