
Lamingtons 

(adapted from a recipe in The Australian Women’s 

Weekly Cakes & Slices Cookbook) 

Sponge: 

 6 large (59g) eggs 

 ¾ cup (165g) caster sugar 

 1 cup (150g) self-raising flour 

 
1/

3 cup (45g) cornflour (cornstarch) 

 
1/

3 cup (80ml) hot water 

 15g (1 tablespoon) butter, melted 

 coconut thread, or dessicated coconut, about 3 cups (250g) 

Icing: 

 4 cups (500g) icing sugar mixture (confectioner's sugar) 

 
1/

3 cup (40g) cocoa (I used dutched) 

 15g (1 tablespoon) butter, melted 

 ½ cup (125ml) milk 

1. Line a 23cm/9" baking tin with parchment paper.  Preheat oven to 175C/350F or 

160C/320F with fan. 

2. In a medium bowl, sift together the flour and cornflour.  In a cup, stir together the hot 

water and melted butter. 

3. In a large bowl, beat the eggs together with an electric mixer until thick, then gradually add 

the sugar, beating well between each addition.  The batter will be thick and frothy. 

4. Carefully fold in the sifted flours, then quickly but gently fold in the hot water and butter.  

Pour the batter into the prepared pan, and bake for about 35 minutes.  

5. Stand for five minutes in the tin, before removing to cool on a wire rack.  Allow the cake 

to cool completely before proceeding. 

6. Cut the cooled cake into 25 squares, trimming any rough edges as required. 

7. In a large heatproof bowl, sift together the cocoa and icing sugar mixture.  The original 

instructions are to then add the milk and butter, and stir the mixture over hot water until 

smooth.  Instead, I heated the milk and butter in a microwave-proof cup, and gradually 

whisked it into the icing sugar and cocoa until smooth. 

8. Using a fork, dip the cake squares into the liquid icing, then toss them in the coconut 

threads.  Allow to set on a wire rack. 
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