
# RECIPES 

LEMON MYRTLE DRIZZLE CAKE  

This recipe is a favourite of my good mate and epic baker Sara Kittelty.  We all love a little lemon cake and the native 

flavours just make it even better!  You will be drinking lots of cups of tea and enjoying lots of slices of this one.  

Enjoy with friends … Or on your own … All to yourself.  

 

INGREDIENTS 

2 eggs large 

175g sugar 

1 teaspoon lemon myrtle 

½ teaspoon pepperberry (optional) 

150g butter softened  

2 tbsp lemon rind grated  

175g self raising flour sifted 

125ml milk 

1 pinch salt 

INGREDIENTS 

150g icing sugar  

½ teaspoon lemon myrtle 

50ml fresh lemon juice 

 
 

METHOD 

• Preheat oven to 180C  

• Line the bottom of a greased 23x 13x 7.5cm loaf pan with baking 

paper.  

• Place eggs and sugar in a food processor bowl and process for 2 

minutes, scraping the sides down once with a rubber spatula.  

• Remove the lid and drop spoonful’s of butter on top of the 

mixture, together with the lemon zest and lemon myrtle (& 

pepperberry if you’re using it), then pulse until the butter just 

disappears (mixture should resemble mayonnaise).  

• Add the flour, milk and salt, cover and pulse until the mixture is 

smooth in texture and even in colour, scraping the sides down 

with a rubber spatula if necessary (do not over-beat).  

• Spoon the cake mixture into the prepared pan and bake for 45 

minutes, until golden brown on top and firm to the touch. 

• Remove from the oven and stand the tin on a cooling rack. 

• To make the syrup, gently heat the sugar, lemon juice and lemon 

myrtle in a small saucepan, stirring until a clear syrup is formed 

(approximately 3 minutes). Do not boil. 

• Prick the warm cake all over with a fork, then gently pour the 

syrup over it, until it has been completely absorbed. 

• Leave until cool, then carefully ease the cake from the baking pan 

and remove the baking paper. 
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