
 

Oven Temperature:  350°F. 
Baking Time:  55 to 65 minutes 

 
 Lemon Poppyseed Pound Cake 

 
        Serves:  8 

INGREDIENTS MEASUREMENTS WEIGHT 

room temperature volume ounces grams 

milk 3 tablespoons • • 

3 large eggs scant 5 fluid ounces 5.25 ounces            150 grams 
(out of the shell) 

vanilla extract 1 1/2 teaspoons • • 

sifted cake flour* 1 1/2 cups (sifted into the                
cup, then leveled off)  

5.25 ounces 150 grams 

sugar, preferably superfine† 3/4 cup 5.25 ounces 150 grams 

baking powder, preferably Rumford 3/4 teaspoon • 3.7 grams 

salt 1/4 teaspoon • • 

grated lemon zest (yellow portion of 
peel only) 

1 tablespoon, loosely packed • 6 grams 

poppy seeds  3 tablespoons 1 ounces 28 grams 

unsalted butter (must be softened) 13 tablespoons 6.5 ounces 184 grams 

Lemon Syrup: 

sugar 1/4 cup + 2 tablespoons 2.75 ounces 75 grams 

lemon juice, freshly squeezed 
(2 large lemons) 

1/4 liquid cup • • 

*Use bleached cake flour, not self-rising 
†You can make it easily by placing regular sugar in a food processor and processing for a few minutes. 
 
Equipment:  One 8-inch by 4-inch by 2 1/2-inch loaf pan (4 cups)--most attractive size-
-or any 6-cup loaf or fluted tube pan, spray with Baker’s joy or grease and flour.  If 
using a loaf pan, grease it, line the bottom with parchment or wax paper, and then 
spray with Baker’s joy or grease again and flour. 
 
In a medium bowl lightly combine the milk, eggs and vanilla. 
 
In a large mixer bowl, preferably with the whisk beater, combine the flour, sugar, baking 
powder, salt, lemon zest and poppy seeds.  Mix on low speed for 30 seconds to blend.  
Add the butter and half the egg mixture.  Mix on low speed until the dry ingredients are 
moistened. Increase to medium speed (high speed if using a hand held mixer) and beat for 
1 minute to aerate and develop the cake's structure. 



 

Scrape down the sides of the bowl.  Gradually add the remaining egg mixture in 2 
batches, beating for 20 seconds after each addition to incorporate the ingredients and 
strengthen the structure.  Scrape down the sides. 
 
Scrape the batter into the prepared pan and smooth the surface with a spatula.  The batter 
will be almost a 1/2 inch from the top of the 4-cup loaf pan.  (If your pan is slightly 
smaller, use any excess batter for cupcakes.)  Bake 55-65 minutes (35 to 45 minutes in a 
fluted tube pan) or until a wooden toothpick inserted in the center comes out completely 
clean.  Cover loosely with buttered foil after 30 minutes to prevent over browning.  The 
cake should start to shrink from the sides of the pan only after removal from the oven. 
 
To get an attractive split down the middle of the crust, wait until the natural split is about 
to develop (about 20 minutes) and then with a lightly greased sharp knife or single-edged 
razor blade make a shallow mark about 6 inches long down the middle of the cake.  This 
must be done quickly so that the oven door does not remain open very long or the cake 
will fall.  When the cake splits, it will open along the mark. 
 
Shortly before the cake is done, prepare the Lemon Syrup:  In a small pan over medium 
heat, stir the sugar and lemon juice until dissolved.  As soon as the cake comes out of the 
oven, place the pan on a rack, poke the cake all over with a wire tester and brush it with 
1/2 the syrup.  Cool in the pan for 10 minutes.  Loosen the sides with a spatula and invert 
onto a greased wire rack.  Poke the bottom of the cake with the wire tester, brush it with 
some syrup and reinvert onto a greased wire rack.  Brush the sides with the remaining 
syrup and allow it to cool before wrapping airtight.   Store 24 hours before eating to give 
the syrup a chance to distribute evenly.  Slice with a thin sharp knife into thin slices. 
 
Store:  Airtight:  5 days room temperature, 1 week refrigerated, 3 months frozen. 
Texture is most evenly moist when prepared at least 24 hours ahead of serving. 
 
Note:  This cake is very attractive made in individual portions.  A 6-cake Bundt-lette pan 
made by Nordicware is the perfect size.  This recipe will make 6 individual cakelettes, 
which require about 20 minutes to bake. 
 
Pointers For Success 
♥ Use cake flour that does not already contain leavening (the flour must be bleached). 
♥ Use superfine sugar for the finest texture. 
♥ Use the correct size pan for the best texture and appearance. 
♥ Be sure to use a wooden toothpick to test for doneness.  The cake will spring back 

when pressed lightly in the center even before it is done.  If the cake is under baked, it 
will have tough, gummy spots instead of a fine, tender crumb. 


