
1 
lemon cake with lemon-brown 
sugar glaze 

M E l c LOAf CAKE 

I have alwrlYS ildored lemon cake When I wa, lillie I called II 
lemonade cake. Bnd I alv.71Ys leque~ted I for my blrlhda Mv 
grandmother Doris baked her signature lemon cake In a loa 
pan and topped It Wllh 11 Sweet lemon syrup, no frosting-so 
that"s my vision of what a lemon cake should be. ThiS one I' 
super·lemony II m crushed when a so-called lemon cake Is 
lacking In lemon flavor) and the glaze Is mllde wllll brown 
su/tar and a ~Int of sea salt. 
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lemon-brown sugar glaze 
WEET I DEAS! 

A ES [NOUG" TO GLAZE DNE 9 INCH LOAF CA~E *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. VL nip fn:~ h 1t ' l1Il1n j lli( :t' 
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