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LEMON SWEET
POTATOES

INGREDIENTS

3 kg sweet potatoes
(cooked in salt water until soft, peeled and sliced)

75 ml corn flour

750 ml lemon juice

187 ml brown sugar

5 ml salt

10 ml lemon zest

187 ml raisins

METHOD

Place the sweet
potatoes in a greased oven dish.

Combine the corn flour
and lemon juice together into a saucepan.

Blend well.

Add the brown sugar,
salt, lemon zest and raisins.

Cook and stir until
the mixture has thickened.

Pour the sauce over
the sweet potatoes.

Bake for at 160
degrees C for 30 minutes.


 TUNA PATTIES WITH LEMON DILL
SAUCE

INGREDIENTS

350 g can tuna packed
in water (drained and flaked)

187 ml seasoned
breadcrumbs

62,5 ml green onion
(chopped)

1 egg

125 ml milk

3 ml lemon zest

LEMON DILL SAUCE

62,5 ml chicken
broth

12,5 ml lemon
juice

2 ml dried dill

12,5 ml flour

METHOD

Combine the tuna,
breadcrumbs, green onion, egg, milk, and lemon zest together.

Form the mixture into
patties.

Heat a greased pan
over a medium heat.

Place the patties into
the heated pan.

Cook the patties until
golden brown on both sides.

Combine all the lemon
dill sauce ingredients together in a saucepan.

Heat the sauce until
warm.

Add the flour and mix
with a whisk to thicken the sauce.

Spoon the sauce over
the tuna patties.



SALMON AND LEMON CAPER SAUCE

INGREDIENTS

2 slices salmon

1/4 lb butter

3 ml fresh parsley
(chopped)

1 shallot
(chopped)

5 ml salt

4 ml ground black
pepper

2 ml nutmeg
(grated)

Lemon Caper Sauce

10 ml capers

1 clove garlic
(minced)

5 ml lemon zest

50 ml butter

5 ml lemon juice

4 ml parsley
(chopped)

METHOD

Place the salmon in a
greased oven dish.

Dab the butter on the
salmon.

Rub the salt, pepper
and nutmeg into the salmon.

Add the shallot.

Bake at 180 degrees C
until fish is done.

Baste the
frequently

Remove from oven and
drain the salmon.

Combine the butter,
garlic, lemon zest, lemon juice and capers together in a
saucepan.

Simmer over a low heat
for 30 seconds while stirring constantly.

Add the parsley.

Remove from the
heat.

Place salmon on a
serving platter and pour the caper sauce over the fish before
serving.


 GRILLED LEMON SHRIMP AND
MUSHROOMS

INGREDIENTS

62,5 ml olive oil

25 ml lemon juice

10 ml garlic
(chopped)

5 ml oregano
(chopped)

2 ml salt

2 ml ground black
pepper

1 lb shrimp (peeled
and de-veined)

12 oz white
mushrooms

2 zucchinis
(sliced)

1 red onion (cut
into)

4 pita breads
(warmed)

Plain yogurt to serve

METHOD

Combine the olive oil,
lemon juice, garlic, oregano, salt and black pepper together.

Add the shrimp,
mushrooms, zucchini and red onion.

Toss until the
ingredients are coated.

Marinate for 10
minutes.

Place vegetables and
shrimp on a vegetable grilling rack.

Grill until the
vegetables and shrimp are just cooked.

Stir and brush
occasionally with the remaining marinade.

Serve on pita bread
with plain yogurt.


LEMON ROAST
CHICKEN

INGREDIENTS

1 chicken (washed and
dried)

5 ml salt

4 ml ground black
pepper

5 ml fresh oregano
(chopped)

2 cloves garlic
(chopped)

25 ml butter

62,5 ml water

37,5 ml lemon
juice

Lemon zest from 2
lemons

Lemon slices for
garnish

METHOD

Season the chicken
with the salt and black pepper.

Place 1/2 the oregano,
lemon zest and garlic inside chicken cavity.

Sauté the butter and
chicken until the chicken has browned.

Place the browned
chicken into a crock-pot or slow cooker.

Sprinkle the remaining
oregano, lemon zest and garlic onto the chicken.

Pour the water into
the pan and stir to loosen the brown bits in the pan.

Pour the water into
the crock-pot.

Cover the crock-pot
and cook on LOW for 7 hours.

Add lemon juice.

Cover the crock-pot
and cook for another hour.

Remove the chicken
from the crock-pot.

Use the remaining
juice as a sauce for the chicken.

Garnish with lemons
slices.


LEMON DILL
CHICKEN

INGREDIENTS

4 chicken breasts
(skinned and boned)

12,5 ml fresh dill
(chopped)

3 ml seasoning
salt

3 ml lemon zest

250 ml chicken
broth

37,5 ml lemon
juice

10 ml garlic
(minced)

5 ml cornstarch

METHOD

Combine the dill,
lemon zest, lemon juice, garlic and 1/2 the chicken broth together
in a crock-pot.

Season the chicken
breast with the seasoning salt.

Place the chicken into
the crock-pot.

Cover the crock-pot
and cook on LOW 6 to 8 hours.

Remove chicken from
the crock-pot and put aside.

Pour the sauce from
the crock-pot into a saucepan.

Add the cornstarch to
remaining chicken broth.

Add the chicken broth
to the saucepan.

Bring to the boil
while stirring constantly until the sauce thickens.

Serve the sauce over
the chicken.


 LEMON CHICKEN WITH GOLDEN
RAISINS

INGREDIENTS

125 ml golden
raisins

500 ml lemon juice

30 ml brown sugar

3 ml ground ginger

3 ml ground
cinnamon

30 ml flour

Oil

Salt and pepper to
taste

1.2 kg chicken
breasts

125 ml almonds

1 lemon (cut into
segments)

METHOD

Sauté the chicken,
oil, salt and pepper together until the chicken has browned.

Remove the chicken
from the saucepan.

Add the flour,
cinnamon, ginger and brown sugar to the saucepan.

Mix to form a
paste.

Add the lemon juice
and bring to boil, stirring continuously.

Add the golden raisins
and the chicken pieces to the saucepan.

Simmer until the
chicken has cooked.

Add the almonds and
the lemon segments.

Serve with rice.


GREEK LEMON
CHICKEN

INGREDIENTS

250 ml white wine

62,4 ml olive oil

62,5 ml lemon
juice

5 ml lemon zest

5 ml salt

5 ml ground black
pepper

3 cloves garlic
(crushed)

6 chicken breasts
(skinned, de-boned and pounded)

37,5 ml olive oil

25 ml butter

25 ml flour

3 ml salt

10 ml mustard

250 ml milk

2 egg yolks

Zest of 1 lemon

5 ml lemon juice

5 ml dill
(chopped)

62,5 ml parsley
(chopped)

250 ml sour cream

62,5 ml butter
(melted)

125 ml feta cheese
(crumbled)

1 lb. angel hair pasta
(cooked)

125 ml cheese
(grated)

METHOD

Combine the white
wine, olive oil, lemon juice, lemon zest, salt, black pepper and
garlic together.

Place the chicken
breasts into a dish and cover with the marinade mixture.

Refrigerate for
1hour.

Discard the
marinade.

Sauté the olive oil
and the chicken together until the chicken is tender.

Slice the chicken into
thin slices.

Melt the butter in a
saucepan.

Add the flour and
salt.

Stir well.

Add the mustard and
milk.

Cook and stir
constantly until the mixture is thick and smooth.

Combine the egg yolks,
lemon zest and lemon juice together.

Whisk the egg mixture
and the sauce together.

Bring to a gentle
boil.

Remove from the
heat.

Add the dill and
parsley.

Mix well.

Combine the sour
cream, butter, 187 ml of the egg sauce, feta cheese and pasta
together.

Mix well.

Pour the mixture into
a greased casserole dish.

Top with the sliced
chicken.

Pour the remaining egg
sauce over the chicken.

Sprinkle the cheese
over the top.

Bake at 18- degrees C
until cheese is golden.



ARTICHOKES WITH LEMON BUTTER

INGREDIENTS

2 fresh artichokes
(topped, stem cut off, ½ inch cut off top of each artichoke leaf
and fuzzy choke removed)

1500 ml hot water

4 slices lemon

37,5 ml lemon
juice

83 ml butter
(melted)

2 ml salt

2 ml ground black
pepper

METHOD

Cut artichokes in
half.

Place the artichoke
halves into a crock-pot.

Pour the hot water and
lemon slices over the artichokes.

Cover the crock-pot
and cook on HIGH 4 to 5 hours.

Combine the lemon
juice, salt, black pepper and butter together.

Mix well.

Drain the water off
the artichokes.

Serve the artichokes
with the lemon butter sauce


LEMON RICE

INGREDIENTS

200 ml celery
(chopped)

1 onion (chopped)

30 ml butter

500 ml boiling
water

250 ml lemon juice

250 ml rice

250 ml raisins

10 ml lemon zest

5 ml salt

METHOD

Sauté the celery,
onion and butter together.

Add the boiling water,
lemon juice, rice, raisins, lemon zest and salt.

Cover the saucepan and
cook fro 25 minutes.

Add more water if
needed.
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LEMON BUTTERMILK ICE CREAM

INGREDIENTS

500 ml sugar

125 ml lemon juice

10 ml lemon zest

1 quart buttermilk

2 ml salt

METHOD

Combine the sugar, lemon zest and lemon juice
together.

Mix well.

Add the buttermilk and salt.

Mix until the sugar dissolves.

Chill the mixture for 4 hours.

Freeze the mixture in an ice cream maker according
to manufacturer's instructions.


FROZEN LEMON CHEESECAKE ICE
CREAM

INGREDIENTS

250 m milk

25 ml lemon juice

166 ml sugar

250 ml cream cheese (chopped into pieces)

METHOD

Blend all the ingredients together in a blender.

Blend until smooth.

Freeze the mixture in an ice cream maker according
to manufacturer's instructions.


CHEESECAKE SHERBET

INGREDIENTS

250 ml sugar

500 ml buttermilk

5 ml lemon zest

62,5 ml lemon juice

METHOD

Combine all the ingredients together.

Stir until the sugar is dissolved.

Freeze the mixture in an ice cream maker according
to manufacturer's instructions.


HONEY, LEMON AND MALT
MILKSHAKE

INGREDIENTS

500 ml vanilla ice cream

187 ml milk

25 ml honey

25 ml lemon juice

25 ml malted milk powder

Whipped cream for garnish

Fresh lemon slices for garnish

METHOD

Place all ingredients into a blender.

Blend on high until smooth.

Add more ice cream if you want a thicker milkshake
and more milk if you want a thinner milkshake.

Top with whipped cream and fresh lemon slices.


LEMON SEMOLINA PUDDING

INGREDIENTS

125 ml semolina

125 ml sugar

30 ml butter (melted)

5 ml lemon zest

60 ml lemon juice

2 eggs (separated)

375 ml milk

METHOD

Combine semolina, sugar and lemon zest.

Add lemon juice, butter and egg yolks.

Add the milk and mix well.

Beat the egg whites until peaks are formed and then
fold into batter.

Pour into a greased ovenproof dish.

Bake at 160 degrees C for 45 to 55 minutes.

Serve with cream or ice cream.


LEMON PUDDING

INGREDIENTS

62,5 ml flour

250 ml sugar

2 ml salt

7,5ml lemon zest

62,5 ml lemon juice

2 egg yolks (beaten)

250 ml milk

2 egg whites (stiffly whisked)

METHOD

Combine the flour, sugar, salt and lemon zest
together.

Add the lemon juice, egg yolks and milk.

Fold in
the egg whites.

Pour the mixture into a greased oven dish.

Place the oven dish in a pan of boiling water.

Bake at 350 degrees F for 50 minutes.


GOOEY LEMON PUDDING

INGREDIENTS

100 g butter

175 g castor sugar

4 eggs (separated)

350 ml milk

75 g self-raising flour

Zest of 2 lemons

Juice of 2 lemons

Zest of 1 orange

Juice of 1 orange

Icing sugar for dusting

METHOD

Cream butter and sugar together.

Beat in the egg yolks one at a time.

Add the milk and four gradually, whisking after each
addition.

Add the fruit juice and zest and mix well.

It is ok if it looks curdled.

Whisk the egg whites until stiff.

Fold the egg whites into the mixture.

Pour into a greased soufflé dish.

Place the soufflé dish into a pan of boiling
water.

Bake at 200 degrees C for 50 minutes.

Dust with icing sugar and serve warm.


LEMON BLANC MANGE

INGREDIENTS

75 ml corn flour

100 ml sugar

50 ml cold water

250 ml boiling water

Lemon zest from 1 lemon

Lemon juice from 1 lemon

2 egg whites (whisked until stiff)

Whipped cream for serving

METHOD

Combine the corn flour, sugar and cold water
together in a saucepan.

Add the boiling water and cook the mixture until it
is thick and smooth.

Remove from the heat.

Add the lemon juice and lemon zest.

Fold in the egg whites.

Pour the mixture into a mold.

Refrigerate until the Blanc Mange has set.

Remove the Blanc Mange from the mold.

Decorate with the whipped cream.


LEMON MERINGUE TART

INGREDIENTS

250 ml crushed cookies

37,5 ml butter (melted)

150 ml lemon juice

1 can condensed milk

10 ml lemon zest

2 egg yolks

3 egg whites

125 ml sugar

2 ml cream of tartar

METHOD

Combine the cookies and the butter together.

Press the cookie mixture into a greased pie
dish.

Refrigerate until needed.

Combine the condensed milk and lemon juice
together.

Add the lemon zest and egg yolks.

Blend well.

Pour the lemon filling into the cookie crust.

Whisk the egg whites until soft peaks form.

Slowly add the sugar.

Beat until stiff.

Fold in the cream of tartar.

Spread the egg white mixture over the lemon
filling.

Bake at 140 degrees C for 15 to 20 minutes.


LEMON DATE TART

INGREDIENTS

200 g ginger cookies (crushed)

80 ml butter (melted)

500 g dates (cut into pieces)

375 ml boiling water

2 ml bicarbonate of soda

1 package lemon jelly

12,5 ml lemon juice

2 egg whites (whisked stiff)

Cream (whipped)

Glace cherries

METHOD

Combine the cookies and the butter together.

Press into a greased pie dish.

Chill until needed.

Combine the dates, 125 ml boiling water and
bicarbonate of soda together in a saucepan.

Stir until the mixture is soft, cook
for a few minutes.

Mix the jelly with the remaining boiling water.

Add the jelly mixture to the date mixture.

Add the lemon juice.

Mix well and allow the mixture to cool but not
set.

Fold in the egg whites.

Pour the filling into the crumb crust.

Refrigerate until the tart has set.

Garnish with whipped cream and glace cherries before
serving.
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LEMON CHEESECAKE

INGREDIENTS

75 ml butter (melted)

375 ml graham cracker crumbs

83 ml sugar

1 packet lemon jello

250 ml boiling water

250 ml cream cheese

125 ml sugar

5 ml vanilla extract

1 envelope Dream Whip instant topping mix

METHOD

Combine the graham cracker crumbs, sugar and butter
together.

Press 3/4 of the crumb mixture into a greased spring
form pan.

Dissolve the lemon jello with the boiling water.

Chill the jello until it is slightly thick.

Beat the cream cheese, sugar
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