Hmoumt Measurs Imovredient - Freparation Method
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tablespoons  susar
tablespoons lemon pesl - ovated
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152 cup pommcdered suoar
3 tablespoors lemon Juios

Fozition rack in center of overn and prehest o 325, Butter & cup losf pan.

iz flour, bakin? powder and sa10 in procsssor for 3 ssconds,. Set aside. Process suoaer and
lwma ar pesl urtil pesl iz overy fine. Bdd soos and blend L o mingte, stopeding oncs 0 Sovaps
clongrn sices of bowl, Hodd botber ard blend ons mirnobs. Spoon ressrved inoredisnts avourd

iremicks of bowl ardd podses beice. Looser, and polse oncs or bedos. Poor batier into pan ard
ool about 55 minutes, Cool 5 minutes, and remove from pan.

Mix powdered sugar and lemon juices in bowl arnd broush on top and sides of hot cake, Let cool.



