Madeira Cake

3/4 cup softened unsalted butter
1cupsugar

4 eggs, al room temperature
zest of'1 lemon

1/4 teaspoon baking powder

1/4 tCOlSFooY\ salt

2 Lups Mour

Preheat oven to 325° Fahvenheit. Linea 81/2 x4 1/2 loaf pan With parchment paper and set aside.

In a lowge mixing bowl, cream the butter then add the sugar and keer bemtik\g until ﬂupp\{. Reatin the eggs, one at a
time, making sure they ve fully combined. Grate in the lemon zest and stiv itinto the batter.

Stivin the bmkmg poWder and salt. Next, add the flour, 1/2 cup atatime, stivring well after each addition. S[’ooY‘\
the batter into the prepared loOl\n(’Oﬂ’\ and bake for 55 to 65 minutes, or until cakeis fivm to the touch and a cake

tester comes out clean.

Cool cakeinits tin, on a vack, for 15 minutes, then turn it out to cool completely.
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