GLAZED CITRUS POPPY SEED CAKE 

YOU WILL NEED:

3 CUPS FLOUR 

1 TSP BAKING POWDER 

½ TSP SALT

2 STICKS BUTTER, SOFTENED

2 CUPS SUGAR

2 TSP FRESH LEMON ZEST

2 TBS FRESH LEMON JUICE 

2 TSP FRESH ORANGE ZEST

4 LARGE EGGS

1 CUP HEAVY CREAM

2 TSP PURE VANILLA EXTRACT

3 TBS POPPY SEEDS 

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES. COAT A 9 INCH SPRING FORM PAN WITH COOKING SPRAY.  SIFT TOGETHER FLOUR, BAKING POWDER AND SALT.  IN A SEPARATE BOWL, BEAT TOGETHER BUTTER, SUGAR AND ZESTS WITH MIXER ON MEDIUM SPEED UNTIL LIGHT AND FLUFFY, ABOUT 3 MINUTES.  BEAT IN EGGS ONE AT A TIME.  THEN BEAT IN LEMON JUICE.  REDUCE SPEED TO LOW, AND BEAT FLOUR MIXTURE INTO BUTTER MIXTURE, ALTERNATING WITH CREAM AND VANILLA.  STIR IN POPPY SEEDS.  POUR BATTER IN PREPARED PAN AND BAKE UNTIL TOOTHPICK CLEAN AND TOP IS GOLDEN BROWN, ABOUT 1 HOUR TO 1 HOUR AND 15 MINUTES.  LET COOL IN PAN FOR 30 MINUTES.  REMOVE SIDES AND BOTTOM OF PAN.  COOL COMPLETELY ON WIRE RACK. 

GLAZE:  ¼ CUP FRESH LEMON JUICE, ¼ CUP ORANGE JUICE AND ¾ CUP SUGAR

TO MAKE GLAZE:  BOIL JUICES IN A SMALL SAUCEPAN UNTIL REDUCED TO ¼ CUP.  ADD SUGAR AND STIR UNTIL DISSOLVED.  LET COOL. POUR OVER COOLED CAKE.  

THIS RECIPE IS FROM MARTHA STEWART. 

NEXT RECIPE:  MIKE’S SWEET CORN AND CLAM CHOWDER

