Swansea

Georgie Grasso

Teisen dorth lemwn a mafon / Lemon and raspberry cut out loaf cake
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Ingredients

Cake

275 g plain flour

2 teaspoons baking powder
% teaspoon fine salt

200g granulated sugar
Zest of 3 lemons

170 g unsalted butter softened
3 large eggs

85g crem fraiche

Juice of 2 lemons

1 teaspoon vanilla

Fresh raspberries

Icing

150g very soft butter
225g icing sugar sifted
Juice of 1lemon

Fresh raspberries to decorate

(& S aoertowe
k Swansea Council
Ny S



