
Vegan Poppy Seed and Lemon Loaf 

Note: No animals were harmed in the making of this dish 

Ingredients: 

Method: 

1.Preheat oven to 180C. Line 9x5" loaf tin with baking paper. 

2.Sift flour and bicarbonate soda into a bowl. Add the sugar and poppy seeds 
and mix with a large spoon. 

3.In a separate bowl mix together the oil, milk, lemon juice, lemon zest and 
vanilla, 

4.Pour the wet ingredients into the dry ingredients and mix well 

5.Pour into the loaf tin and place in the oven for 45-55 minutes. It should be 
starting to turn golden brown on the edges. Check with a toothpick. 

6.Make the icing by mixing the icing sugar and lemon together until it forms a 
thick icing. Once the cake is cool add the icing on top.  

For the cake: Icing: 

300g plain flour 
1 tsp bicarbonate soda 
185g granulated sugar 
2 tbsp poppy seeds 
100ml sunflower oil 
230ml unsweetened soy milk 
Juice of 4 lemons (~100ml) 
Zest of 2 lemons (~2 tbsp) 
1 tsp vanilla essence 

170g  icing sugar 

2 tbsp lemon juice 
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