
Lemon Cake
adapted from Cooking Classy

1 1/2 cups flour
1/2 teaspoon baking powder
1/4 teaspoon baking soda
1/4 teaspoon salt
3/4 cup + 2 tablespoons sugar
1/4 cup butter, softened
1 1/2 tablespoons lemon zest
1/4 cup vegetable or canola oil
1 large egg + 2 egg yolks
1/2 teaspoon lemon extract
1/2 teaspoon vanilla
1/3 cup milk
1/4 cup fresh lemon juice (from about one large lemon)

Preheat oven to 350. Line 12-16 mu�n cups with paper liners (depending on scoop size).
Whisk together flour, baking powder, baking soda, and salt in a small bowl, and set aside. In
a large bowl or the bowl of a stand mixer, cream together sugar, butter, and lemon zest. Mix
in oil, egg, egg yolks, lemon extract, and vanilla, and blend until smooth. In a small bowl or
measuring cup, mix togher milk and lemon juice. Add flour mixture in three batches,
alternating with the milk and lemon mixture. Mix until smooth. Scoop into prepared mu�n
cups, filling 1/2 - 2/3 full. Bake 17 - 20 minutes, or until a toothpick inserted into the center of
a cupcake comes out clean. Remove from oven and cool completely.

Chocolate Buttercream
adapted from Cooking Classy

1 cup butter, softened
1/2 teaspoon vanilla
3-4 tablespoons milk
1/2 cup cocoa powder
3 1/2 cup powdered sugar

In a large bowl or the bowl of stand mixer, cream the butter until light and flu�y. Beat in
vanilla and milk, then add cocoa and powdered sugar. Whip until the mixture lightens and is
smooth and creamy. Frost cooled cupcakes and sprinkle with lemon zest (if desired).
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