
Lemon Meringue Cake

DESSERT

Ingredients
2.5 teaspoons double-acting baking powder

0.5 cup butter

2.3 cups cake flour

1 cup egg whites  ( 8 eggs) 

8 large egg yolks

2 large eggs

0.5 cup juice of lemon  fresh ( 3 lemons) 

2 tablespoons lemon zest  shredded finely 

0.7 cup milk

READY IN

165 min.

SERVINGS

20

CALORIES

291 kcal

https://whatsheate.com


1 teaspoon salt

0.8 cup sugar

1 cup sugar

1.3 cups sugar

0.5 cup butter  unsalted at room temperature 

2 teaspoons vanilla extract

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

plastic wrap

loaf pan

toothpicks

stand mixer

broiler

spatula

serrated knife

Directions
Preheat oven to 35

Sift flour, baking powder, and salt into a medium bowl; set aside. In the bowl of a stand mixer,

beat sugar and 1/2 cup butter until creamy. Crack eggs into a small dish (do not beat) and

add vanilla.

Add eggs to the butter mixture 1 at a time, scraping down the inside of the bowl as needed.

Beat in flour mixture and milk in alternating batches, starting and ending with the flour and

making sure each addition is fully incorporated before adding the next. Stir zest into batter.



Butter and flour a 5- by 9-in. loaf pan and pour in batter.

Bake 45 minutes, or until a toothpick inserted in the center comes out clean. Cool 5 minutes,

then invert cake onto a rack.

Remove pan and let cake cool to room temperature, at least 40 minutes.

Meanwhile, make lemon curd: In a heavy-bottomed medium saucepan, melt butter with

lemon juice over high heat. In a medium bowl, whisk together sugar and yolks. Slowly whisk

hot lemon butter into egg mixture, 1/2 cup at a time.

Pour mixture back into saucepan and cook, whisking constantly, until the mixture is very thick,

5 to 8 minutes.

Transfer lemon curd to a glass or plastic container. Cover with plastic wrap, pressing it onto

the top of the curd to prevent a skin from forming. Chill until cold, at least 1 hour and up to 2

days.

Whisk whites and sugar together in a medium metal bowl. Set over a saucepan of simmering

water and whisk constantly until mixture is warm to the touch and sugar feels dissolved,

about 2 minutes.

Scrape whites into the bowl of a stand mixer.

Whisk on high speed until light and fluffy and the side of the bowl feels cool to the touch,

about 2 minutes.

Assemble cake: Preheat broiler, positioning oven rack about 7 in. from the heat source. Using

a serrated knife, trim brown exterior from sides and top of cake. Slice cake horizontally into 3

even layers.

Place 1 cake layer on a rimmed baking sheet.

Spread with half the lemon curd mixture. Repeat with second layer and remaining curd. Top

with last layer. Using a spatula, cover the entire cake with the meringue.

Broil cake just until top is golden brown, being careful not to burn it, about 1 minute. Using 2

large pancake turners (sliding 1 under each side of cake), transfer cake to a serving plate.

Nutrition Facts

 PROTEIN 6.92%
  FAT 36.87%

  CARBS 56.21%

Properties
Glycemic Index:22.86, Glycemic Load:27.82, Inflammation Score:-2, Nutrition Score:4.3647826158482%



Flavonoids
Eriodictyol: 0.3mg, Eriodictyol: 0.3mg, Eriodictyol: 0.3mg, Eriodictyol: 0.3mg Hesperetin: 0.88mg, Hesperetin:

0.88mg, Hesperetin: 0.88mg, Hesperetin: 0.88mg Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg,

Naringenin: 0.08mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 290.93kcal (14.55%), Fat: 12.11g (18.63%), Saturated Fat: 6.83g (42.66%), Carbohydrates: 41.54g (13.85%),

Net Carbohydrates: 41.12g (14.95%), Sugar: 30.75g (34.17%), Cholesterol: 117.42mg (39.14%), Sodium: 240.73mg

(10.47%), Alcohol: 0.14g (100%), Alcohol %: 0.18% (100%), Protein: 5.11g (10.23%), Selenium: 13.82µg (19.74%),

Vitamin A: 422.82IU (8.46%), Vitamin B2: 0.14mg (8.42%), Phosphorus: 74.36mg (7.44%), Manganese: 0.12mg

(6.08%), Calcium: 58.23mg (5.82%), Folate: 19.04µg (4.76%), Vitamin D: 0.64µg (4.28%), Vitamin B12: 0.25µg

(4.19%), Vitamin B5: 0.42mg (4.18%), Vitamin C: 3.13mg (3.8%), Vitamin E: 0.56mg (3.75%), Iron: 0.49mg (2.74%),

Zinc: 0.4mg (2.64%), Vitamin B6: 0.05mg (2.37%), Vitamin B1: 0.03mg (2.18%), Copper: 0.04mg (2.11%), Potassium:

71.66mg (2.05%), Magnesium: 7.64mg (1.91%), Fiber: 0.42g (1.68%)


