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Olivia’s granny, a clever lady,
quite often gaid thig particular phrage.



r L lnult.ﬂally, - .
"'lw had a lemon ‘ee ighher garden,

And every summer stacked in piles,
they'd collect trays upon trays.
lemons,
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Olivia, like her granny, was algo quite clever.

She had a rather brilliant enterpriging idea...
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'\\Why not have a lemonade stand!
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| \ LE MON ﬁDE

The sun is shining. What a grand plan!



She squeezed a hundred million lemons.
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Oh! lce! Get water inice cube trays.
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She laid her table with
a cloth, cups, and jugs...
and then,
would you believe it...
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Olivia quickly moved everything back indoors,

Feeling glum and rather blue.



But then ghe thought, “The lemong!
If [ bake them into yummy loaves,

wouldn’t that be swell too?”



Whilst the oven warmed up to (8O degrees...

[n a mixing bowl with a wooden epoon,
ghe stirred two cups of flour

with three quarters of a cup of sugar...



[n goes a
teagpoon of salt,

and two and a
)\ halfspoons of
.\~ baking powder.




and three quarters of a cup of milk...



She popped in a cheeky teaspoon of vanilla,

and gstirred it allinto a batter as smooth as silk!




She poured the batter into a greaged,
parchment-lined loaf tin,
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Let it bake for 35 minutes
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“ Thenoff she went to repeat,

~ with millions and millions of lemong!




She get up her lovely lemon loaf stall -
a table, with plateg, forke and napkine.

And lemon loaves piled up high,

With a giant umbrella to keep
them all dry.




And would you believefit... |
The sun came out o shine.  \\ |

€
W

L

1T & & B & B & & ¢ & § f & R F )

. B B N NN BN
L B NN NN N
Ay TqQm T




Ohhh Yes Wayyyy!!!






Pre-heat oven to IBO degrees Celsius. Grease and line a loaf tin with parchment paper.

270g plain flour
120g sugar

10g baking powder
Pinch of alt

70ml oil

60ml lemon juice
Half a lemon's zest
200ml milk (for a
vegan or dairy-free
version, any plant-
based milk can be
used to eubstitute)
5ml vanilla extract

[. Stir the flour, sugar, baking powder and salt together in a mixing
bowl.

2. Whick the oil, milk and vanilla extract till combined. Pour into the
dry ingredients with the lemon juice and zest and stir till you get a
smooth batter.

3. Pour the batter into the prepared loaf tin.
<. Place in oven to bake for 35 minutes. Once baked, remove

carefully from oven wearing oven mitte (a grown up needs todo
thig!). Place on a heatproof surface or wire cooling rack to cool.

5. Your lovely lemon loaf ic ready to enjoy! [ can be frozen for up to
a month and thawed in the microwave or overnight in the fridge
when ready to eat.

Optional: If you'd like to glaze your lemon loaf, mix together 50g of
icing sugar, with [Sml lemon juice and [Sml milk until emooth and
pour it over the loaf to set or a couple of minutes.







