


E A R L  G R E Y  &  
L E M O N  C A K E S

Earl Grey & Lemon is a match made in heaven, with the zesty lemon 
enhancing Earl Grey’s floral bergamot. We think cake is the very best 

way to enjoy this wonderful collision of flavours!

350ml milk
25g Reads Earl  Grey Tea  (4 Teabags)
420g self-rais ing flour
1 tbsp baking powder
Pinch of salt
115g unsalted butter
125g flavourless oi l
200g Caster sugar
4 large eggs
1 tsp vani l la extract
1 Round cutter

Pre-heat the oven to 180°C, prepare a traybake t in.

In a smal l  saucepan, heat your milk unt i l  just  before i t  begins to s immer.  Add your 
Earl  Grey leaves,  cover and infuse for 5-10 minutes,  st i rr ing occasional ly.  

Strain your infused milk and set aside 4 tablespoons of infused milk for the ic ing 
later.  

To make the cake mix,  cream the butter,  caster sugar & vani l la .  

In a jug,  whisk together the infused milk,  oi l  & eggs.  

Continuously mixing,  alternate adding the milk mix with the flour & baking powder.  
Don’t  over mix,  stop once you have a lovely,  smooth batter.

Pour into your l ined traybake t in,  and bake for 20-25 minutes,  unt i l  golden brown.

Al low to cool ,  then use a round cutter to neatly cut your sponges.  Ice your cakes 
and top as you wish.  We’ve used pistachios & poppy seeds!

Y O U  W I L L  N E E D

I N S T R U C T I O N S

We suggest using:

Reads Earl Grey Tea
readsco!ee.co.uk
01935 481010

For the buttercream:

200g softened butter
4 tbsp infused milk

200g icing sugar
Zest of 1 lemon

Simply cream together 
& add your Lemon zest for flavour


