Recipe Category / Cakes

Lemon cake with strawberries
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Ingredients
For the cake
250 g butter, at room temperature + extra for
brushing
250 g granulated sugar
3 eggs
100 g polenta
250 g almonds, ground
1 teaspoon(s) baking powder, gluten free
lemon zest, from 3 lemons
3 tablespoon(s) lemon juice
For the strawberries
200 g strawberry jam
250 g strawberries, stems removed and cut into
4 pieces

Διατροφικός πίνακας

Method
Preheat oven to 160* C (320* F) Fan.
Brush a 23-25 cm round cake pan with butter and line the bottom with parchment
paper.
Beat the butter and sugar in a mixer with the whisk attachment until light and fluffy.
Add the eggs, one at a time, waiting for each addition to be completely combined
before adding the next.
When the eggs have been completely combined, add the polenta, ground almonds and
baking powder. Mix.
Add the lemon zest and lemon juice and mix for another 1 minute.
Transfer mixture to cake pan. Smooth surface with the back of a wet spoon.
Bake for 50 minutes or until you insert a knife into the cake and it comes out clean and
dry.
Remove from oven and place on a wire rack to cool.
While the cake is baking, prepare the strawberries. Simply put the jam into a pan and
heat for 2 minutes. Add the strawberries and cook for another 2 minutes over high
heat.
Remove from heat and transfer mixture to a bowl.
Arrange the strawberry mixture nicely over the top of the cake and serve.

Tip
You can simply combine the lemon juice with the caster sugar and glaze the cake instead
of adding strawberries…
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