Vintage Cake Pans
http://www.vintageimagecraft.com/
vintage-cake-pan.html

The large images and Deluxe Lemon Bar recipe are for tXel2” cake pan.
The small images and Victorian Lemon-Coriander Seed mige are for the 3" X 5.5” mini-loaf pans.
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2 cups all-purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

1/2 cup (one stick) unsalted butter at room tempera
2 tablespoons finely grated lemon zest
1 cup sugar

2 large eggs

2 teaspoons ground coriander

1 teaspoon ground mace

3/4 cup milk

1/2 cup dried currants

2 teaspoons caraway seeds

Lemon Butter (recipe follows, optional)

1. Position a rack in the middle of the oven and pr
pan (or two mini-loaf pans).

2. Sift together the flour, baking powder and salt

3. Beat the butter and zest with an electric mixer
the sugar, eggs, coriander and mace and beat until
Reduce the speed to low, add the flour mixture in t
just until blended. Add the remaining milk and bea
seeds with a rubber spatula. Transfer the mixture
4. Bake for 60 to 70 minutes (40 to 50 minutes for
comes out clean. Let cool in the pan on a wire rac
temperature. Serve, cut into thin slices, with Lem
wrapped, at room temperature for up to 3 days.)

1/2 cup (1 stick) unsalted butter at room temperatu
1 teaspoon confectioners' sugar

1 teaspoon finely grated lemon zest

1/4 teaspoon pure vanilla extract

Stir the ingredients together in a small bowl until
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e-heat the oven to 350°F. Butter and flour a 45" X 8.5" loaf
into @ medium bowl.
on medium speed in a large bow until light and flu ffy. Add
smooth. Add half of the milk and beat just until b lended.
wo batches, scraping down the side of the bowl, and beat
t just until blended. Stir in the currants and the caraway
to the prepared pan(s) and smooth the top.
mini-loaf pans) until a wooden pick inserted in the center
k for 10 minutes and turn out onto the rack to cool to room

on Butter, if desired. (The tea bread will keep,t ightly
re
combined well.
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