( Lemon Sour Cream Pound Cake )

READY IN SERVINGS CALORIES

©

140 min. 302 kcal

DESSERT

Ingredients

I:‘ 0.3 teaspoon baking soda

I:‘ 28 grams butter

I:‘ 300 grams cake flour sifted

I:‘ 230 grams confectioners’ sugar

I:‘ 6 large eggs separated

I:‘ 588 grams granulated sugar

I:‘ 0.8 teaspoon kosher salt salted (omit if using butter)

I:‘ 3 tablespoons juice of lemon fresh

I:‘ 2 large lemons
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1 cup cup heavy whipping cream sour

0.5 teaspoon vanilla extract

Equipment

oo onnh

bowl

frying pan
oven

knife

loaf pan
stand mixer
microwave

measuring cup

Directions
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Preheat oven to 300 degrees F. Grease and flour a 10 inch tube, 12 cup Bundt or 2 loaf
pans.With a knife, cut the yellow part off the lemons. That is, shave it so you don’t get too
much of the rind underneath. You should be left with two lemons covered in white. Squeeze
the juice out of the lemons and reserve 2 tablespoons.Put half of the lemon peel shavings in a
coffee grinder, spice grinder or mini chopper with % cup of the sugar. Grind well and pour into
a bowl. Repeat with remaining lemon and another % cup sugar.

Combine lemon sugar with the rest of the sugar and set it aside.ln the bowl of a stand mixer,
beat the butter for 2 minutes until it is very creamy. Gradually add the lemon/sugar mixture at
medium speed. Increase speed and beat for about 7 minutes.Meanwhile, combine sifted flour
and baking soda. Reduce mixer speed to low and add cake flour mixture, 1 cup at a time.
Batter will be very thick.

Add egg yolks and stir until mixed, then add vanilla and reserved lemon juice and stir well. Stir
in the sour cream.In a separate bowl, beat the egg whites until they are just about stiff (but
not too stiff, or they’'ll be harder to fold). Fold in1/3 of the beaten egg white to lighten batter,

then fold in remaining.
Pour into pan and bake at 300 for 2 hours. If you are using loaf pans, bake for 1% hours.

Let cool for 30 minutes in the pan, then carefully remove from the pan and let cool
completely.To make the glaze, put the butter in a microwave-safe bowl and heat until it is



melted. Stir in the lemon juice, then add a couple of spoonfuls of powdered sugar and stir
until smooth. Keep adding sugar, stirring well, until the icing is a good drizzling consistency. To
test, hold some in a spoon and let it fall back into the cup. Hold the measuring cup of the cake

and drizzle it decoratively down sides.

Nutrition Facts
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I PrOTEIN5.91% [ FAT 17.23% CARBS 76.86%

Properties
Glycemic Index:14.59, Glycemic Load:30.84, Inflammation Score:-2, Nutrition Score:3.9847826348699%

Flavonoids

Eriodictyol: 2.69mg, Eriodictyol: 2.69mg, Eriodictyol: 2.69mg, Eriodictyol: 2.69mg Hesperetin: 3.71Img, Hesperetin:
3.71mg, Hesperetin: 3.71Img, Hesperetin: 3.71mg Naringenin: 0.Img, Naringenin: 0.Img, Naringenin: O.Img, Naringenin:
0.Img Luteolin: 0.23mg, Luteolin: 0.23mg, Luteolin: 0.23mg, Luteolin: 0.23mg Myricetin: 0.06mg, Myricetin:
0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin: 0.15mg, Quercetin: 0.15mg, Quercetin: 0.15mg,
Quercetin: 0.15mg

Nutrients (% of daily need)

Calories: 301.77kcal (15.09%), Fat: 5.92g (9.1%), Saturated Fat: 2.77g (17.28%), Carbohydrates: 59.39g (19.8%), Net
Carbohydrates: 58.65g (21.33%), Sugar: 46.03g (51.14%), Cholesterol: 73.33mg (24.44%), Sodium: 55.36mg (2.41%),
Alcohol: 0.04g (100%), Alcohol %: 0.04% (100%), Protein: 4.56g (9.13%), Selenium: 12.55ug (17.92%), Vitamin C:
7.44mg (9.02%), Manganese: 0.14mg (7.2%), Vitamin B2: 0.12mg (7.04%), Phosphorus: 61.43mg (6.14%), Vitamin A:
216.81IU (4.34%), Folate: 15.97ug (3.99%), Vitamin B5: 0.4mg (3.99%), Iron: 0.55mg (3.05%), Vitamin B12: 0.18ug
(2.97%), Fiber: 0.74g (2.97%), Calcium: 28.9mg (2.89%), Zinc: 0.41mg (2.76%), Copper: 0.05mg (2.64%), Vitamin B6:
0.05mg (2.53%), Vitamin E: 0.35mg (2.35%), Vitamin D: 0.33ug (2.22%), Potassium: 76.27mg (2.18%), Magnesium:
8.6mg (2.15%), Vitamin B1: 0.03mg (1.87%), Vitamin B3: 0.21Img (1.03%)



