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Aunt Katie’s Lemon Pound Cake 

Ingredients 

 2 1/2 cups sugar   

 9  large eggs, at room temperature 

 3  sticks butter + 1” of another, softened   

 1  tbsp. vanilla extract 

 2 1/2 cups cake flour, sifted 

 1  tbsp. lemon extract 

 1/4 tsp. salt   

 1  tbsp. butter flavoring (optional) 

 1  tsp. baking powder   

Baking Temperature: 325° 

Baking Time: About 1 hour, 15 minutes 

1. Preheat oven to 325° and grease and flour a tube pan, Bundt pan or two loaf pans. 

2. Cream butter and sugar together until fluffy and light in color (about 5 minutes using a stand mixer). 

3. Sift dry ingredients (flour, salt and baking powder) together; set aside. 

4. Separate eggs. Use 9 egg whites and 8 egg yolks. 

5. Beat egg yolks and add to butter/sugar mixture. 

6. With mixer on low speed, add dry ingredients a little at a time until combined. 

7. Turn mixer to medium and beat for 30 seconds; batter will be a little stiff. 

8. Beat egg whites in mixer until soft peaks form; fold gently into batter. 

9. Add extracts and butter flavoring (if using).* 

10. Pour into prepared pans and bake for 1 hour, 15 minutes (or until a cake tester comes out clean). 

11. Cool 10-15 minutes in the pan, then turn out onto a cake rack to cool completely. 

12. Top with Lemon Glaze (if desired, and desire it you should). 

Lemon Glaze 

This is also good drizzled over cooled shortbread cookies. 

 1  cup confectioner’s (powdered) sugar   

 Juice of 1-3 lemons 

     

1. Sift the sugar to remove lumps. (Tedious, I know, but worth it. Use a fine-mesh strainer if you don’t 

have a sifter). 

2. Add juice to sugar a little at a time until smooth and mostly opaque. 

3. Drizzle over cooled cake and let dry. 
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Notes 

* I have no idea how old this recipe is. The original called for margarine instead of butter and thus, I’m 

guessing, the call for butter flavoring. 

This is my Aunt Katie’s recipe, from the Jamar Family Cookbook (1994). 

 

 


