Lemon Afternoon Teacake

Ingredients: 
200 grams self raising flour 
100 grams plain flour 
3 eggs
Zest of 3 unwaxed lemons 
Juice of 2 lemons 
250 grams of caster sugar 
1 small tub of mascarpone 
100grams caster sugar
Drop of full fat milk
200 grams butter 
 
Method:
Mix together: caster sugar, both flours, eggs, melted butter, zest and juice of 2 lemons and a drop of milk. Consistency should be fairly runny. Pour into a round cake tin and bake for 50 mins or so on 180 C. 
Let the cake cool. In the meantime, make up the mascarpone filling: mix the mascarpone with 100g caster sugar and the zest of one lemon. Once the cake is cooled, cut in half and fill with the mascarpone mix. 
For an additional layer of sweetness you can make a frosting with butter and icing sugar mixed together and then use a palette knife to smooth on the top of the cake.  Alternatively for a pretty effect, dust with icing sugar.
