LEMON POUND CAKE WITH RASPBERRY COULIS

Ingredients
Gateau
1 pound of butter
a cup of oil
3 cups of sugar
6 eggs
2 teaspoons of vanilla extract
1 teaspoon of salt
juice and zest of 1 lemon
3 cups of all-purpose flour
2 teaspoons of baking powder

Raspberry coulis
1 pound of raspberries
2 cup of sugar
Ya cup of water

Gateau: Mix le butter, the oil, le sucre, les eggs, la vanille, le sel et le citron. Sift the flour avec la poudre a pate.
Répartir la pate dans deux moules a pain beurrés et farinés. Cook au four préchauffé a 350° F. pendant 50 mn. Pour

10-12 personnes.
Coulis: Mix les Ingredients, et faire bouillir pendant 8-10 mn jusqu’a ce que le sucre soit bien dissout. Laisser

refroidir. Passer au robot culinaire, puis au tamis ou au chinois pour éliminer les pépins.

ACTIVITIES
1. What other fruits can you substitute for raspberries? At what time of year?
2. Search on line and find the difference between a génoise, un quatre quarts et un cake.
3. What is a coulis? What are the characteristics of a coulis?
4, What is a chinois? What is the word for it in English?

5. Where does the name of this recipe come from? What is the English equivalent. Explain its meaning.





