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Instructlons

Pre-heat the oven to 180 degrees Celsius (350F). Grease
a cake tin and line it with baking parchment.

Put all the ingredients (except for the ingredients for
the topping) in a bowl and mix together until well
blended. Pour the mixture into the cake tin and level
the top using the back of a spatula.

Bake the cake in the oven for 55-60 minutes. Keep an
eye on the cake while baking, if the cake gets dark

too quickly, you can cover it with some aluminum foil.
Check if the cake is done after about 45 minutes (some
oven bake quicker than others). The cake is done when
a toothpick comes out clean.

Take the cake from the oven and leave it to cool in the
tin for a few minutes. Turn out and leave it to cool en-
tirely on a wire rack.

Make the topping by mixing the butter with the lem-
on juice. Add the powdered sugar little by little and
mix it with a mixer into a smooth frosting. Be careful
with mixing the powdered sugar, otherwise your entire
kitchen will have a white layer I

Spread the frosting on top of the cake and put the cake
into the fridge for the frosting to set.




