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NUTRITION:  Lazza’s Kitchen 

Lemon Loaf Cake with Icing 

Lazza is still trying out new recipes 
Today - he makes his first ever Loaf Cake and Icing 

 
 
 
 
 

 

 

Cake 
175g/6oz Butter (softened) 
175g/6oz Caster Sugar 
175g/6oz Self Raising Flour 
3 eggs 
Zest and Juice of 2 lemons 
Icing 

200g Caster Sugar (little water to mix) 
3-4 spoons of lemon curd 
Lemon essence 

Seriously easy recipe. 
But, oh my word, it does taste nice. 

The sponge is lovely and moist. 
The flavour is scrummy. 

Why I never baked before this lockdown 
is beyond me. 

Why was I so scared? 

Do give this one a go!!! 

It is believed that the loaf cake (also “pound” cake) is of northern European origin that dates 
back to the early 1700s.  Over time the ingredients for pound cake changed.  “Eliza Leslie” who 

wrote the 1851 edition of “Direction for Cookery”, used 10 eggs, beat them as lightly as possible, 
mixed them with a pound of flour, then added the juice of two lemons or three large oranges. 

• Place the butter, sugar, flour and eggs in a bowl and mix together 
thoroughly.  I also added a teaspoon of vanilla essence and one also of lemon 
essence. 

• Pour into a well greased tin (you can also line it). 
• Bake at 180C for around 40 to 45 minutes. 
• Take out and let it cool. 
• For the icing, mix the sugar with a little water to create a paste.  I also added 

the lemon curd here, as well as a further teaspoon of lemon essence. 
• Spread over the cake. 
• Chill in the fridge. 

During this pandemic I decided to try a new hobby - cooking. 
Something I have never really experimented with. And it is going so well. 

Why not try out some new recipes and foods yourself? 
This was a great and very tasty cake to prepare. 

I stun myself every week. If I can do it, so can you.  Try something new!!! 


