
Lemon Pound Cake

For the Cake:

For the Syrup:

For the Glaze:

For the Cake: Adjust oven rack to middle position and heat oven to 350°F (175°C). Generously butter a 9- x 5-
inch (or 8 1/2- x 4 1/2-inch) loaf pan; dust pan liberally with flour and knock out excess flour.

In a large bowl, combine sugar and lemon zest, using your fingers to rub them together until mixture is fragrant,
about 30 seconds.

In a medium bowl, whisk flour and baking powder to combine; set aside. In a 2-cup liquid measuring cup or
medium bowl, whisk eggs and vanilla until combined; set aside.

Ingredients

6 g (2 tablespoons) packed grated lemon zest plus 1 tablespoon fresh juice from 2 large lemons, divided●

240 g sugar (8.5 ounces; 1 1/4 cups)●

198 g bleached cake flour (7 ounces; 1 1/2 cups), plus extra for flouring pan●

1 teaspoon baking powder●

4 large eggs, room temperature●

5 g (1 teaspoon) vanilla extract●

227 g unsalted butter (2 sticks; 16 tablespoons), softened plus extra for greasing pan●

1 teaspoon Diamond Crystal kosher salt; for table salt use half as much by volume●

30 ml (2 tablespoons) whole milk, room temperature●

50 g granulated sugar (1/4 cup; 1 3/4 ounces)●

60 ml (1/4 cup) lemon juice (from 2 lemons)●

57 g confectioners' sugar (2 ounces; 1/2 cup), sifted●

15 ml (1 tablespoon) lemon juice (from 1 lemon)●

Lemon zest or fresh or candied lemon slices for garnish, optional●

Directions

1.

2.

3.



 In the bowl of a stand mixer fitted with the paddle attachment, beat butter and salt on medium-high speed until
shiny, smooth, and creamy, 2 to 3 minutes, scraping down bowl as needed. Reduce speed to medium and
gradually pour in lemon-sugar mixture (this should take about 60 seconds). Once all sugar is added, increase
speed to medium-high and beat until mixture is fluffy and almost white in color, 5 to 8 minutes, scraping down
bowl as needed.

Reduce speed to medium and gradually add egg mixture in slow, steady stream (this should take 60 to 90
seconds). Scrape down bowl. Increase speed to medium-high and beat mixture until light and fluffy, 3 to 4
minutes (mixture may look slightly broken).

Stop mixer and scrape down bowl. On low speed, add 1/3 of the flour mixture, beat until just combined, then add
milk and lemon juice and beat until combined. Add another 1/3 of the flour mixture, beat until just combined, then
repeat with remaining flour. Scrape bottom of bowl to ensure that batter is homogenous.

Transfer batter to prepared loaf pan and smooth surface with rubber spatula. Bake until golden brown and
wooden skewer, cake tester, or butter knife inserted in center of cake comes out clean, 1 hour 10 minutes to 1
hour 20 minutes (see notes). If cake starts to turn too dark before it is fully baked inside, cover loosely with
aluminum foil towards the end of baking.

For the Syrup: While cake bakes, in a small saucepan, stir together sugar and lemon juice and cook over
medium-high heat until sugar dissolves. Simmer for 2 minutes, remove from heat, and set aside.

Once cake is baked, cool cake in pan on a wire rack for 10 minutes, then turn cake out onto rack. Brush top and
sides of still-warm cake with syrup and cool completely, about 2 hours.

For the Glaze: Once cake is cooled, in a small bowl, whisk confectioners' sugar and lemon juice until smooth.
Spread glaze over cake, allowing some to drip down sides. Garnish with additional lemon zest or candied or
fresh lemon slices, if desired. Let glaze set for at least 15 minutes before serving.

Special Equipment

9- x 5-inch (or 8 1/2- x 4 1/2-inch) loaf pan, stand mixer with paddle attachment, small saucepan, pastry brush

Make-Ahead and Storage

Leftover cake can be stored at room temperature for up to 5 days or frozen for up to 1 month.
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