LEMON POPPY SEED POUND CAKE  5

Butter, for greasing pan

1¾
cup all-purpose flour, more for pan


Zest of 2 lemons

1
cup sugar

½
cup buttermilk

3
tablespoons plus 4 teaspoons lemon juice

3
large eggs

1½
teaspoons baking powder

¼
teaspoon baking soda

¼
teaspoon fine sea salt

2/3
cup extra-virgin olive oil

1
tablespoon poppy seeds

½
cup confectioners’ sugar

Heat oven to 350 degrees. Butter and flour an 8-inch loaf pan.

In a bowl, combine lemon zest and sugar and rub with your fingers until it looks like wet sand. Whisk in buttermilk, 3 tablespoons lemon juice and eggs. In a separate bowl, whisk together flour, baking powder, baking soda and salt. Whisk dry ingredients into the batter, then whisk in oil and poppy seeds.

Pour batter into prepared pan. Bake until a toothpick inserted in the center emerges clean, about 1 hour. Let cool in pan until warm to the touch, then turn out onto a baking rack set over a rimmed baking sheet. Turn cake right side up.

Whisk together remaining 4 teaspoons lemon juice and the confectioners’ sugar. Use a pastry brush to spread glaze evenly over top and sides of cake. Cool completely before slicing.
This lemon poppy seed pound cake is summery and quick to make, and perfect for a picnic. One tip: Cut up the pound cake before the picnic but leave it in the baking pan. It makes it easier to transport, and the pan protects it, too. Then serve it on its own, with ripe berries, and let the ants enjoy the crumbs.
SERVES: 8
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Jón Helgi Þórarinsson7 years ago

Please... use grams and millilitres, or have a conversion function. Baking is about precision and cups are an archaic and inaccurate form og measurement.

Is this helpful? 548

MamaB8 years ago

Use Myer lemons, up the zest amnt

Add juice of ½ lemon to batter

Canola not olive

Change topping:

Boil ½ sugar with ¼ c lemon juice

Poke holes, pour over after bake

Then bake a few xtra mins

Go heavy on poppy

Is this helpful? 500

TJM28 years ago

You could also substitute sour cream, which I do often as I usually don't have buttermilk.

