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Will the sun to shine with a lemon-orange pound cake

By GRETCHEN McKAY
Pittsburgh Post-Gazette

We’re only one good
snowstorm into February,
and already I’'m tired of
winter.

If there’s one bright spot
this time of year, it’s that
winter is the peak of the
citrus season and oranges,
grapefruit and lemons are
in ample supply.

With their bright,
cheerful colors and sweet-
tart flavors, winter citrus
offers a taste of sunshine
that jazzes up just about
any recipe while adding a
daily dose of vitamin C.

This moist and buttery
pound cake is perfumed
with lemon and orange and
has an easy orange glaze
for a sugary finish. It’s per-
fect with a cup of afternoon
tea or topped with a scoop
of vanilla ice cream for a
decadent dessert.

The original recipe
divided the batter between
two loaf pans, but [ used
a single 9-by-5-inch pan.
Also, because I didn’t have
buttermilk on hand, I used
this hack: Add 1 tablespoon
of fresh lemon juice to 1
cup of milk to curdle it.

My family gobbled this
tasty pound cake up in no
time flat, but it also can be
kept at room temperature
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tightly wrapped in plastic
for up to three days, and
it will store beautifully
in the freezer for up to
three months.

GLAZED
LEMON-
ORANGE
POUND CAKE

For cake

2 sticks unsalted butter, at
room temperature

2 cups granulated sugar

4 extra-large eggs at
room temperature

Zest from 3 lemons

Zest from 3 oranges

3 cups all-purpose flour

1/2 teaspoon baking powder

1/2 teaspoon baking soda

1 teaspoon kosher salt

1/4 cup freshly squeezed
orange juice

3/4 cup buttermilk at
room temperature

1 teaspoon lemon extract

For glaze

11/2 cups confectioners’ sugar
Juice and zest of 1 orange
Zestfrom 1lemon

BOARD CERTIFIED
MASTER
ARBORST

Preheat oven to 350 degrees.
Grease a 9-by-5-inch loaf pan with
butter or cooking spray.

In the bowl of a stand mixer,
cream butter and 2 cups of gran-
ulated sugar until light and fluffy,
about 4-5 minutes. Beat in eggs
and orange and lemon zest.

In a large bowl, whisk together
flour, baking powder, baking
soda and salt. In another bowl,
combine orange juice, buttermilk
and lemon extract. Add flour and
buttermilk mixtures alternately
to the batter. Pour batter into the
loaf pan, and lightly rap on the
counter a few times to make sure
it's settled and smooth on top.
Bake for 45 minutes, or until cake
tester comes out clean.

Take cake out of the oven and
make the glaze. In small bowl,

whisk together confectioners'sug-

arand orange juice until it reaches
the desired consistency to spread
and drip slightly. (Add more juice
if it's too thick or more sugar if it's
too thin.)

When cake is almost cool,
drizzle glaze on top and down
sides, then sprinkle with orange
and lemon zest.

Makes 1 pound cake.

— Adapted from wornslapout.
com
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Buttermilk pound cake with hints of lemon and orange is the perfect way to celebrate citrus season.
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CROSSWORD PUZZ1ER

ACROSS 35 Caesar’s 1,001
36 Omani title

1 The Force was 39 Super Bowl
roar

with him

Answer to Previous Puzzle

5 Pull gently 40 Sushi-bar S E|G
8 Floor covering selection O RO
11 Mournful cry 41 Donut qty. U AR
12 Field rodent 43 Prefix for pod R S|E
13 Compass pt. 44 Grill, maybe
14 Clark —, aka 45 Fixed a seam
Superman 47 Make socks O AT
15 Accelerator 49 Teachers’ org. A WA
particles 50 Wait R PIL|U
16 Goose egg 52 Nun’s room E
17 Aloha, in 55 Invoice fig. Y EILIS
Rome 56 Carrot or beet
19 English 57 Speedskater MIE Kl IE
racetrack — Heiden T|L ET|IR
21 Impress deeply 58 Bakery item S|P DIEIE
23 3%’;?3; 28 8;12:1525hhair 2822  ©2022 UFS, Dist. by Andrews McMeel for UFS
25 Pierre’s “yes” color
26 — liver oil 3 Did the twist 7 Painter's base
27 Egg producer DOWN 4 ltalian wine city 8 “Bathers” art[st
28 Tot's transport 5 Unduly 9 College credit
31 Sixty mins. 1 Talk, talk, talk 6 Radius’s 10 Salon supply
32 Pipe handles 2 Bullring shout companion 12 F|C|>W6I' and its
color
18 Sighs of relief
TR 4 20 Cookbook
measure
" 21 Throb

22 Robin’s snack

24 Like helium

29 ISU location

30 Coconut juice

33 Put up for sale

34 Leg part

37 Form a thought

38 Tier

40 Diner

42 Zoo attraction

45 Highway
cruiser

46 Name in
fashion

48 Overshot the
puck

49 Fabric texture

51 Wyatt's cohort

53 Rumor,
perhaps

54 Arith. term
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Dollar Tree

Black’s Distributing
Ryder Bros

VFW

Baker Elk’s Lodge
Main Event

Lefty’s Tap House
Baker City Fire Dept.
Haines Sell-Rite
Idle Hour

Salvation Army
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