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( Triple Lemon Cake )

READY IN SERVINGS CALORIES

19 ®)

8 822 kcal

DESSERT

Ingredients

2.8 teaspoons double-acting baking powder

9.3 oz cake flour

3.5 cups confectioners’ sugar sifted

0.3 teaspoon cream of tartar

5 large egg whites at room temperature

1.8 cups granulated sugar

1 cup lemon curd from cooking fine

3 tablespoons juice of lemon fresh

2 tablespoons lemon zest
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0.3 teaspoon salt
8 oz butter unsalted at room temperature
1 teaspoon vanilla extract

1 cup milk whole at room temperature

Equipment

NN

bowl

oven
mixing bowl
blender
hand mixer
toothpicks

stand mixer

Directions
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Preheat oven to 350°F. Spray three 8 by 11/2 inch round cake pans with flour-added baking
spray.

Mix the flour, baking powder and salt together in a medium size bowl and set aside.In the bowl
of a stand mixer using the whipping attachment, whip egg whites on medium speed until
foamy, add cream of tartar, increase speed to high, beat until whites just hold stiff peaks.
Scrape them into a second bowl to wait.In the stand mixing bowl, the same bowl| you used to
whip the whites, mix 1/4 cup of the sugar with the lemon zest, stirring it around to make an

aromatic lemon sugar.

Add the softened butter and beat with the paddle attachment until creamy, then add the

remaining 1% cups sugar and beat until light and fluffy.

Add a little of the milk and beat just until blended.With the mixer on low speed, add flour
mixture alternating with remaining milk in 3 batches, scraping sides of the bowl.

Add about 1/4 of the whites to batter and fold in with a heavy duty scraper, then fold in

remaining whites gradually. Divide batter evenly between cake pans and smooth tops.
Bake for about 28 minutes or until tops are brown and a toothpick inserted comes out clean.

Let cool for 10 minutes, remove from pans and cool completely on rack.



Spread the top of two cakes with lemon curd and stack so that you have three layers and two
levels of lemon curd filling.

Let cake stand for about 30 minutes while you make the icing.Frosting: In an electric mixer,
beat butter and lemon zest until light and fluffy.

Add confectioners’ sugar in gradually and beat well.

Add lemon juice and beat for 1 minute.
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Add milk as needed until you get a creamy, spreadable consistency.

Nutrition Facts

- {f
I prOTEIN 3.92% [ FAT 29.38% CARBS 66.7%

Properties
Glycemic Index:33.39, Glycemic Load:46.83, Inflammation Score:-4, Nutrition Score:6.4086956407713%

Flavonoids

Eriodictyol: 0.27mg, Eriodictyol: 0.27mg, Eriodictyol: 0.27mg, Eriodictyol: 0.27mg Hesperetin: 0.81mg, Hesperetin:
0.81mg, Hesperetin: 0.81mg, Hesperetin: 0.81mg 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: 822.28kcal (41.11%), Fat: 27.31g (42.01%), Saturated Fat: 16.88g (105.5%), Carbohydrates: 139.5g (46.5%),
Net Carbohydrates: 138.48g (50.36%), Sugar: 113.96g (126.62%), Cholesterol: 64.61mg (21.54%), Sodium: 354.5mg
(15.41%), Alcohol: 0.17g (100%), Alcohol %: 0.09% (100%), Protein: 8.19g (16.39%), Selenium: 18.6ug (26.57%),
Vitamin A: 759.611U (15.19%), Manganese: 0.27mg (13.52%), Calcium: 134.89mg (13.49%), Vitamin B2: 0.18mg
(10.75%), Phosphorus: 103.29mg (10.33%), Vitamin E: 0.82mg (5.44%), Vitamin D: 0.76ug (5.07%), Vitamin C: 4.1Img
(4.98%), Potassium: 145.57mg (4.16%), Fiber: 1.02g (4.09%), Copper: 0.08mg (3.95%), Magnesium: 15.69mg
(3.92%), Vitamin B12: 0.23pg (3.86%), Folate: 13.81ug (3.45%), Vitamin B5: 0.34mg (3.4%), Vitamin B1: 0.05mg
(3.19%), Iron: 0.54mg (3.02%), Zinc: 0.45mg (3.02%), Vitamin K: 2.17ug (2.07%), Vitamin B3: 0.41mg (2.03%),
Vitamin B6: 0.04mg (1.9%)



