Ina and Mine-a Lemon Bread
Makes 2 Loaves
Ingredients
§
§
§
§
§
§
§
§
§
§
§

2 sticks salted butter
2 ⅓ cups granulated sugar – divide into 2 cups and ⅓ cup
5 large eggs, room temperature
⅓ cup grated lemon zest (5 to 8 large lemons) - I grate the zest on my microplane grater
3 cups all-purpose flour
½ teaspoon baking powder
½ teaspoon baking soda
½ teaspoon fine sea salt
~¾ cup freshly squeezed lemon juice – divide 1/4 cup for batter, 1/3 cup for sugar syrup and
3 Tbsp for glaze
¾ cup buttermilk (room temperature)
1 teaspoon pure vanilla extract

Glaze Ingredients
§
§

1 ½ cups confectioners' sugar, sifted
3 Tbsp fresh lemon juice (from the original ¾ cup you squeezed)

Instructions
Preheat the oven to 350ºF and place the baking rack in the center of the oven. Grease two 8 ½
x 4 ½ inch x 2 ½ inch bread pans. Cut parchment paper to fit the bottom of the pans and press
onto the bottoms, then I always grease the top of the parchment too. Truth be told, I use Pam
for this task.
Using a hand mixer or stand mixer, cream the butter and two cups granulated sugar on medium
high speed for about 5 minutes or until light and fluffy. With the mixer on medium speed, add the
eggs, one at a time, and the lemon zest.
Stir together the flour, baking powder, baking soda and salt in a bowl. In a one cup glass pyrex
measuring cup combine ¼ cup lemon juice, the buttermilk and vanilla. Add the flour mixture and
buttermilk mixture alternately to the batter, beginning and ending with the flour. Divide the batter
evenly between the two pans, smooth the tops, and bake for 45 minutes to an hour, until a cake
tester comes out clean. (My loaves took 45 minutes.)

Combine ⅓ cup granulated sugar with ⅓ cup lemon juice in a small saucepan and cook over
low heat until the sugar dissolves and makes a syrup. When the cakes are done, let them cool
for 10 minutes, shake them gently to loosen the sides and invert them, top side up, onto a rack
set over parchment paper. Poke the top of the loaves all over with a toothpick and brush the
lemon syrup over the cakes. Allow time for the syrup to absorb so you use all the sugar
syrup. Allow the cakes to cool completely.
For the glaze, combine the powdered sugar and lemon juice in a bowl, mixing with a wire whisk
until smooth. Slowly pour over the top of the cakes and allow the glaze to drizzle down the
sides. I always smooth the topping all over too. Again you have to go slowly to use all the
mixture although some will drip off the cake and onto the parchment. Let the glaze harden, (I
refrigerate the cakes for a few minutes to help it along) wrap the loaves in foil and freeze one
loaf or gift it to someone very special!

