Cake, Pound

Grilled Lemon Pound Cake with Peaches and Cream
Food & Wine magazine
Bryan Calvert, James (restaurant), Brooklyn, 2020

Servings: 10

2 cups cake flour
1/4 cup lemon zest, finely grated, from about 3
lemons
1 teaspoon baking powder
1/2 teaspoon salt
2 sticks unsalted butter, at room temperature
2 cups sugar
6 large eggs, at room temperature
1/4 cup whole milk
1/4 cup fresh lemon juice
1 teaspoon pure vanilla extract
Vegetable oil, for brushing
4 large peaches, sliced into 1/2-inch wedges
Lightly sweetened whipped cream
Yield: Yield

1 Preheat the oven to 325°. Spray a 9 1/2-by-5-inch loaf pan with nonstick
cooking spray. In a medium bowl, whisk the cake flour with the lemon zest,
baking powder and salt.
2 In a standing electric mixer fitted with the paddle, beat the butter with
the sugar at medium speed until pale and fluffy, about 2 minutes. Scrape
down the side of the bowl. Add the eggs one at a time, beating well
between additions. At low speed, beat in the flour mixture just until
incorporated. Beat in the milk, lemon juice and vanilla, scraping down the
side of the bowl as necessary.
3 Scrape the batter into the prepared pan and bake for about 1 hour and
30 minutes, until the cake is golden and a toothpick inserted in the center
comes out clean. Transfer the pan to a rack and let the cake cool for 20
minutes. Unmold the cake and let cool completely, about 3 hours.
4 Light a grill. Using a serrated knife, cut the pound cake into 10 slices.
Lightly oil the grate and grill the slices over moderate heat, turning once,
until toasted, about 2 minutes. Transfer to plates. Lightly oil the grate
again. Grill the peaches over moderately high heat until lightly browned
and tender, about 2 minutes. Spoon the peaches over the cake, dollop with
whipped cream and serve.

Per Serving (excluding unknown items): 490 Calories; 22g
Fat (39.3% calories from fat); 7g Protein; 69g
Carbohydrate; 2g Dietary Fiber; 161mg Cholesterol;
201mg Sodium; 46g Total Sugars; 1mcg Vitamin D;
75mg Calcium; 3mg Iron; 209mg Potassium; 152mg
Phosphorus. Exchanges: .
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