
 

 

PINK GRAPEFRUIT DRIZZLE CAKE 
 
 

    
Moderate 55 minutes Dessert/Snack 08 Servings 

    
 
INGREDIENTS 

175g butter, softened, plus extra 
for greasing 
175g caster sugar 
1 pink grapefruit, scrubbed, zest 
and juice 
3 eggs 
175g self-raising flour 
½ tsp fine salt 
1½ tbsp poppy seeds 
3 tbsp milk 
100g granulated sugar 
 
 
 
 
 

 COOKING STEPS 

Preheat the oven to 180ºC, gas mark 4. Grease a 
900g loaf tin and line with baking parchment. Beat 
the butter and caster sugar with electric beaters for 
2-3 minutes until light and fluffy, then beat in the 
grapefruit zest. Beat in the eggs, one at a time. 

Fold in the flour, salt and poppy seeds, then stir in 
the milk until just combined. Pour the mixture into 
the loaf tin and bake for 45-55 minutes until golden 
and a skewer inserted into the centre comes out 
clean. Just before the cake comes out of the oven, 
mix the grapefruit juice with the granulated sugar. 

Pierce the cooked cake all over with a skewer. 
Spoon the granulated sugar mixture over the top. 
Allow to cool completely in the tin before slicing to 
serve. This cake also freezes well – once cooled, 
wrap in foil, then freeze in an airtight container. 

 
 


