Lem on Bundt Cake —Class D

Ingredients

e lcup butter,softened

e 3cupssugar

e Olarge eggs,room temperature
e Stablespoonslemon juice

e Itablespoon grated lemon zest
e Iteaspoon lemon extract

e 3cupsall-purpose flour

e 1l/2teaspoon baking soda

e 1/4 teaspoon salt

e I-1/4 cups sourcream

e icing:

e 1/4 cup sourcream,room temperature
e 2tablespoons butter,softened

e 2-1/2cupsconfectioners'sugar

e 2to3tablespoonslemon juice

e 2teaspoons grated lemon zest

Directions

. Inalarge bowl,cream butterand sugaruntillight and fluffy,5-7 minutes. Add
eggs,latatime,beating wellafter each addition. Stirin lem on juice, zest and
extract.Combine the flour,baking soda and salt;add to the cream ed m ixture
alternately with sour cream .Beat just untilcombined.

2. Pourinto a greased and floured 10-in. fluted tube pan.Bake at 350° untila
toothpick inserted nearthe centercomes out clean,55-60 minutes. Cool for 10
minutes before removing from pan to a wire rack to coolcom pletely.

3. Foricing,in a smallbowl,beat the sourcream and butteruntilsmooth.
Gradually add confectioners'sugar.Beat in lem on juice and zest. Drizzle over
the cake.Ifdesired,top with additional grated lem on zest. Store in the
refrigerator.
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