
Very moist, yet light and airy as well. Great for any Brunch, Pot 
Luck, or Picnic. Quick and Easy to prepare. 
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Lemon Bundt Cake 

For this recipe, even after the 
lemon peel is grated, it should be 
minced into little specks and then 
soaked in the lemon juice. This 
softens the peel and prevents 
fibrous in the cake. To store, 

wrap the cake tightly in plastic wrap and keep at room 
temperature. If eaten the day it is baked, the cake is 
light and fluffy, by the following day it will assume a 
denser texture, similar to pound cake.  

For the cake 

• Grated peel of 3 lemons 

• 3 tablespoons fresh lemon juice 

• 3 cups all-purpose flour 

• 1 teaspoon baking powder 

• 1/2 teaspoon baking soda 

• 1 teaspoon salt 

• 1 teaspoon vanilla extract 

• 1/4 cup buttermilk, preferably low fat  

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

 
If you want to add some pizzazz to 
your lemon tarts or pies, try rubbing 
a sugar cube over the surface of a 
lemon. The sugar cube will extract 
oils from the lemon that will be 
released during the cooking 
process.  Also you can try this with 
oranges as well. 

 Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

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

Happy Mother's Day Cookie 
Gram 

 

 
9 Cookies Shown 

Mom is sure to love this colorful cookie 
gram made up of Sunday's finest. Our 
cookies are all dressed up and ready for 
giving, with fun clothing shapes 
surrounding a personalized center 
cookie. It's a sweet way to say Happy 
Mother's Day. 

Price: $ 29 - $80.00 
 

 

• 2 to 3 tablespoons fresh lemon 
juice 

• 1 tablespoon buttermilk 

• 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 
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.  

5. 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.  

6. 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. 

7. 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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