
Lemon Polenta Cake
 Vegetarian   Gluten Free   Low Fod Map

DESSERT

Ingredients
2 cups almond meal/flour

1.5 teaspoons double-acting baking powder  gluten-free if required 

1 cup confectioners' sugar

3  eggs

2  juice of lemon  see above 

2  lemon zest  for the syrup save the juice 

0.8 cup polenta/cornmeal  fine 

1 cup caster sugar

READY IN

60 min.

SERVINGS

16

CALORIES

285 kcal

https://whatsheate.com


14 tablespoons butter  unsalted soft for greasing 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

wire rack

blender

plastic wrap

cake form

wooden spoon

aluminum foil

skewers

Directions
This cake is a sort of Anglo-Italian amalgam. The flat, plain disc is reminiscent of the

confections that sit geometrically arranged in patisserie windows in Italy; the sharp, syrupy

sogginess borrows from the classic English teatime favorite, the lemon drizzle cake. It is a

good marriage: I love Italian cooking in all respects save one - I find their cakes both too dry

and too sweet. Here, though, the flavorsome grittiness of the polenta and tender rubble of

ground almond meal provide so much better a foil for the wholly desirable dampness than

does the usual flour.

But there is more to it than that. By some alchemical process, the lemon highlights the eggy

butteriness of the cake, making it rich and sharp at the same time. If you were to try to

imagine what lemon curd would taste like in cake form, this would be it.

Although I am greedily happy to slice and cram messily straight into my mouth, letting damp

clumps fall where they will, this cake is best eaten - in company at least - with spoon and

fork. Either way, consider it a contender for teatime comfort and supper-party celebration

alike.



For the cake: Line the base of your cake pan with parchment paper and grease its sides lightly

with butter. Preheat the oven to 350 degrees F.

Beat the butter and sugar till pale and whipped, either by hand in a bowl with a wooden

spoon, or using a freestanding mixer.

Mix together the almond meal, polenta and baking powder, and beat some of this into the

butter-sugar mixture, followed by 1 egg, then alternate dry ingredients and eggs, beating all

the while.

Finally, beat in the lemon zest and pour, spoon or scrape the mixture into your prepared pan

and bake in the oven for about 40 minutes. It may seem wibbly but, if the cake is cooked, a

cake tester should come out cleanish and, most significantly, the edges of the cake will have

begun to shrink away from the sides of the pan.

Remove from the oven to a wire cooling rack, but leave in its pan.

For the syrup: Make the syrup by boiling together the lemon juice and confectioners' sugar in

a smallish saucepan. Once the confectioners' sugar has dissolved into the juice, you're done.

Prick the top of the cake all over with a cake tester (a skewer would be too destructive), pour

the warm syrup over the cake, and leave to cool before taking it out of its pan.

Make Ahead Note: The cake can be baked up to 3 days ahead and stored in airtight container

in a cool place. Will keep for total of 5 to 6 days.

Freeze Note: The cake can be frozen on its lining paper as soon as cooled, wrapped in double

layer of plastic wrap and a layer of foil, for up to 1 month. Thaw for 3 to 4 hours at room

temperature.

Nutrition Facts

 PROTEIN 6.46%
  FAT 53.94%

  CARBS 39.6%

Properties
Glycemic Index:10.13, Glycemic Load:8.82, Inflammation Score:-2, Nutrition Score:2.4926087208416%

Flavonoids
Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin:

0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,

Naringenin: 0.05mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)



Calories: 285.06kcal (14.25%), Fat: 17.79g (27.37%), Saturated Fat: 7.05g (44.09%), Carbohydrates: 29.39g (9.8%),

Net Carbohydrates: 27.69g (10.07%), Sugar: 20.51g (22.79%), Cholesterol: 57.03mg (19.01%), Sodium: 53.24mg

(2.31%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.79g (9.58%), Vitamin A: 367.23IU (7.34%), Fiber: 1.69g

(6.78%), Calcium: 60.57mg (6.06%), Selenium: 4.05µg (5.79%), Iron: 0.81mg (4.51%), Phosphorus: 33.32mg (3.33%),

Vitamin B2: 0.05mg (2.93%), Vitamin C: 2.42mg (2.93%), Vitamin E: 0.38mg (2.52%), Vitamin D: 0.35µg (2.33%),

Vitamin B5: 0.18mg (1.83%), Vitamin B12: 0.09µg (1.57%), Vitamin B6: 0.03mg (1.42%), Folate: 5.47µg (1.37%), Zinc:

0.15mg (1.03%)


