LEMON CUPCAKES

A big thank you again to Rachel Allen for providing us with another recipe. This
time for some yummy light lemon cupcakes which can be made quick and easy
by weighing out all the ingredients and whizzing them all up in an electric mixer.

Makes 12 cupcakes

1259 (4%20z) butter softened

1259 (4v20z) caster sugar

14 large lemon, finely grated zest only
2 eggs beaten

1509 (50z) plain flour

1% tsp baking powder

For the Lemon butter icing:

75g (30z) butter, softened

1759 (60z) icing sugar, sifted

14 large lemon, finely grated zest only
1-2 tsp freshly squeezed lemon juice
12 crystallised flowers, (optional)

12-hole fairy cake tin

1. Preheat the oven to 180°C/ (350°F) /gas mark 4. Line a 12-hole fairy cake tin
with paper cases.

2. Cream the butter in a large bowl until soft. Add the sugar and grated lemon
zest and beat until the mixture is light and fluffy. Gradually add the beaten eggs,
then sift in the flour and baking powder and fold into the mixture. Alternatively,
whiz all the ingredients together in an electric food mixer.

3. Divide the mixture between the paper cases and bake in the preheated oven
for 7-10 minutes, until risen and golden. When cooked, the centre of each cake
should be slightly springy to the touch. Remove the cakes from the tin and put on
a wire rack to cool before you ice them.

4. For the lemon butter icing, cream the butter in a bowl with a wooden spoon or
hand-held electric beater until very soft. Gradually add the icing sugar and beat
into the butter, along with the lemon zest and enough lemon juice to soften the
icing to a spreadable consistency.

5. When the cupcakes are cool, spread a generous heaped teaspoon of lemon
butter icing over the top of each one. Decorate with the crystallised flowers (if
using).
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