
Wedding cake - zingy lemon
 Vegetarian

DESSERT

Ingredients
350 g butter  unsalted softened 

350 g brown sugar

6  eggs  beaten 

140 g flour  plain 

280 g self raising flour

4  juice of lemon  ( 100ml) 

2  lemon zest

100 g brown sugar

READY IN

150 min.

SERVINGS

30

CALORIES

205 kcal

https://whatsheate.com


Equipment
frying pan

oven

skewers

Directions
Heat oven to 160C/fan140C/gas

Prepare the inside and outside of a 23cm tin, as before. Cream the butter and sugar together

until light and fluffy, then gradually beat in the eggs a little at a time.

Add a tbsp of the plain flour if it starts to split. Fold in the flours and a pinch of salt, followed

by the lemon zest and juice.

Spoon the mix into the tin and bake for 1 hr 35 mins or until well-risen and golden and a

skewer inserted comes out clean. Meanwhile, make the syrup by heating the sugar, lemon

zest and juice in a small pan until the sugar dissolves. Set aside.

Once the cake is out of the oven, leave to cool until its just warm, then use a skewer to poke

holes down to the bottom all over the cake.

Pour the syrup over, letting it completely soak in after each addition. Leave to cool

completely, then either wrap or fill and ice the cake. The unfilled cake will keep well if you

wrap it with baking parchment and cling film for up to 4 days, or in the freezer for up to a

month.

Nutrition Facts

 PROTEIN 5.48%
  FAT 45.52%

  CARBS 49%

Properties
Glycemic Index:4.73, Glycemic Load:6.96, Inflammation Score:-2, Nutrition Score:3.0317391545876%

Flavonoids
Eriodictyol: 0.2mg, Eriodictyol: 0.2mg, Eriodictyol: 0.2mg, Eriodictyol: 0.2mg Hesperetin: 0.58mg, Hesperetin:

0.58mg, Hesperetin: 0.58mg, Hesperetin: 0.58mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg,

Naringenin: 0.06mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)



Calories: 204.98kcal (10.25%), Fat: 10.51g (16.17%), Saturated Fat: 6.3g (39.38%), Carbohydrates: 25.46g (8.49%),

Net Carbohydrates: 25.05g (9.11%), Sugar: 14.75g (16.39%), Cholesterol: 57.82mg (19.27%), Sodium: 18.32mg (0.8%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.85g (5.69%), Selenium: 8.29µg (11.85%), Vitamin A: 339.7IU

(6.79%), Manganese: 0.12mg (5.94%), Vitamin B2: 0.07mg (4.34%), Folate: 17.11µg (4.28%), Phosphorus: 35.29mg

(3.53%), Vitamin B1: 0.05mg (3.29%), Iron: 0.57mg (3.17%), Vitamin E: 0.41mg (2.73%), Vitamin C: 2.06mg (2.5%),

Vitamin B5: 0.24mg (2.35%), Vitamin D: 0.35µg (2.34%), Calcium: 23.05mg (2.31%), Vitamin B3: 0.4mg (2.01%),

Copper: 0.04mg (2%), Vitamin B12: 0.1µg (1.64%), Zinc: 0.24mg (1.62%), Fiber: 0.4g (1.62%), Magnesium: 6.3mg

(1.57%), Potassium: 53.98mg (1.54%), Vitamin B6: 0.03mg (1.47%)


