Lemon Polenta Cake – Gluten Free

9 inch cake tin or 2lb. loaf tin – greased, and double bottom lined.

Ingredients – Cake

250g. (8oz.) softened butter

250g. (8oz.) caster sugar

3 medium eggs beaten

250g. (8oz.) ground almonds

1 teasp. Vanilla extract.

Grated zest of 2 lemons.

Juice of 1 lemon.

125g. (4oz.) Polenta       (sift polenta and baking powder tog.)           1 level teasp. Gluten free baking powder    

Ingredients - Lemon Syrup

4 table spoons lemon juice

125g. (4oz.) icing sugar

Method - Cake
1. Beat butter and sugar together until light and fluffy.

2. Add beaten eggs gradually with polenta/baking powder and ground almonds – beat well

3. Mix in lemon juice, lemon zest, vanilla extract.

4. place mixture into prepared tin and cook in the middle of pre-heated oven for 50 – 60 mins until clean fine skewer comes out clean.

Syrup

5. place lemon juice, icing sugar and 2 table spoons water into a saucepan on low heat and stir until sugar has dissolved. Then spoon over cake whilst both cake and syrup are HOT.
Leave to cool –

**To serve either alone or with soft fruits and crème fraiche.

 200g. (7oz.) soft fruits – ie. Raspberries, blueberries, strawberries (Optional)
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