
Lemon Poppy Seed Coffee Cake
What you’ll need:

1 cup (two sticks) softened butter

1 1/4 cup granulated sugar

2 large eggs

1 cup sour cream

2 cups all-purpose flour

1/2 teaspoon baking soda

1 1/2 teaspoons baking powder

1 teaspoon vanilla

1 teaspoon pure lemon oil

2 tablespoons poppy seeds

1 cup powdered sugar

1/4 cup lemon juice

What you’ll do:
1. Mix together 1 cup softened butter, 1 1/4 cup granulated 
sugar and 2 large eggs until fluffy.

2. Add 1 cup sour cream. Mix until fluffy.

3. Add 2 cups all-purpose flour, 1/2 teaspoon baking soda and 1 
1/2 teaspoons baking powder. Mix all well.

4. Gently blend in 1 teaspoon vanilla, 1 teaspoon pure lemon 
oil and 2 tablespoons poppy seeds.

5. Pour batter into a lightly greased 9-inch tube pan with fun-
nel.

6. Bake in 350 F oven for approximately 50 minutes or until 
inserted tester comes out clean.

7. Glaze while still warm with lemon glaze. To 1 cup powdered 
sugar add 1/4 cup lemon juice until a just pourable consistency.

8. Glaze top and sides of cake.
Joshua Bessex/The Daily Astorian

Lisa Allen holds up a tray of Lemon Poppy Seed Coffee Cake. 
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9-1-WHAT?

?
THE BEST OF THE WORST CALLS TO ASTORIA 911 DISPATCH

Folks seem a little too eager lately to tell on people. And 
deer. And their half-brother with the hot girlfriend ...

Follow reporter Kyle Spurr on his 9-1-What? Twitter 
watch, where a few of the sometimes head-scratching 
calls to area dispatch take center stage. The full feed is at 
www.twitter.com/9_1_WHAT.

Telling

CookingWHAT’S

GOURMET RECIPES FROM LOCAL CHEFS

Joshua Bessex/The Daily Astorian

The Lemon Poppy Seed Coffee Cake at Pacific Way Bakery and Cafe. 

The Daily Astorian

LGearhart know their treats.
They were generous to share their recipe for Lemon Poppy 

LEMONY 
GOODNESS
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 O pen D a ily in Su m m er, C losed  T u esd a ys a fter L a b or D a y

 W  E  C  ATER  !
 RE M E M BE R US F OR L UN CH

 F u ll Deli Service
 Build yo ur o w n Sandw ich

 Sa n d w ich P u n ch Ca rd s Ava ila b le
 Ho m em a d e So u p s Da ily

 L u n ch Sp ecia ls 
 F u ll Service Gro cery Sto re to o !

 W h eth er you  a re pla n n in g a  la rge even t or a  
 s m a ll get-togeth er w e ca n  ca ter to 

 perfection . All s election s  ca n  be cu s tom ized 
 to m eet you r n eeds  a n d bu dget. Hors  

 d’oeu vre a n d a ppetizer on ly fu n ction s . N o 
 m a tter h ow  big or s m a ll you r even t is , w e 
 h a ve th e res ou rces  to m a ke it s pecia l.


