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読㌦nJ
50 mi (坊c叩) but置er

175 mi (% c叩) granulated snga「 divided

4 eggs, S印a「ated

15 mi (1 1bsp) g「ated lemo叩ee1

75 mi (1/3 c叩) alI-PurpOSe t10u冒

300ml(1 %帥PS)mi看k

50 ml (坊c叩) lemu巾uice

1. In a bowl, beat butter with 12S ml (沈cup) sugar until light. Beat in egg yolks

and lemon peel. Whisk in flour until smooth. Whisk in milk and lemon JulCe.
・ 2. In a large bowl, beat egg whites until light. Gradually add remaining SO ml (%

CuP) sugar. Continue to beat until egg whites are stiff and glossy. Stir on叩uarter

Of egg whites into lemon mixture and then fold lemon mixture into remalnmg egg

Whites.

3. Pour mixture into a buttered 8-inch (2 L) squate baking dish or 8 to lO

ramekins that have been sprayed with non-Stick cooking spray. Set baking dish

Or ramekins in a larger pan and fill pan with hot water to come halfway up sides

Of baking dish, Bake in a pre・heated 180C (3SOF) 0Ven for 40 to 4S minutes (20

to 2S minutes for ramekins), Or until top is lightly browned and feels firm when

gently pressed. Cover loosely with foil if top is browning too much. To unmould
ramekins, run a knife around edge and immerse bottoms in very hot water. Shake

gently before inverting onto seI.Ving pfates. Makes 8?e車ngs.


