pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Soft lemon cake

55 min - 6 servings

INGREDIENTS LET’S GET COOKING

3 lemons 1. Squeeze the lemons and pour the juice into a bowl.
3 eggs 2. Add the whole eggs and condensed milk, then mix.
150 g condensed milk 3. Stir in the flour and baking powder until smooth.
150 g flour + 1 sachet baking powder 4. Pour into a cake tin.

5. Bake for 45 minutes at 160°C. A knife inserted into the centre should come
out clean.

6. Leave the cake to cool for a few minutes.

7. For the optional icing, mix 1 cup icing sugar with 1-2 tbsp lemon juice until
smooth.

8. Pour over the cake and leave to cool.

Quantities adjusted. Method quantities refer to the base recipe.
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