SUNNY SIDE UP CAKE

A playful nod to breakfast, this Sunny Side Up cake is a charming centrepiece that
delights before the first bite. Lightly spiced with cardamom and brightened with
zesty pink grapefruit, each slice is crowned with a cloud of glossy Swiss meringue

and finished with a sunny spoonful of lemon or orange curd to create the whimsical

ilusion of a perfectly cooked yolk.

Prep time 55 minutes | Cook time 50 minutes | Serves 8-12

For the cake

175g unsalted butter, plus extra for
greasing

175g golden caster sugar

3 Clarence Court eggs

1 pink grapefruit

175g self-raising flour
Yatsp salt

Ttsp vanilla paste

1% thsp ground cardamom
40ml whole milk

75g granulated sugar

For the icing

3 Clarence Court egg whites (100g),

atroom temperature
170g caster sugar
1tbsp golden syrup
Pinch of salt

Ttsp vanilla extract

Toserve
Lemon/orange curd

Preheat the oven to 170c (fan). Grease and line a 300g (21b) loaf tin with
baking parchment. Using electric whisk, beat together the butter, sugar
and grapefruit zest for 3to 5 minutes until light and fluffy, scraping
down the sides occasionally. Thenincorporate the eggs, one at a time.

Fold in the flour, salt and cardamom, then add the milk and vanilla until
just combined. Carefully spoon the mixture into the loaf tin and bake for
45-50 minutes until a skewer inserted in the centre comes out clean.

After removing the cake from the oven whilst still hot, mix 75ml of the
grapefruit juice with the granulated sugar. Pierce the cake with a skewer
and spoon the juice and sugar mixture over the top making sure it evenly
covers the top of the cake. Allow to cool before removing from the tin.

While the cake is cooling, make your meringue, add all the ingredients
to alarge metal bow!l which fits snugly over a saucepan of gently
simmering water.

Whisk with a hand whisk until the mixture reaches 70con a
thermometer or for at least 2 minutes until the sugar has dissolved.
Transfer to a stand mixer and continue to beat on high for 8 minutes
until the meringue has tripled in size and is smooth and glossy.

Transfer the mixture to a piping bag. Once the cake is cool, slice into
servings and place on a plate. Add a dollop of icing in the centre of the cake
and make a small divot in the icing with the back of the spoan. Spoon a
teaspoon curd into the indentation to resemble an egg, then serve.
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