AUDREY’S LEMON SHORTCAKE


CAKE

4oz Plain Flour

4oz Self Raising Flour

4oz Butter

4oz Castor Sugar

1 Egg

Pinch Salt

Cream butter and sugar, add egg then sifted flours.

Press into a 8 inch sponge or spring form tin (line bottom with butter paper)

Bake in moderate oven 30-35 minutes.

Allow to cool before filling.

FILLING

Juice of 1 lemon

Rind of 1 lemon

2 tablespoons sugar

1 dessertspoon butter

1 well beaten egg

Mix together in saucepan, cook over gentle heat, stir until thick – DO NOT BOIL.

Allow to cool.

ASSEMBLING 

Halve cake horizontally and spread filling over cut surface. Replace top and dust with icing sugar.

HINTS: 

· Best made at least 1 day before serving to allow lemon to soak in.

· For a better flavour, make 2 cakes and divide 3 fillings between the 2.

· Freezes very well – dust with icing sugar after thawing
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