( Lemon Blueberry Ricotta Pound Cake )
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READY IN SERVINGS
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85 min. 10

DESSERT

403 kcal

Ingredients

I:‘ 250 g all purpose flour

I:‘ 2 teaspoons double-acting baking powder

I:‘ 0.5 teaspoon salt

I:‘ 0.8 cup butter unsalted room temperature ()

I:‘ 1 cup ricotta cheese for 3 minutes to take the chill off at room temperature (8 ounces, 230 g)
I:‘ 300 g sugar

D 3 large eggs room temperature

I:‘ 1 teaspoon vanilla extract
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|:| 1 tablespoon lemon zest

|:| 140 g blueberries

Equipment
bowl

frying pan
baking sheet
oven

knife

whisk

wire rack
blender

loaf pan
hand mixer

aluminum foil
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spatula

Directions

Preheat oven to 325°F (160°C). Prepare a 9x5-inch loaf pan, smearing the inside with butter.

Whisk the dry ingredients: In a medium bowl, vigorously whisk together the flour, baking

powder and salt.

Toss blueberries with flour: Rinse the blueberries and toss them with a little flour to lightly
coat them (this will help keep them from sinking to the bottom of the cake).
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Mix wet ingredients and sugar for batter: Use an electric mixer (you can mix by hand but will
get better results if you use an electric mixer) to beat together the butter, ricotta, and sugar,

on high speed, for 3 minutes, until pale and fluffy.
Add the eggs one at a time, mixing on medium speed for one minute after each addition.

Mix in the lemon zest and vanilla extract. Don't worry if the batter looks a little curdled at this
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point. It isn't curdled; it just looks that way.
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Add dry ingredients, then blueberries:



Remove the bowl from the mixer and stir in the dry ingredients in 3 or 4 additions, until just

incorporated. Do not over mix. Stir in the blueberries.
Pour the batter into the prepared loaf pan, smoothing out the top with a rubber spatula.

Place on a baking sheet on the middle oven rack of the oven. (This will help moderate the
temperature at the bottom of the pan.)

Bake at 325°F (160°C) for 1 hour 10 minutes to 1 hour 20 minutes, or until a tester inserted into
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the center comes out mostly clean, or if you press on the center with your fingers and lift up,
the cake surface gently bounces back.

After the first 40 minutes of baking you may want to put a sheet of aluminum foil over the top
of the pan to keep it from browning further.

Remove from oven and let cool for 15 minutes in the pan. Then run a dull knife around the

edge of the cake to make sure it is separated from the pan.

Gently remove the cake from the pan and let cool completely on a wire rack.
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Let cook completely before slicing.

Nutrition Facts
]

PROTEIN 7.36% [ FAT 41.51% cARBS 51.13%

Properties
Glycemic Index:30.41, Glycemic Load:35.83, Inflammation Score:-5, Nutrition Score:7.6830435317496%

Flavonoids

Cyanidin: 1.18mg, Cyanidin: 1.18mg, Cyanidin: 1.18mg, Cyanidin: 1.18mg Petunidin: 4.41mg, Petunidin: 4.41mg,
Petunidin: 4.41mg, Petunidin: 4.41mg Delphinidin: 4.96mg, Delphinidin: 4.96mg, Delphinidin: 4.96mg, Delphinidin:
4.96mg Malvidin: 9.46mg, Malvidin: 9.46mg, Malvidin: 9.46mg, Malvidin: 9.46mg Peonidin: 2.84mg, Peonidin:
2.84mg, Peonidin: 2.84mg, Peonidin: 2.84mg Catechin: 0.74mg, Catechin: 0.74mg, Catechin: 0.74mg, Catechin:
0.74mg Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg
Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg Luteolin: 0.03mg, Luteolin:
0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg,
Kaempferol: 0.23mg Myricetin: 0.18mg, Myricetin: 0.18mg, Myricetin: 0.18mg, Myricetin: 0.18mg Quercetin: 1.07mg,
Quercetin: 1.07mg, Quercetin: 1.07mg, Quercetin: 1.07mg Gallocatechin: 0.02mg, Gallocatechin: 0.02mg,
Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)



Calories: 403.0%kcal (20.15%), Fat: 18.84g (28.99%), Saturated Fat: 11.31g (70.72%), Carbohydrates: 52.23g (17.41%),
Net Carbohydrates: 51.15g (18.6%), Sugar: 31.61g (35.12%), Cholesterol: 105.05mg (35.02%), Sodium: 246.09mg
(10.7%), Alcohol: 0.14g (100%), Alcohol %: 0.14% (100%), Protein: 7.52g (15.05%), Selenium: 17.05ug (24.35%),
Vitamin B2: 0.26mg (15.21%), Folate: 57.2ug (14.3%), Vitamin B1: 0.21mg (14.13%), Vitamin A: 624.67IU (12.49%),
Phosphorus: 119.27mg (11.93%), Calcium: 116.64mg (11.66%), Manganese: 0.23mg (11.32%), Iron: 1.67mg (9.27%),
Vitamin B3: 1.58mg (7.91%), Zinc: 0.7mg (4.66%), Vitamin E: 0.68mg (4.51%), Vitamin B5: 0.43mg (4.3%), Fiber: 1.08g
(4.3%), Vitamin B12: 0.25ug (4.11%), Vitamin K: 4.29ug (4.08%), Vitamin D: 0.61ug (4.03%), Copper: 0.07mg (3.29%),
Magnesium: 11.57mg (2.89%), Vitamin B6: 0.06mg (2.8%), Potassium: 90.69mg (2.59%), Vitamin C: 2.13mg (2.58%)



