
Ginger Lime Madeira Cake

Ingredients
•	 4 room-temperature eggs
•	 6 oz. powdered sugar
•	 6 oz. all-purpose flour
•	 4 oz. (1 stick) unsalted butter, softened
•	 juice and grated zest of 2 key limes or 1 

regular lime
•	 1/2 tsp. ginger paste or freshly-grated ginger
•	 1/3 tsp. baking soda
•	 additional powdered sugar for decorating 

(optional)
•	 candied lime peels or ginger (optional)

Directions
1. Preheat your oven to 350°F.  Line with parchment paper or grease and flour a 9” x 5” loaf pan.
2. With an electric mixer, beat the eggs on medium-high speed until they are foamy and thick, approxi-

mately 5-7 minutes.
3. Reduce the mixer’s speed to low and gradually add in the powdered sugar.  Increase the speed to me-

dium-high and beat for an additional 2 minutes.
4. Reduce the mixer’s speed to low again, now gradually adding in the flour.  Bring the speed back up 

to medium-high and beat for another 2 minutes.  The batter should run smoothly in a ribbon off the 
beater when you lift the beater out of the bowl.

5. Add in the softened butter and beat on medium speed for 5 minutes.  The batter should be thick and 
smooth.

6. Add in the lime zest, juice, and ginger paste and beat the batter on medium speed for another 2 
minutes.

7. Finally, add the baking soda and beat for 1 minute on medium.
8. Pour the batter into the prepared loaf pan, carefully smoothing the top with a spatula.
9. Bake the cake for 45-60 minutes, until the top is cracked and golden brown and the cake springs 

back when pressed.  A toothpick inserted in the center should come out clean.
10. Leave the cake to cool in the loaf pan for an hour, then remove it from the pan and discard the 

parchment paper.  Garnish with powdered sugar and/or candied lime peels or candied ginger slices, 
slice, and serve.
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