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LEMON POUND CAKE
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 Delivers Dental Care For Every Stage Of Your Life
 Family & General Dentistry

 Helps Support Excellent Oral Health From Childhood
 Through Adult Years
 Lifelong preventative care

 Will Offer You Options To Get The Smile
 You’ve Always Wanted
 Cosmetic Dentistry

 Provides You With Ways To Replace Missing Teeth
 To Improve The Look And Function Of Your Smile
 Dental Implant Crowns and Dentures

 Can Transform Your Smile With Our Aesthetic Treatments
 Complete smile makeovers

 Has The Capability To Whiten & Brighten Your Smile
 In Just One Appointment
 Zoom teeth bleaching
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For the Cake
Cooking spray

3 sticks salted butter, softened
3 c. granulated sugar

5 large eggs
1/4 tsp. salt

3 c. all-purpose flour
1 c. lemon-lime soda

3 tbsp. grated lemon zest
from 2 to 3 lemons

For the Glaze
2 tbsp. grated lemon zest

from about 2 lemons
2 c. powdered sugar, sifted 

2 tbsp. fresh lemon juice,
plus more if needed

1/4 tsp. salt
1 tbsp. water

For the Cake 
Preheat the oven to 325˚.
Coat a 10-cup Bundt pan with cooking spray.
In a bowl, cream butter and granulated sugar
with mixer on medium-high until light and
fluffy, about 5 min. Add eggs one at a time,
mixing after each. With mixer on medium-low,
add salt, then mix in flour 1 cup at a time. With
mixer on low, add the soda and lemon zest.
Add batter to the Bundt pan until the pan is
filled, then smooth the top. Bake until a
toothpick inserted into the cake comes out
clean, 70 to 75 minutes. Let cool 15 min.,
then carefully turn out the cake onto the
rack and let cool completely.
For the Glaze
Combine powdered sugar, lemon zest, lemon
juice, salt and water in a medium bowl. Gently
whisk until thick but pourable, thinning with a
little more lemon juice if needed. Put the cake
on a plate and use a large spoon to drizzle the
glaze over the cake. Let it set 30 min.

INGREDIENTS DIRECTIONS


