
Lamingtons 
 
Lamingtons, the staple of all good fetes (school or church fairs) are said to b e named 
after Lord Lamington, G ov ernor of Q ueensland from 1 8 9 5  - 1 9 0 1  
 
T he cak e is easier to handle if it is a little stale;  day  old cak e is ideal. S ponge or b utter 
cak e can b e used. Lamingtons can b e filled w ith j am and cream, if desired. 
 
I n g r e d i e n t s :  
6  eggs 
2/ 3  cup castor sugar 
1 / 3  cup cornflour 
1 / 2 cup plain flour 
1 / 3  cup self-raising flour 
2 cups (1 8 0 g) coconut, approx imately  
 
I c i n g :  
4  cups (5 0 0 g) icing sugar 
1 / 2 cup cocoa 
1 5 g b utter, melted 
2/ 3  cup milk  
 
M e t h o d :  
1 . G rease 9  inch (23 cm) sq uare slab  pan. 
    B eat eggs in medium b ow l w ith electric mix er ab out 1 0 minutes, 
    or until thick  and creamy . 
    G radually  b eat in sugar, dissolv ing b etw een additions. 
    F old in triple-sifted flours. 
    S pread mix ture in prepared pan. 
    B ak e in moderate ov en ab out 3 0  minutes. 
    T urn onto w ire rack  to cool. 
 
2. C ut cak e into 1 6  sq uares, dip sq uares into icing, drain off ex cess icing, 
    toss sq uares in coconut. 
    P lace lamingtons on w ire rack  to set. 
 
3 . I cing:  
    S ift icing sugar and cocoa into heatproof b ow l, stir in b utter and milk . 
    S tir ov er pan of simmering w ater until icing is of coating consistency . 
 
M ak es 1 6  lamingtons 


