                                                                             LEMON SPONGE CAKE

INGREDIENTS:
3 EGGS

1 YOGURT OF LEMON 

1 PACKET OF YEAST
2 GLASSES AND A HALF OF SUGAR

3 GLASSES OF FLOUR 

HALF GLASS OF OIL
*GLASS=USED THE YOGURT CONTAINER 

PREPARATION:

1st  TAKE THE YOGURT, THE OIL, THE EGGS AND THE SUGAR AND MIX UP ALL 
2nd  ADD THE FLOUR AND  THE YEAST AND REMOVE AGAIN

3rd PREHEAT THE OVEN AT 180º
4th SPREAD BUTTER ON THE TIN 

5th PUT THE MIXTURE IN THE TIN

6th PUT THE TIN INSIDE THE OVEN WHEN IT IS WARM 

7th BAKE IT AT 180º FOR APROXIMATELY 40 MINUTES
8th TAKE OUT THE SPONGE CAKE OF THE TIN AND SERVE IT ON A PLATE
YOU CAN HAVE THE SPONGE CAKE WITH:

CHOCOLATE

HONEY

COFFEE

HOT MILK
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