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Raspberry and Lemon Drizzle Loaf 



Raspberry and Lemon  
Drizzle Loaf 

Takes 1h 15mins 

Keep in an air tight box for up to 5 days 

You will need: Electric whisk & standard size Loaf tin (2lbs or 25 x 11.5 x 8cm) 

For the Loaf 

 250g unsalted butter, softened 

 225g caster sugar 

 4 large eggs 

 250g self-raising flour 

 finely grated zest of 2 lemons 

 125g fresh raspberries 

Method 

1. Preheat your oven to 180C/fan 160C/gas 4. Line a loaf tin with baking 
parchment. Whip the softened butter and caster sugar together using a 
handheld electric whisk for about 5mins until very light and pale in colour. 

2. Now crack in one egg at a time, mixing together using a wooden spoon. Sift 
in the self-raising flour, add in the lemon zest and mix together until well 
combined. 

3. Spoon the mixture into your lined loaf tin and level out with a spatula. Top 
the mixture with raspberries, push each raspberry down into the mixture then 
level out the cake batter over the top. 

4. Place in the oven for 50-55mins until golden. Test it’s cooked through by 
inserting a knife into the middle and if it comes out clean, its ready. Place the 
tin on a cooling rack. 

5. Meanwhile, mix the lemon juice and remaining caster sugar together. Poke 
holes into the top of the warm cake using a skewer or fork. Spoon over the 
drizzle mixture, covering all areas well. 

Leave to cool completely before removing from the tin and slicing. Serve with 
crème fraiche. 

For the drizzle 

 juice of 2 lemons 

 100g caster sugar 

 

Serve with 

 crème fraiche 
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This classic lemon loaf with a fruity twist makes a perfect dessert and you 
might even have a slice left for tea the next day. 


