( Lemon Poppy Seed Pound Cake )

SERVINGS CALORIES
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10 304 kcal

DESSERT

Ingredients

0.8 teaspoon double-acting baking powder

1.5 cup cake flour sifted

2 tablespoon confectioners sugar

3 large eggs

0.3 cup squeezed lemon juice fresh

1 tablespoon lemon zest

3 tablespoon milk

3 tablespoon poppy seeds lightly toasted

0.8 cup sugar
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13 tablespoon butter unsalted

1.5 teaspoon vanilla

Equipment

oo onnh

frying pan
oven
mixing bowl
wire rack
loaf pan
hand mixer
toothpicks

spatula

Directions
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Preheat oven to 350°F.In a medium bowl lightly combine the milk, eggs, and vanilla.In a large
mixing bowl combine the dry ingredients, including the lemon zest and poppy seeds, and mix
on low speed for 30 seconds to blend.

Add the butter and half the egg mixture.

Mix on low speed until the dry ingredients are moistened. Increase to medium speed (high
speed if using a hand mixer) and beat for 1 minute to aerate and develop the cake’s
structure.Scrape down the sides. Gradually add the remaining egg mixture in 2 batches,
beating for 20 seconds after each addition to incorporate the ingredients and strengthen the
structure. Scrape down the sides.Scrape the batter into the prepared pan and smooth the
surface with a spatula. The batter will be less than % inch from the top of a 4-cup loaf pan. (If
your pan is slightly smaller, use any excess batter for cupcakes.) If you like a shiny surface
you may use the optional egg wash at this point.

Bake 55 to 65 minutes (35 to 45 minutes in a fluted tube pan) or until a wooden toothpick
inserted in the center comes out clean.Shortly before the cake is done, prepare the Lemon
Syrup:In a small pan over medium heat, stir the powdered sugar and lemon juice until
dissolved. As soon as the cake comes out of the oven, place the pan on a rack, poke the cake
all over with a wire tester, and brush it with 2 the syrup. Cool in the pan for 10 minutes.
Loosen the sides with a spatula and invert it onto a greased wire rack. Poke the bottom of the

cake with the wire tester, brush it with some syrup, and reinvert onto a greased wire rack.



I:‘ Brush the sides with the remaining syrup and allow to cool before wrapping airtight. Store 24
hours before eating to give the syrup a chance to distribute evenly. The syrup will keep the
cake fresh a few days longer than a cake without syrup.

Nutrition Facts
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I PrOTEIN 6.44% M FAT 52.12% CARBS 41.44%

Properties
Glycemic Index:27.21, Glycemic Load:19.45, Inflammation Score:-4, Nutrition Score:5.4091304540634%

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: 303.99kcal (15.2%), Fat: 17.83g (27.43%), Saturated Fat: 10.07g (62.95%), Carbohydrates: 31.9g (10.63%),
Net Carbohydrates: 30.84g (11.22%), Sugar: 17.21g (19.12%), Cholesterol: 95.47mg (31.82%), Sodium: 58.22mg
(2.53%), Alcohol: 0.21g (100%), Alcohol %: 0.31% (100%), Protein: 4.95g (9.91%), Selenium: 12.79ug (18.27%),
Manganese: 0.34mg (16.88%), Vitamin A: 544.151U (10.88%), Phosphorus: 87.46mg (8.75%), Calcium: 78.97mg
(7.9%), Vitamin B2: 0.Img (5.88%), Vitamin E: 0.72mg (4.77%), Copper: 0.09mg (4.75%), Magnesium: 17.37mg
(4.34%), Folate: 17.3pg (4.32%), Fiber: 1.06g (4.24%), Iron: 0.75mg (4.17%), Vitamin D: 0.62ug (4.15%), Zinc: 0.61mg
(4.05%), Vitamin C: 3.16mg (3.83%), Vitamin B5: 0.37mg (3.68%), Vitamin B1: 0.05mg (3.29%), Vitamin B12: 0.19ug
(8.15%), Vitamin B6: 0.05mg (2.32%), Potassium: 78.5mg (2.24%), Vitamin K: 1.39ug (1.32%), Vitamin B3: 0.25mg
(1.23%)



