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e 3 tablespoons fresh lemon juice

e 3 cups all-purpose flour
e 1 teaspoon baking powder
e 1/2 teaspoon baking soda

e 1 teaspoon salt

e 1 teaspoon vanilla extract
e 1/4 cup buttermilk, preferably low fat

e 3 large eggs plus 1 large yolk, at room
temperature

e 18 tablespoons (2 1/4 sticks) unsalted butter,
softened
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For the glaze

e 2 to 3 tablespoons fresh lemon
juice

¢ 1 tablespoon buttermilk
e 2 cups confectioners' sugar

1. To make the cake: Preheat the
oven to 350 degrees F. Grease
and flour a Bundt pan, or spray
pan with a cooking spray that
contains flour.

2. Finely mince the grated lemon
peel and combine with the lemon
juice. Set aside to soften for 10 to
15 minutes.

3. In a large bowl, whisk together
the flour, baking powder, baking
soda, and salt. In a medium bowl,
combine the lemon juice mixture,
vanilla, and buttermilk. In a small
bowl, gently whisk the eggs and
yolk to combine.

4. In a medium bowl of an electric
mixer, cream the butter and sugar
at medium high speed about 3
minutes, until pale and fluffy.
Reduce to medium speed and add
half the eggs, mixing about 15

BUY NOW seconds, until incorporated.

Repeat with the remaining eggs.
Reduce to low speed. Starting and
ending with the dry ingredients, add the flour and buttermilk mixtures
alternately, mixing about 5 seconds, until just incorporated after each
addition. Remove the bowl from the mixer and fold the batter once or twice
with the rubber spatula to incorporate any remaining flour.

Scrape the batter into the prepared pan. Set on the lower middle rack of the
oven and bake 45 to 50 minutes, until the cake is golden brown.

To make the glaze: While the cake is baking, whisk 2 tablespoons lemon juice
gradually as needed until the glaze is thick but still pour-able.

Cool cake in pan on a wire rack set over a baking sheet 10 minutes, then turn
the cake onto the rack. Pour half of the glaze over the warm cake and let cool
one hour; pour remaining glaze evenly over the top of cake and continue to
cool to room temperature, at least 2 hours.
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