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This is our family’s favorite version of the classic Madeira Cake or
pound cake; every time I arrive home there is one waiting for me.
When I phoned my mother for the recipe she told me to take 3 eggs
and weigh them, use the equivalent weights of butter, sugar and
flour, use 1 lemon and little more sugar for the drizzle, not too
much. The most important ingredient is the butter — I use Irish
Kerrygold salted butter. It gives it an added richness because of its
higher fat content and the saltiness plays off the tartness of the
lemon and sweetness of the sugar.

LEMON DRIZZLE CAKE

Ingredients

Marinade:

7 oz. butter, room temperature

7 0z. sugar

3 large eggs

zest of 1 lemon

a couple of drops of vanilla essence
7 oz. flour

1/2 teaspoon baking powder

juice of one lemon
2 tablespoons sugar

Line a 1Ib loaf pan with buttered parchment paper.
Preheat the oven to 350j.

Instructions

Beat the butter and the sugar together until light and fluffy. Add the
eggs one by one, beating between each addition. Beat in the lemon
zestand vanilla. Sift in the flour and the baking powder and mix
until just combined. Put the batter in the lined loaf pan and bake in
the center of the oven for 50 minutes to 1 hour. The cake will be
golden brown and firm to the touch and a skewer will come out
clean.

Remove the cake to a cooling tray and turn out of the pan. Poke the
top of the cakeall over with skewerto allow the lemon juice and
sugar mixture to penetrate the cake. Mix the lemon juice and sugar
together and spoon about a third of this mixture over the hot cake.
Turn cake over and poke the bottom of the cake with the skewer and
spoon another third of the lemon juice and sugar over the bottom.
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Turn it right side up again and spoon the remaining mixture over
the top.

Allow to cool and then serve.

(This cakewill keepvery well in and airtight tin and in fact is better
the second day)
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