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Ingredients

Method

•	 Priestley’s Gourmet Delights 

Grandma’s Lemon Loaf

•	 Decorative Edible Flowers

•	 Priestley’s Gourmet Delights 

Passionfruit Coulis

•	 Fresh Raspberries 

•	 Thickened Cream

•	 Freeze Dried Raspberries 

•	 Icing Sugar

1. Pour the thickened cream into a bowl and 

whisk until it becomes light and fluffy. 

2. Transfer the whipped cream into a piping bag 

and set aside.

3. Place a slice of Grandma’s Lemon Loaf onto a 

serving plate.

4. Using the piping bag, pipe the whipped cream 

in a zigzag motion to cover the entire slice.

5. Drizzle the Passionfruit Coulis over the cream, 

then sprinkle with freeze-dried raspberries.

6. Repeat the layering process to create a 

second layer.

7. Top with fresh raspberries and decorative 

edible flowers.

8. Finish by lightly dusting icing sugar over the 

top.

PRIESTLEY’S RECIPES - 

Grandma’s 
Loaded Lemon 
Loaf

SCAN THE QR CODE TO 
VIEW PRODUCT PAGE

SCAN THE QR CODE TO 
WATCH THE SERVING 
SUGGESTION VIDEO
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