Lemon Bread

Regular loaf Double loaf
85 g butter 170 g
225 g sugar 450 ¢
(+75 g for lemon juice marinade) | (+150 g)
2 large eggs 4

340 g flour 680 g

1 tsp baking powder 2 tsp

% tsp salt 1tsp
200 ml milk or tonyu 400 ml
1 lemon, zest and juice 2

110 g walnuts, chopped 220 g

Add milk or tonyu.

Fold in walnuts.
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sides with a little butter or oil.
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Cream butter and sugar with an electric mixer.

Add eggs and blend into the butter and sugar.

In a separate bowl, whisk together flour, baking powder, and salt.
Add dry ingredients to wet ingredients and mix together.

Add grated rind from lemon and stir well.

Line the bottom of a 20x10-cm loaf pan with cooking paper. Grease the bottom and

Pour batter into pan and bake in over for about 1 hour at 170°C.

(Check at 50 minutes for too much browning on top. If so, cover loosely with aluminum
foil). Insert skewer to test for doneness. The skewer should be mostly dry and not sticky.
10.Remove from oven and cool for 5 minutes.
11.While bread is baking, thoroughly mix the juice from the lemon with 75 g sugar.
12. After bread has been removed from the oven and stood for 5 minutes, punch holes all
around the top with a skewer, and then spoon lemon juice mixture over bread and let it

soak in.

13.Let bread continue to cool in the pan (at least an hour) then remove from pan.
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