
Blueberry lemon cakes with cheesecake
topping

 Vegetarian

SIDE DISH

Ingredients
100 g butter  softened for greasing 

100 g brown sugar

2 large eggs  lightly beaten 

1  lemon zest

140 g self raising flour

50 g blueberries

250 ml cream

READY IN

35 min.

SERVINGS

12

CALORIES

203 kcal

https://whatsheate.com


25 g powdered sugar

1 large eggs

1 tsp vanilla extract

Equipment
oven

whisk

muffin tray

Directions
Lightly grease a 12-hole deep muffin tin.

Cut out 12 strips of baking parchment, each about 1.5cm wide.

Cut each strip in half, then lay inside each muffin hole to make a cross. Trim the ends so they

rise about 1cm above the rim of the holes. Youll use these as handles to remove the cakes

when they are cooked.

Heat oven to 180C/160C fan/gas

Beat together the butter and sugar until pale and creamy. Beat in the eggs, a little at a time,

then add the lemon zest and half the juice.

Mix together well, then stir in half the flour. Stir in the remaining lemon juice, then the

remaining flour.

Spoon the cake mixture into the tins, about 1 heaped tbsp per case, then smooth over with

the back of a spoon.

Sprinkle a couple of blueberries over each cake, then bake for 10 mins.

To make the topping, whisk together the soured cream, icing sugar, egg and vanilla extract

until smooth. Take the cakes out of the oven they should be pale and just firm. Gently press

down to make a flat top, then spoon some cheesecake topping over each cake the holes

should be filled almost to the top. Scatter over some more blueberries. Return to the oven

and bake for 5-7 mins more until the topping is just set and gives only a little wobble when

tapped.

Leave the cakes to cool in the tin, then gently ease away from the sides of the tin and lift out

using the paper handles.

Nutrition Facts



 PROTEIN 7%
  FAT 53.05%

  CARBS 39.95%

Properties
Glycemic Index:13.08, Glycemic Load:5.69, Inflammation Score:-3, Nutrition Score:3.3339130619298%

Flavonoids
Cyanidin: 0.35mg, Cyanidin: 0.35mg, Cyanidin: 0.35mg, Cyanidin: 0.35mg Petunidin: 1.31mg, Petunidin: 1.31mg,

Petunidin: 1.31mg, Petunidin: 1.31mg Delphinidin: 1.48mg, Delphinidin: 1.48mg, Delphinidin: 1.48mg, Delphinidin:

1.48mg Malvidin: 2.82mg, Malvidin: 2.82mg, Malvidin: 2.82mg, Malvidin: 2.82mg Peonidin: 0.85mg, Peonidin:

0.85mg, Peonidin: 0.85mg, Peonidin: 0.85mg Catechin: 0.22mg, Catechin: 0.22mg, Catechin: 0.22mg, Catechin:

0.22mg Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg

Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Luteolin: 0.01mg, Luteolin:

0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg,

Kaempferol: 0.07mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin:

0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg

Nutrients (% of daily need)
Calories: 203.23kcal (10.16%), Fat: 12.09g (18.59%), Saturated Fat: 6.75g (42.19%), Carbohydrates: 20.48g (6.83%),

Net Carbohydrates: 20.04g (7.29%), Sugar: 11.38g (12.64%), Cholesterol: 76.37mg (25.46%), Sodium: 80.32mg

(3.49%), Alcohol: 0.12g (100%), Alcohol %: 0.22% (100%), Protein: 3.59g (7.17%), Selenium: 9.42µg (13.46%), Vitamin

A: 404.66IU (8.09%), Vitamin B2: 0.1mg (6.11%), Manganese: 0.12mg (5.92%), Phosphorus: 54.37mg (5.44%),

Calcium: 39.1mg (3.91%), Vitamin B5: 0.34mg (3.38%), Vitamin E: 0.47mg (3.15%), Folate: 11.59µg (2.9%), Vitamin

B12: 0.17µg (2.8%), Iron: 0.42mg (2.31%), Zinc: 0.35mg (2.31%), Copper: 0.04mg (2.05%), Potassium: 71.88mg

(2.05%), Vitamin B6: 0.04mg (2.03%), Magnesium: 7.73mg (1.93%), Fiber: 0.43g (1.73%), Vitamin K: 1.76µg (1.68%),

Vitamin D: 0.25µg (1.67%), Vitamin C: 1.23mg (1.49%), Vitamin B1: 0.02mg (1.38%)


