GLAZED CRANBERRY LEMON CAKE
(from Mel’s Kitchen)

for the cake:

1 1/2 sticks (6 ounces), room temperature
1/3 cup (2.5 ounces) packed light brown sugar
3 cups (12 ounces) fresh cranberries

2 1/2 cups (12.5 ounces) all-purpose flour
2 1/2 teaspoons baking powder

1/2 teaspoon baking soda

3/4 teaspoon salt

11/2 cups (11.25 ounces) granulated sugar
Zest of 2 lemons (about 2 tablespoons)

2 tablespoons fresh lemon juice

1 1/2 teaspoons vanilla extract

3 large eggs

3/4 cup buttermilk

for the glaze:
1 cup (4 ounces) powdered sugar
1 1/2 tablespoons fresh lemon juice

Heat the oven to 350 degrees F. Generously grease a 10 or 12-inch bundt cake pan with butter -
making sure to grease all the nooks and crannies really well. Sprinkle the brown sugar over the
bottom of the pan, then layer the cranberries evenly over the sugar.

In a medium bowl, whisk together the flour, baking powder, baking soda and salt. In the bowl of a
stand mixer combine the granulated sugar together with the zest from the lemons. Rub the zest into
the sugar with your fingers until the sugar is infused with the lemon fragrance. Add the butter to the
bowl with the lemon sugar and, using the paddle attachment on the stand mixer, beat on medium-
high speed until light and fluffy, about 3 minutes. Add the vanilla and the eggs, one at a time, mixing
and scraping down the sides of the bowl as needed.

Combine the buttermilk with the 2 tablespoons lemon juice in a measuring glass. To a large bowl, add
one-third of the dry ingredients (eyeballing is fine). Mix until just combined and a few dry streaks
remain. Add half of the buttermilk/lemon mixture. Mix again until just combined. Add another third
of the dry ingredients and mix until just combined, followed by the remaining half buttermilk/lemon
juice mixture. Mix. Add the final third of the dry ingredients and mix until just incorporated. Spread
the batter carefully into the prepared pan over the cranberries.

Bake for 45-55 minutes or until lightly golden on top and just set. Transfer the bundt pan to a wire
rack and let cool about 10 minutes. Invert the cake onto a serving platter, tapping lightly so the cake
falls out. Let the cake cool completely.

For the glaze, combine the powdered sugar with the 1 1/2 tablespoons lemon juice and whisk until
smooth. Add additional lemon juice or milk for a thinner consistency, if needed. Drizzle the glaze over
the cooled cake and let set, 5-10 minutes, before slicing and serving.



