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Lemon Butter
Type: Preserve
Difficulty: Easy
Notes: can substitute lemons for limes or oranges 

Recipe source: Mrs Dennehy
	Equipment:
* microwave safe jug or bowl
* juicer

* fine grater

* measuring cups

* scales


	Ingredients:
· 2 lemons
· 1 cup castor sugar

· 150g butter

· 4 eggs


What to do:

· Grate the zest of the lemons, then juice them.
· Combine the zest, juice, sugar and chopped butter in the bowl.

· Whisk in the eggs, cover and microwave on high, whisking every minute for at least 3 mins until frothy.

· Chill to thicken.

Delicious on toast, cupcakes, pancakes…
