Table

Whole Cl’rrus Cake w oweam% cheease
Ve

1 orange SYRUP

1 lemon _ ' L cup caster (superfine) sugar
125 g (4 0z) unsalted butter Yo cup orange juice

% cup caster (ﬂapery‘ine) sugar Y2 cup lemon juice

2 eggs

12 cups self-vaising (self- -rising) flour
2 cup Homemade Buttermilk (see Basics )
~dotble cream, to serve

Preheat the oven to 180°C (350°F). Grease and line a 22 cm (8% in) springform cake tin.

Boil the whole fruit until soft (about 2 hours on the stove or 15 minutes in a pressure cooker). Cut in half o
flick out the seeds, then blend in a food processor \

Cream the butter and the sugar until pale and thick, Beat in the eggs and fold in the flour and buttermilk

Fold m the puréed citrus fruit.

Bake for 45 minutes, or until a skewer inserted into the middle of the cake comes oul clean. |eave the cake

to cool in the tin,

To make the syr Upw fruit juices and sugar together withouLatir ring and pour overthe hol cake, | mrs:
to prick the top of cake several limes witl skvwm lo asafSt with the Syrup ahsnm!icm
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