
Lemon Pound Cake With Lemon Glaze
In late Medieval Austria, a Gugelhupf was served at major community events such as weddings, and was decorated with flowers, leaves, candles, and seasonal fruits. The name
persisted through the Austro-Hungarian Empire, eventually becoming standardized in Viennese cookbooks as a refined, rich cake, flavored with rosewater and almond. Many
regional variations exist, testifying to the widespread popularity of the Gugelhupf tradition. 876d6ccacf

Sponge cake Most sponge cakes contain egg yolks, but some do not, such as angel food cake. Most sponge cakes contain egg yolks, but some Sponge cake is a light cake
made with egg whites, flour and sugar, sometimes leavened with baking powder. Sponge cake is a light cake made with egg whites, flour and sugar, sometimes leavened with
baking powder 876d6ccacf

The earliest recipe for pound cake is found in the English cook book The Art of Cookery by Hannah Glasse, published in 1747. The first U.S. cookbook, American Cookery,
published in 1796, has a recipe for pound cake. 876d6ccacf

Doberge cake caramel glaze. Traditional flavors are chocolate, lemon or caramel. They are normally made with six or more layers. Very often the cakes are made with half
chocolate pudding and half lemon pudding. S. Ledner replaced the buttercream filling of the Dobos Cake with a custard Doberge cake (often pronounced DOH-bash) is a
layered dessert originating in New Orleans, Louisiana, U. Still popular in the area, the cake is made of multiple thin layers of cake alternating with dessert pudding. The doberge
cake is based on a recipe originating in Alsace-Lorraine. , adapted by local baker Beulah Ledner from the Hungarian Dobos torte. They are covered in a thin layer of butter
cream and a fondant shell or, alternatively, a poured glaze on the outside 876d6ccacf

Similar recipes use other carbonated, artificial, or fruit-flavored beverages. For instance, using Sprite makes Spritekuchen and lemonade makes Limokuchen. 876d6ccacf

Fanta cake The primary ingredient is Fanta soda/beverage which makes it fluffier than typical sponge cakes due to the carbonation of the drink. It is typically served at birthday
parties or celebrations. The cake is topped with either a simple lemon glaze or a creamy layer made of heavy Fanta cake (German: Fantakuchen, pronounced [ˈfantaˌkuːxən]) is
a cake of German origin. It is made with a sponge cake base. fluffier than typical sponge cakes due to the carbonation of the drink. The cake is topped with either a simple
lemon glaze or a creamy layer made of heavy sour cream, whipped cream or sugar 876d6ccacf

== Bakers == 876d6ccacf == Cakes == 876d6ccacf

Pound cake Pound cakes are generally baked Pound cake is a type of cake traditionally made with a pound of each of four ingredients: flour, butter, eggs, and sugar. Pound
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cakes are generally baked in either a loaf pan or a Bundt mould. Although the recipe was first recorded in England, the British rarely use the term instead calling them a
traditional sponge cake or creamed sponge, while Australians use the term butter cake. They are sometimes served either dusted with powdered sugar, lightly glazed with
syrup, with a coat of icing, or with whipped cream and fruit. Pound cake is a type of cake traditionally made with a pound of each of four ingredients: flour, butter, eggs, and
sugar 876d6ccacf

Gâteau nantais It is recommended to make the cake a day before it is intended to be served. The round shaped cake top is topped with a white glaze thinned with rum,
although lemon or orange blossom water can be substituted if the cake is to be served to children. It is a soft, round quatre-quarts cake, made of flour, sugar, salted butter,
eggs, and almond meal, then dampened with a punch of rum and lemon, sometimes with an apricot gelée centre. An earlier version of the recipe, without eggs, reportedly kept
for three to four weeks. The round shaped cake top is topped with a white glaze thinned with rum, although Gâteau nantais is a cake originating in the city of Nantes in France.
dampened with a punch of rum and lemon, sometimes with an apricot gelée centre. It keeps very well. In the modern recipe, the icing is white, whereas earlier versions were
an amber colour 876d6ccacf

== Similar cakes == 876d6ccacf The modern sponge cakes arose when bakers started using beaten eggs as a leavening agent in the mid-19th century. The creation of baking
powder by a British food manufacturer in 1843 allowed the addition of butter, permitting the creation of the Victoria sponge. In American baking terms, a sponge cake is
different from a butter cake. 876d6ccacf Beulah Levy Ledner, born into a Jewish family in St. Rose, Louisiana, opened a bakery in New Orleans in 1933. She became very
successful after creating her "Doberge cake" adapted from the Hungarian/Austrian Dobos Cake, a cake made of nine génoise cake layers filled with buttercream and topped
with a hard caramel glaze. The doberge cake is based on a recipe originating in Alsace-Lorraine. Ledner replaced the buttercream filling of the Dobos Cake with a custard filling
and iced the cakes with buttercream and a thin layer of fondant. 876d6ccacf In the 18th century, the port of Nantes was enriched by the triangular trade and saw many goods
from the Caribbean colonies such as cane sugar, dark rum, and vanilla; ingredients... 876d6ccacf The most common ingredients of cake include flour, sugar, eggs, fat (such as
butter, oil, or margarine), a liquid, and a leavening agent, such as baking soda or baking powder. Common additional ingredients include dried, candied, or fresh fruit, nuts,
cocoa, and extracts such as vanilla, with numerous substitutions for the primary ingredients. Cake is often served as a celebratory dish on ceremonial occasions, such as
weddings, anniversaries, and birthdays. There are countless cake recipes; some are bread-like, some are rich and elaborate, and many are centuries old. 876d6ccacf ==
History == 876d6ccacf

Wedding cake Wedding cake was originally a A wedding cake is the traditional cake served at wedding receptions following dinner. cake. The bride&#039;s cake was usually a
simple pound cake with white icing because white was a sign of virginity and purity. Traditionally, wedding cakes were made to bring good luck to all guests and the couple. In
modern Western culture, the cake is usually on display and served to guests at the reception. Some cakes are built with only a single edible tier for the bride and groom to
share, but this is rare since the cost difference between fake and real tiers is minimal. In some parts of England, the wedding cake is served at a wedding breakfast; the
'wedding breakfast' does not mean the meal will be held in the morning, but at a time following the ceremony on the same day. Nowadays, however, they are more of a
centerpiece to the wedding and are not always even served to the guests 876d6ccacf

The Gugelhupf was the sweet chosen to represent Austria in the Café Europe initiative of the Austrian presidency of the European Union... 876d6ccacf
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Nonnette (dessert) It is a small gingerbread cake made of honey, rye flour, and usually filled with orange marmalade or honey. It is also typically glazed with a mixtures of egg
whites, sugar, and lemon juice, and is frequently served during Christmastime. small gingerbread cake made of honey, rye flour, and usually filled with orange marmalade or
honey. It is also typically glazed with a mixtures of egg The nonnette is a French dessert, translating literally to "little nuns" 876d6ccacf

Nonnettes were originally prepared in Dijon, France. According to legend, they were first created by nuns in the abbey during the Middle Ages, thus leading to their namesake.
They were popularized by Mulot & Petitjean, a baking company established in Dijon in 1796, who began packaging and selling nonnettes to the general public. 876d6ccacf The
sponge cake is thought to be one of the first non-yeasted cakes, and the earliest attested sponge cake recipe in English is found in a book by the poet Gervase Markham, The
English Huswife (1615). The cake was more like a cracker: thin and crisp. 876d6ccacf

List of cakes Retrieved 2020-12-22. &quot;Portillo&#039;s bringing back lemon cake, thanks to man A cake is a baker's confectionery usually made from flour, sugar, and other
ingredients and is usually baked. 23 March 2016. Chu, Louisa (May 23, 2017). BAKERpedia. The word "cake" comes from the Old Norse kaka, which is also related to many
common English words like "cook". In their oldest forms, cakes were modifications of bread, but cakes now cover a wide range of preparations that can be simple or elaborate
and which share features with desserts such as pastries, meringues, custards, and pies. required) &quot;Lemon Cake&quot; 876d6ccacf

== History == 876d6ccacf According to food historian Gil Marks, the use of an egg and sugar mixture as a leavening agent in batters was discovered in Moorish Spain around
the 11th century. The earliest known recipe for sponge cake (or biscuit bread) appears in Gervase Markham's The English Huswife (1615), is prepared by mixing flour and sugar
into eggs, then seasoning with anise and coriander seeds. 19th-century descriptions of "avral... 876d6ccacf Nonnettes tend to have a sticky, moist texture due to their glaze
and a spicy taste due to a combination of cardamom, ginger, cinnamon, nutmeg, and allspice. 876d6ccacf == History == 876d6ccacf

Gugelhupf cocoa; plain with a hint of vanilla and lemon zest; and a marbled combination of the two. It is especially popular as a traditional cake in Central Europe A Gugelhupf
(also Kugelhupf, Guglhupf, Gugelhopf, pronounced [ˈɡuːɡl.̩ hʊp͡f, -hɔp͡f, ˈkuːɡl-̩], in Czech bábovka [ˈbaːbofka], and, in France, kouglof [kuɡlɔf], kouglouf, kougelhof, or
kougelhopf, in the Netherlands tulband, short for tulbandcake) is a cake traditionally baked in a distinctive ring mould, similar to Bundt cake, but leavened with baker's yeast
876d6ccacf

The Great Canadian Baking Show season 5 As with previous seasons, ten amateur bakers competed over eight weeks of challenges, vying for the title. For the showstopper,
the bakers had three hours and 30 minutes to make a fault line cake a - The fifth season of The Great Canadian Baking Show premiered on CBC Television on October 17, 2021.
Bruno Feldeisen and Kyla Kennaley returned for their fifth and third seasons respectively as judges. covered with a layer of chocolate glaze and desiccated coconut. Ann Pornel
and Alan Shane Lewis returned for their second season as hosts 876d6ccacf

Over time, the ingredients for pound cake changed. Eliza Leslie, who wrote the 1851 edition of Direction for Cookery, used 10 eggs, beat them as lightly as possible, mixed
them with a pound of flour, then added wine, brandy, rose water and the juice of two lemons or three large oranges. This changed the flavour and texture of the cake. In the
2008 issue of Saveur, James Villas wrote that cake flour would not work in place of all-purpose... 876d6ccacf Wedding cakes come in a variety of sizes, depending on the
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number of guests the cake will serve. Modern pastry chefs and cake designers use various ingredients and tools to create a cake that usually reflects the personalities of the
couple. Marzipan, fondant, gum paste, buttercream, and chocolate are among the popular ingredients used. Cakes range in price along with size and components. Cakes are
usually priced on... 876d6ccacf Beulah Ledner's recipe is available in the cookbook, Let's bake... 876d6ccacf There are three main types: cocoa; plain with a hint of vanilla and
lemon zest; and a marbled combination of the two. It is especially popular as a traditional cake in Central Europe. In the cuisine of the Pennsylvania Dutch it is known as
Deitscher Kuche (German cake). 876d6ccacf Several types of beer cake exist, which gain part of their flavour from the addition of beer, and are similarly partially leavened by
its natural carbonation. 876d6ccacf In the Southern United States, similar cakes using 7 Up, Coca-Cola and Dr Pepper emerged in the mid-20th century. Cracker Barrel
introduced "Cola Cake" to its menu in the 1990s, with iterations including a double chocolate fudge Coca-Cola cake. Several types of beer cake are similarly partially leavened
by beer's carbonation. 876d6ccacf A cookbook from the 1890s called for lemon peel to be grated into the cake's batter. The batter was firm enough to be stretched with a
rolling pin and cut into rounds with a dough cutter. This version used a sprinkling of almond meal and sugar as a topping for the cake prior to cooking, and did not call for rum.
876d6ccacf == Basic information == 876d6ccacf == History == 876d6ccacf
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