
 

Lemon Poppy Seed Loaf 
Cake Ingredients 

• 78 grams, (5 ½ tablespoons) salted butter, melted and cooled 
• 1 ½ cups all purpose flour (192 grams) 
• 1 tsp non aluminum baking powder 
• 1 cup granulated sugar (210 grams) 
• Two lemons (Finely grated zest of both lemons plus 3 Tbsp of lemon juice) 
• 4 large eggs (room temperature) 
• ½ cup (120 ml) heavy cream, room temperature  
• ⅓ cup (47 grams) poppy seeds 

Lemon Glaze Ingredients 

• 2 Tbsp fresh lemon juice 
• 2 Tbsp granulated  sugar 

White Glaze Ingredients 

⅓ cup confectioners (powdered) sugar  

1-2 teaspoons fresh lemon juice 

Lemon peel (for skinny lemon curls)  

Instructions 

Center a rack in the oven and heat the oven to 350 degrees.  Rub the inside of an 8 ½ inch loaf 
pan with my homemade Pam (pay attention to cover the corners of the pan, the sides and the 
bottom too).  This cake tends to stick to the pan so it pays to be careful to use my pam 
substitute I posted or butter and flour the pan. 

Whisk the flour and baking powder in a small bowl.  Put the sugar in a large bowl, add the 
lemon zest and rub together with your fingers to infuse the sugar.  Add the eggs one at a time 
and whisk each one as you add it.  Whisk in the lemon juice and then the heavy cream until 
smooth. 

Add the flour mixture in three additions, whisking to gently stir the dry ingredients into the 
batter.  After the flour is mixed in, pour the cooled butter and stir gently with the whisk.  The 



batter should be smooth and shiny.  With a flexible spatula, fold in the poppy seeds, and then 
scrape the batter into the prepared loaf pan. 

Bake until the cake has risen and is cracked, 55-65 minutes.  A tester inserted in the middle 
should come out clean. Transfer the pan to a rack and cool for eight minutes, then rock gently 
and go around the perimeter with a butter knife to loosen.  Unmold the cake, turn it right side up 
and cool for 10 minutes before brushing with the lemon juice/water syrup.  Cool all the way. 

Using about a half a lemon, I make the lemon peel curls with a special tool called a zester with a 
channel knife.  I use this tool for any citrus curls I want for garnish.  

For the white glaze, whisk the powdered sugar with enough lemon juice so it is the consistency 
of maple syrup.  Drizzle from a spoon onto the cake and sprinkle with lemon curls.  This cake 
keeps at room temperature for four days or can be frozen, unglazed, for a month. 

  

 


