
Loaf cake

SERVES 8  PREP 15 mins   
COOK 50 mins  EASY 

175g unsalted butter, softened,  
plus extra for the tin

150g golden caster sugar
2 large eggs
225g self-raising flour 
50g natural yogurt

1 Heat oven to 190C/170C fan/gas 5. 
Butter and line the base of a 450g 
loaf tin. Using an electric whisk  
or stand mixer, combine all the 
ingredients with a pinch of salt. 
Spoon into the tin and bake for  
50 mins until a skewer inserted into 
the centre comes out mostly clean, 
with a few dry crumbs attached.   
2 Leave to cool in the tin for 10 mins 
before transferring to a wire rack to 
cool completely. Will keep for three 
days in an airtight container.
PER SERVING 367 kcals • fat 20g • saturates 12g • 
carbs 41g • sugars 19g • fibre 1g • protein 5g • salt 0.3g

last bite
three twists

Brilliant spring recipes and Easter inspiration – Italian-style lamb, mini egg cake and hot cross scones
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3Raspberry  
& pistachio

Fold 80g raspberries 
and 50g chopped 
pistachios into the 
batter, then bake the  
cake for an extra 10 mins. 
While the cake cools, mix 
100g icing sugar with  
6 raspberries to make  
a rough icing. Spoon  
over the cooled loaf and 
top with a handful of  
chopped pistachios.

1Coffee & 
cardamom 

Add 50ml strong coffee 
and the crushed seeds 
from 4 cardamom  
pods to the cake batter. 
While the cake cools, mix 
100g icing sugar with 
25ml strong coffee, then 
spread over the cooled  
loaf cake, decorating with 
extra white icing if you like.

2Orange, honey 
& mascarpone 

Add 3/4 of the grated zest 
from 2 oranges to the 
cake mixture. Once the 
cake has cooled, mix  
100g mascarpone with 
the juice of 1/2 orange  
and 2 tbsp honey.  
Spread over the cake  
and scatter over the 
remaining orange zest..

Each month we take a 
classic recipe to a new level
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