lemon cake with lemon-brown

sugar glaze
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Ve cup (1 stick) unsalted butter. softened
Y eup granulated sugar

/v cnp packed light hrown sugar

L' enps all-purpose flour

2 teaspoon haking powder

Ve teaspoon haking soda

I teaspoon line sea salt

Y eup fresh lemon juice

Y cup buttermilk

| teaspoon pure vanilla extract

2 large eges

Yi cup lemon zest (from 4 to 5 medium-size lemons)

Lemon—Brown Sugar Glaze (recipe follows)
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L Preheat the oven to 3507F. Butter and flour a 5 x 9-inch loal” pan.

2 Inthe bowl of a stand mixer Gitted with a paddle attachment.
eream together the butter, granulated sugar, and brown sugar for

aboul 4 minutes, until light and laffy.

2 While the mixer is doing its thing, in a medium-gize bowl, sift
together the flour, baking powder. baking soda. and =alt. Ina

small bowl, combine the lemon juice, buttermilk. and vanilla.

4 When the ereamed butter and sugar mixture = ready. beat in
the eggs one atl a time. then add the lemon zest. Add the dry in-
gredients 1o the mixer bowl in 3 increments. alternating with the
buttermilk mixture (starting and ending with the dry ingredients)
and beating after each addition. and mix until combined. serap-

ing down the sides of the bowl several times.

S Pour the batter into the prepared loal pan. distributing it
evenly and smoothing the top. Bake for 45 10 55 minutes, until
the edges are light golden brown and a tester comes out ¢lean.

Lel the cake cool i the pan for 15 minutes,

& While the cake is cooling. prepare the glaze.

7 Turn the cake ont of the pan onto a wire rack. Brush the top
generously with the glaze, reserving any remaining glaze to driz-
zle over the ('ilkc'jlls! hefore serving, Lel cool ;'umplc-lvh. The

cake will keep. covered, at room temperature for up to 2 days.



lemon-brown

S ENOUGH 0 GLAZE ONE 9-INCH LOAF CAKE
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Yicup fresh lemon juice
Y cup packed light hrown sugar

Y teaspoon fine sea salt

Combine the lemon juice. brown sugar, and sea salt in a small
saucepan. Cook, stirring. over low heat until the sugar is com-

pletely dissolved.

sugar glaze

SWEET IDEAS!

% Serve with Strawberry-Brown Sugar Sauce (page 132) on the side.

% Make the cake even more citrusy by adding 1 tablespoon grated lime :
zest and 1 tablespoon grated orange zest along with the lemon zest.
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