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Reality star Chloe
~Madeley, 24, on what
. she ate last weekend
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® A great pudding
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Thomasina Miers’
lemon polenta cake
and raspberry sauce

e

for summer,
combining the
zestiness of lemon
in a luscious cake
with a naughty
raspberry sauce

STEP1Pre-heat the oven

to 180°C/aas mark 4.
STEP 2 Butter and dusta
loaf tin with flour, Cream the
sugar and butter until fluffy and
white. You can use a spoon but

an electric whisk is quicker,

STEP 3 Loosely beat the eggs with
the lemon, vanilla and salt, then
slowly beat into the butter until
they are thoroughly mixed in. Sift
the flour and polenta, then slowly
beat in for a nice loose batter.
STEP 4 Bake for 1 hour, Check

if it's done by inserting a metal
skewer - if it comes out clean, the
cake is cooked. Otherwise, return
ta the oven for another 10 mins.
When done, cool for 5 mins then
turn out and let cool completely.
STEP 5 Blend the raspberries with
the rest of the ingredients, using
the lemon juice and sugar to taste.
Serve the cake with the sauce.
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@ 2509 butter

« ®150g plain flour

-

e

@ 220g caster sugar -
® 4 free-range eggs

® Zest and juice of 2 lemons
@ Ytsp vanilla extract

® A good pinch of salt

@ 75g finely ground polenta

. FOR THE BERRY SAUCE:
@ 300g fresh raspberries
® Juice of half a lemon
® Z-4tbsp icing sugar

® 1tsp rose water .
. ®150mi double cream .
. @ Ztbsp cassis :
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TaSte tBSt," Spinach ¢ vicota-filled pasia

Lovely for a light summer dinner, but which tastes best?
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Recipe twist!
MAKE T SKINNY

Cut the creamy raspberry
sauce and instead serve with
just fresh raspberries - you'll
save 90 calories, 7g fat and
4g saturates per slice.
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Marks & Spencer Italian Ricotta The Fresh Pasta Company
& Spinach Ravioli Ltd Handmade Spinach,
£2.99 per 2500 pack () Lovely, frmpastzwith Ricotta & Walnut Tortellini
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