8 x 8 Square
Lemon Cake

Recipe Courtesy of Wilton Industries, Inc.


Cake:


2-1/4
cups all-purpose flour


1-1/2
teaspoons baking powder
1/2
teaspoon baking soda


3/4
teaspoons salt


1/2
cup (1stick) unsalted butter, softened


1-1/3
cups granulated sugar




3
eggs

3
tablespoons lemon juice
1
teaspoon vanilla extract
3/4
cups milk
2
tablespoons lemon zest


Icing:



2
tablespoons
solid vegetable shortening


1/4
cup (1/2 stick) butter, softened


2 
tablespoons lemon juice

1/2
teaspoon lemon zest


2
cups sifted confectioners’ sugar 


Additional lemon juice or milk, as needed

Lemon yellow icing color

Preheat oven to 350°F.   Spray 8 x 8 in. square pan with vegetable pan spray.  

In medium bowl, combine flour, baking powder, baking soda and salt; mix well.  In large bowl, beat butter and sugar with electric mixer until light and fluffy. Add eggs, lemon juice and vanilla; mix until smooth. Add flour mixture to butter mixture alternately with milk, beating well after each addition. Stir in lemon zest. Place batter in prepared pan. 
Bake 30-33 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes on cooling rack. Remove from pan; cool completely. 
For icing, beat shortening and butter in large bowl with electric mixer until light and fluffy. Add lemon juice and zest; mix well. Gradually add sugar, one cup at a time, beating well on medium speed. If icing is dry, add additional lemon juice or milk and beat at medium speed until light and fluffy. Color as desired with icing color.  Ice cake and if desired, garnish with fresh lemon zest curls and mint.
Makes about 12 servings. 

