
Lemon and Elderflower Cake Recipe 



Elderflower Cordial


Ingredients

6 large elderflower heads

2 organic lemons, juiced


300g caster sugar

250ml water


Method

1. Cut the flowers from the stems and wash gently check for insects!

2. Shake dry and set aside on a paper towel.

3. Pour the lemon juice, water and sugar in a saucepan. Heat gently, stirring all the time until it 

comes to the boil. Let it boil for 1 minute.

4. Stir in the clean flowers and set the syrup aside for at least 3 or 4 hours to allow the syrup to 

absorb the flavour from the elderflowers.

5. Strain the flowers through a Muslim or cheesecloth into a sterilized bottle or jar and store in 

the fridge.


Lemon Cake


Ingredients

7 large eggs beaten


400g self raising flour

3.5 level teaspoons baking powder


400g softened butter

400g caster sugar


Juice and zest of 2 lemons

Method

1. Preheat the fan oven to 160°c.

2. Place a tray of hot water in the bottom of the oven. 

3. Spray 2 x 8” round cake tins with cake release spray and set aside.

4. Put the butter and sugar into the mixer and beat until combined.

5. Add the remaining cake ingredients and mix on medium for 1 minute or until combined.

6. Divide the mixture equally between the two prepared tins.

7. Bake for approx. 35 minutes or until a skewer inserted comes out clean.

8. Once baked remove from the oven, cover with a clean cloth and leave to cool.
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Elderflower Italian Meringue Buttercream Recipe


Ingredients

300g caster sugar

160g egg whites


100ml water

350g unsalted butter at room temp.

3 tablespoons of Elderflower Cordial


Instructions


• Place the sugar and water into a saucepan and bring to the boil. Using a sugar thermometer 
bring the mixture to 118°c. 


• While you are waiting for the sugar to reach the correct temperature whisk the egg whites in 
your mixer until they reach a firm peak stage.


• Once the sugar is at the correct temperature turn your mixer down to a very low speed and 
slowly pour in the boiled sugar mixture.


• Once all the mix has been added turn the mixer up again to a medium speed and whisk until the 
meringue has cooled down to room temperature.


• Once cooled add the butter in 4 stages, whisking well between each stage.

• Add 3 tablespoons of elderflower cordial


Lemon Curd Recipe


Ingredients

3 organic free range egg yolks (beaten)


125g  golden caster sugar

2 unwaxed organic lemons (juice & rind)


50g butter

Method 
1. Put the butter, add sugar, juice and rind and melt over a low heat.

2. Stir in the well-beaten egg yolks.

3. Stir over a gentle heat until mixture coats the back of a spoon.

4. Remove from heat, and pour into a bowl. It will thicken as it cools.

5. Once cold, store in airtight container or jar for up to three weeks in the fridge. 


To Assemble

Torte the cakes and spread a thin layer of lemon curd on the first layer, top with elderflower 
buttercream, then stack the next cake layer and so on until all the cake is stacked and filled. 
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If you want to add an extra elderflower kick you can use the elderflower cordial as a simple syrup 
to soak your sponge! 
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