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My favourite cake is lemon sponge.  I use the usual sponge recipe, eggs, butter, self-raising flour and sugar and combine it with the zest of one whole lemon.  It takes about 20 minutes to cook.  The oven should be preheated to around 180 degrees.  When I take it out of the oven, I use a skewer to make holes all around the surface of the cake and drizzle over the juice of the lemon which has been sitting in a bowl with a tablespoon of sugar for the whole time the cake has been baking.  It is delicious served warm with ice-cream or custard or served cold with a cup of tea.
