
BE  BET T ER  L E MON
T R AY BA K E

Vegan

If you like your lemon cake to really taste of lemon, you 
will love this cake. A wonderfully soft textured sponge with 
lashings of fresh lemon. What makes this cake even more 
special is the silky smooth vegan ‘Be Better Butter’ which 
we have fallen in love with. Be Better Butter is made by a 

business with the aim to accelerate the move to sustainable 
food. We are proud to be working with a company like this. 
Unlike a lot of other plant based frostings, you would never 

know this was a vegan cake!  
Tasting notes: floral, creamy, lemon

Ingredients: Lemon Frosting (Icing Sugar [Icing Sugar, Anti-
Caking Agent: Tricalcium Phosphate (E341), Plant Butter 

[Vegetable Oils and Fats (Shea, Coconut, Sunflower), Water, 
Emulsifiers: Mono and Diglycerides of Fatty Acids, Sunflower 

Lecithin, Acid: Citric Acid (E330), Preservative: E202], Lemon 
Juice, Lemon Zest), Lemon Syrup (Water, Caster Sugar, Lemon 
Juice, Lemon Juice (Lemon Juice from Concentrate, Potassium 
MetabiSULPHITE), WHEAT Flour (Calcium Carbonate, Iron, 

Niacin, Thiamin), Caster Sugar, Almond Milk (Water, ALMOND, 
Sugar, Fructose, Acidity Regulator: (Potassium phosphates), 

Calcium (Calcium Carbonate), Natural Flavourings, Stabilisers: 
(Gellan Gum, Guar Gum), Sea Salt),Rapeseed Oil Anti-foaming 

Agent: Dimethyl Polysiloxane (E900), Soya Yoghurt (SOYA 
Base [Water, Hulled SOYA Beans], Calcium: Tri-calcium Citrate, 

Acidity Regulators: [Sodium Citrates, Citric Acid], Stabiliser: 
Pectins, Natural Flavouring, Sea Salt, Antioxidants: [Tocopherol-

rich Extract, Fatty Acid Esters of Ascorbic Acid], Vitamins: 
[B12, D2], Yoghurt Cultures: [S. thermophilus, L. bulgaricus]), 

Lemon Curd (Caster Sugar, Lemon Juice, Lemon Juice (Lemon 
Juice from Concentrate, Potassium MetabiSULPHITE), 

Water, Cornflour), Ground ALMONDS, Cornflour, Baking 
Powder (Raising Agents (E450i, E500ii), Rice Flour), Sodium 

Bicarbonate, Salt, Lemon Zest

Allergens: Gluten, Nut, Soya, Sulphur Dioxide   

May contain: Sesame, Egg, Milk

Perfectly paired with Mint Tea
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