iced lemon pound cake
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The perfect pound cake for summer – loaded with sweet and zingy lemon flavor, and the freshest lemon glaze ever!  You won’t believe my secret ingredient – lemon yogurt with the tart sweetness of lemon curd – this is a triple lemon delight!  Just like an old-fashioned lemon drop!
INGREDIENTS:

LEMON POUND CAKE:
¾ cup (1.5 sticks) unsalted butter (softened to room temperature)

3 large eggs (room temperature)

1/3 cup Noosa Lemon Yogurt (or substitute sour cream)

1-1/2 cups (187g) all-purpose flour (sifted, spooned & leveled)

1 teaspoon baking powder

½ teaspoon salt

3 tablespoons freshly squeezed lemon juice

Zest of 1 lemon

1 teaspoon pure vanilla extract

½ teaspoon pure lemon extract

LEMON ICING:

1 cup confectioners’ sugar (sifted)

1-1/2 tablespoons fresh lemon juice

1 tablespoon milk or half & half

HOW I MAKE THIS:

1. PREPARE CAKE:  Remove butter, eggs and yogurt from refrigerator and allow to come to room temperature.  Stir the Noose Lemon Yogurt until the lemon is blended throughout the yogurt.  
2. Lower oven rack to lower third position and preheat oven to 350 degrees.  Grease a 9x5 loaf pan and set aside.
3. In a medium bowl, whisk together the flour, baking powder and salt.
4. With a handheld or stand mixer fitted with a whisk or paddle attachment, beat the butter on high speed until smooth and creamy.  Add the granulated sugar and continue beating on high speed until light and fluffy, about 2 minutes.  Scrape down the sides.  With the mixer running on low speed, add the eggs one at a time, then blend in the lemon yogurt, lemon juice, lemon zest, vanilla extract and lemon extract.  Beat on medium-high speed until combined.  Scrape down sides and bottom of bowl as needed.  
5. Add half of the flour mixture, blending just until combined; add remaining half of flour mixture and again, blend just until combined - you don’t want to overmix the batter!  

6. Pour the batter into prepared pan and bake for 50-60 minutes, or until the top is golden brown and a toothpick inserted in the center comes out mostly clean.  Baking times vary because this is such a dense cake, so keep an eye on yours, as every oven is a little bit different.

7. Remove cake from oven and allow to cool on a wire rack for 1 hour; then remove cake from the pan.  

8. MAKE LEMON ICING:  Whisk all of the icing ingredients together until smooth.  Pour or drizzle over top of cooled cake.  Allow icing to set before serving.

9. Cover and store leftover cake at room temperature for up to 3 days; if it’s hot and humid, store in refrigerator.
YIELD:  8-10 servings 
NOTES:  You can bake the lemon pound cake and freeze for up to 2 month ahead of time.  Wrap it tightly in plastic wrap and place in freezer bag before freezing, removing as much air from the bag before sealing as you can.  Thaw overnight in the refrigerator and bring to room temperature before icing and serving.
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