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Today | want to share with you a recipe for a tradi- .
tional English cake. When | was younger my grandma
used to make these for me all the time. They’re very

easy to make so please try!
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%} Ingredients

@1y Ty —%4s—2 - 12
Cupcake cases 12

Butter 250g
QEIE 2509
Flour 250g
ONEN 350g
Sugar 350g
Eggs 3
(D) e 2@
Lemons 2
ON—FINDGF— pEL2
Baking Powder 2 tsp

fEVJF5 Recipe
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Heat the oven to 160°C.

@ KREWRDIVTNG —E2509DRHEERE D,
Mix 250g of sugar and all the butter in a big bowl.
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Add one third of the flour and one egg. Mix well. Repeat this step twice.
@ UNR—FVINVT— LEVDRIEREMZX TRE D,
Add the juice and zest of one lemon and the baking powder to the mix.
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Pour the mixture into cupcake cases and bake for around 20-25 minutes.
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Mix 100g of sugar with the zest and juice of one lemon to make the syrup.
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Pour a lit250tle of the syrup on each cake while they are still hot.
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