Courgette Cake

Serves 10

Ingredients:
- 1 locally grown British courgette, grated
- 75g organic butter
- 75g locally sourced runny honey (can be bought from shops such as Pilgrims in Gloucester or Cheeseworks in Cheltenham)
- 75g caster sugar
- 2 free range eggs
- Juice of ½ lemon
- 190g self-raising flour
- 40g roasted almonds, finely chopped
- 2 tablespoons organic natural yoghurt

Preheat the over to 180C/Gas 4. Grease and line a baking tin.
Beat the butter, honey, sugar, and eggs until smooth. Fold in the lemon juice – it will curdle, but don’t worry. Combine the flour with the grated courgette and the chopped almonds. Fold in the butter mixture and the yoghurt. If the batter is still, add an extra spoonful of yoghurt. Pour into the tin and bake for about 50 minutes until golden. Cool in the tin before cutting into slices and serving.
