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1 Quick Recipe: Dessert, Afternoon Snack or Toasted for Breakfast!

Lemony, Moist and Delicious: powder, and zest in a bowl, stir to pletely before serving.
Fast Fresh French Lemon Yogurt Cake ~ combine. 2 Kitchen Smidgen
The Cake: Step Three In a large bowl, combine

A *Mandolin is the best tool for slic-

1 2 Cup All-Purpose Flour the yogurt, sugar, and eggs, stirring . . .
2 Tsp Baking Powder until well blended. Add the flour mix- E‘SOLI};FH}OI\;O:,:ZZ:::?i;t,sd:eqrfed
]2 Tsp Lemon Zest . t;:re th) th:yo.gurt'mlxture, then add for this sweet citrus garnish. You
/2 Cup Nonfat Plain Yogurt fhe oif and shir fo incorporate. don’t have to buy a big professional
1 Cup Sugar Step Four Pour the batter into your .

X stainless model - there are some
3 Large Eggs prepared pan. Bake for 30-35 min- great inexpensive plastic ones that
1/2 Cup Canola Oil utes, until the cake feels springy to L . |
The Glaze: the touch and a toothpick inserted pop right into the dishwasher!

1/3 Cup Fresh Lemon Juice into the center comes out clean.

s Cup Powdered Sugar Cool the cake for 15 minutes. Get Creative

Step One Preheat the oven to 350F. Step Five Run a knife around t!le A fun and eye-catching way fo garnish
Spray a 8-inch springform pan with edge of the pan, and remove it from [ d < by slici .
nonstick cooking spray and line the the pan. With a toothpick poke inrus e.sserts 'SPy S |C|n”g your cifrus :
bottom of the pan with a parchment holes all over the top. Combine the very th'f‘ly - about 1/8 _°“d add a little
round - coat with nonstick spray. ingredients for the glaze and pour  [ECIESIY well and set aside for at least

slowly over the cake. Cool com- 15 minutes to macerate. Place a tangle
of the sweet citrus on the side to enjoy

4 WINE of the Week with your dessert.

Step Two Place the flour, baking

Quady Orange Muscat Essensia

California 375 ml (Half) Bottle
Total Wine about $17.00
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