Lemon Sponge Fingers

10 syns both choices: makes about 20 @ ½ syn each

Ingredients: 

2 eggs                 6 level tbs. Splenda Artificial sweetener

Grated rind of 1 lemon           2oz/57g Plain flour sifted

Caster sugar for sprinkling (optional)

Method:

1. Preheat oven to 190ºC/375ºF/Gas 5. Line two baking sheets with non-stick baking parchment.

2. Whisk the eggs, sugar and lemon rind together with an electric whisk until the mixture is thick and mousse-like and leaves a thick trail on the surface for 15 seconds.

3. Carefully fold in the flour with a large metal spoon. Place the mixture in a large piping bag fitted with a ½ inch plain nozzle and pipe into finger lengths on the baking sheets.

4. (This stage is optional but add another ½ syn to each finger if used.) Dust the fingers with caster sugar and bake for 6-8 minutes until golden brown.
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