Jhe Dawntewn Dish

Decadent Delights

Recipe Credit: Pinterest Category: Dessert

Jtalian Lemon Sound Catie
Ingredients:
3 cups flour
1 teaspoon baking powder
1/4 teaspoon salt
1 cup unsalted butter, softened
2 cups sugar
3 eggs
1/2 cups buttermilk
1/2 cups of sour cream
4 tablespoons lemon juice
Zest of 2 lemons
1 teaspoon of vanilla

Instructions:

Pre-heat oven to 300 degrees
Sift flour, baking powder, and salt and set aside. In another bowl, cream butter and sugar
until light and fluffy. Beat in eggs, one at a time. Mix in the sour cream, lemon juice,
vanilla, and lemon zest.

Mix half of the flour mixture into the butter mixture. Mix in the buttermilk and then add in
the remaining flour mixture. Mix just until the flour disappears. Pour the cake batter in a
bundt pan that has been generously sprayed with baking spray.

Bake for 60 to 70 minutes or until a knife inserted in the center of the cake comes out
clean. Remove the cake from the oven and allow to cool for 5 minutes. Turn the cake
over on a cake platter. Spread half of the lemon glaze over the warm cake so that the
glaze can soak into the cake. Let the cake cool completely and drizzle the remaining
glaze over the cake.

Lemon Glaze

1/4 cup butter, softened
1 1/2 cup powdered sugar3 tablespoon lemon juice, at room temperature

Cream the butter and slowly add powdered sugar and lemon juice. Beat well until the
glaze is a creamy smooth consistency.
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