FOOD

in the KITCHEN

WITH KATRINA ADAMS

Lemon Blueberry Pound Cake

If you don't know by now, | am your go-to girl for amazing dessert recipes. | won two different contests
for my lemon pound cake, and it's definitely one of my favorite recipes. My lemon blueberry pound cake
with glaze is just as popular and delicious.

| learned how to make this cake with my mom when | was growing up. So, to be able to continue a
culinary legacy and make her cake is truly a special addition to my baking passion,

| have had the opportunity to visit different you-pick farms, and | absolutely love the fresh produce and
experience! | picked fresh blueberries and just had to try a lemon blueberry pound cake. Let me tell you, it

recipes

didn't disappoint!
from the 6 large eggs
H E A R T L A N D 3 cups granulated sugar 3

1% cups butter, or 3 sticks melted butter
3 cups Swans Down Cake Flour
1teaspoon baking powder

5 tablespoons lemon extract flavor

4-5 tablespoons Miracle Whip

3 tablespoons sour cream

2 tablespoons lemon juice

2 cups fresh frozen blueberries

WITH ROBYN MCCLOSKEY

Robyn McCloskey has been in
journalism for more than 30 years
and has loved to cook and entertain
for even longer. Robyn was born
and raised in the Hoosier state,
where she still lives with her
husband, Alan.

GLAZE
2 cups confectioners’ sugar
4-6 tablespoons heavy whipping cream
2-3 tablespoons lemon juice
Lemon zest (optional)

1. Cream butter and sugar together.

2. Add eggs one at a time, beating thoroughly.

3. Add lemon flavor, sour cream and miracle whip.

4, Add cake flour and baking powder. Mix until smooth,

5. Spray tube cake pan with Bakers Joy baking spray and bake at 325 °F 1 hour, 30 minutes.
6. Combine glaze ingredients, mix well, set aside.

7. Let cool, glaze, serve and enjoy!

Sandwiches
and Sliders -
That's a Wrap

andwiches are stress free and fun
to both make and eat. In this
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