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Easy-peasy-lemon-squeezy loaf

The bright colours of this loaf match 

its bright citrus flavour for a twist 
on a classic crowd-pleaser – feel 
free to use whatever colours you 
like for the inside (or don’t colour 
the batter at all!).

Ingredients - loaf

1½ cups all-purpose flour
1 teaspoon baking powder
¼ teaspoon salt

½ cup unsalted butter, softened to 
room temperature

1 cup granulated sugar
2 eggs

1½ teaspoons vanilla
juice of 2 lemons

zest of 3 lemons (don’t worry, you 

will use the juice from the third 

lemon in the glaze!)

¼ cup milk

Ingredients - glaze

juice of 1 lemon

1 cup icing sugar

Method

1. Preheat your oven to 350 F.
2. Grease a 9 by 5-inch loaf pan and 
set aside.
3. Whisk together the flour, baking 
powder, and salt.
4. Using a hand-held or stand mixer 
(or elbow grease!), beat the butter 
until it is smooth and creamy. 
5. Add the granulated sugar and 
beat until light and fluffy.
6. Beat in the eggs and the vanilla 
until the mixture is smooth.
7. Add the lemon zest and the juice 
of the two lemons and mix until 
combined. 
8. Add one half of the whisked dry 
ingredients to the bowl with the 

lemon mixture and mix until just 
combined. Add the ¼ cup of milk 
and mix until combined. Add the 
remining dry ingredients and mix 
until just combined. 
9. If you are colouring and swirling 
your batter, pour about half the 
batter (it doesn’t need to be exact) 
back into the bowl you used to 
whisk your dry ingredients. 
10. Colour the two halves of the 
batter as desired – be sure not to 
over-mix! 
11. Place dollops of batter, 
alternating the colours, into your 
prepared pan and then swirl 
through, making figure-8 patterns, 
with a skewer or butter knife. 
12. Bake for 40 to 50 minutes, 
covering the top with foil halfway 
through to prevent it from browning 
too much. The loaf is baked when 
you can insert a toothpick and it 
comes out clean.

13. Allow the loaf to cool completely 
in the pan on a wire rack. 
14. Make the glaze: stir the 

remaining lemon juice and the 
icing sugar togather in a small bowl 
– you can adjust the proportions 
of the two ingredients for the 
thickness you would like. Drizzle 
over the cooled loaf and serve. 

*What is a 'zine, you ask? According to The Cambridge Dictionary, it is a small magazine that is produced by one person or a small group of people, and is about a subject they are interested in – derived from the word 'magazine.'

Glean-'zine *: Fun for all ages

Sudoku

1 2

Each of the nine blocks below must contain all the numbers from 1 to 9 
in its squares. Each number must only appear once in its row, column and 
block. Each row and column must also contain the numbers 1 to 9 without 
repetition or omission. (Answers at the bottom of the page)
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Sudoku solutions

Signs of spring: find the words!

APRIL
BEES

BIRDSONG
BLOSSOM

BREEZE
BUD

BUNNIES
CHICKS

EASTER
EGG

FLOWERS
GRASS
GREEN
GROW

KITE

LAMB
LEAF
MAY
MUD
NEST

PUDDLE
RAIN

RAINBOW
ROBIN

SEED
SPROUTING

SUNSHINE
TREE

UMBRELLA
WARM

Easter jokes to crack you up
Why should you never take Easter eggs to a scary movie?  

They’re all a little chicken!

How can you get ready to eat Easter candy? Lots of eggs-ercise! 

How do you get the Easter bunny to work all weekend?  
Simply raise their celery.

What’s one way to make Easter easier? Put an “i” where the “t” is.

What’s the Easter Bunny’s favourite way to travel? By hare-plane.

What’s a bunny’s favourite type of book? One with a hoppy ending.

What day do Easter eggs hate the most? Fry-day.

Knock, knock. Who’s there? Arthur. Arthur who? 

Arthur any more Easter jokes?


