
Madeira Cake 

(adapted from a recipe in Pam Corbin's Cakes) 

 250g plain (AP) flour 

 1½ teaspoons baking powder  

 185g unsalted butter, softened 

 185g caster sugar (superfine sugar) 

 finely grated zest and juice of one lemon (about 40ml juice) 

 5 large free range eggs 

 200g icing sugar mixture (confectioner's sugar) 

 additional lemon juice (for icing) 

1. Preheat the oven to 175C (350F) with fan. In a medium sized bowl, whisk together the 

flour and sifted baking powder. 

2. In a large bowl and using an electric mixer, beat together the butter, lemon zest and caster 

sugar, stopping frequently to scrape down the bowl.  Beat until the mixture is light and fluffy. 

3. Add the eggs one at a time and beat until combined after each addition. Add a little of the 

flour if the mixture starts to curdle.  Using a folding action and a wooden spoon or spatula, 

gently stir in the remaining flour, followed by the lemon juice.  Scrape the thick batter evenly 

into a greased and lined loaf tin measuring 22cm x 11cm (8½" x 4½"). I used the Tala tin 

liners I bought last month.   

4. Bake for approximately 50 minutes (start checking after 40 minutes) or until the top is well 

risen and brown, and a cake tester inserted into the thickest part of the cake comes out 

cleanly.  Allow to rest for ten minutes in the tin, then remove and cool completely on a wire 

rack. 

5. Icing: Sift the icing sugar mixture (you really do have to sift this time, or you'll end up 

with lumpy icing) into a large bowl and gradually whisk in the additional lemon juice until it 

forms a thick paste.  Spread over the cooled cake and allow to set before serving. 
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