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Yield: One 2 Layer Cake 
 
Ingredients: 
 
For the Cake: 
1 and ⅓ cups sugar 
1 tablespoon lemon zest 
6 tablespoons butter, softened 
3 tablespoons lemonade concentrate, 
thawed 
2 teaspoons vanilla extract 
3 eggs, room temperature 
2 cups all-purpose flour 
1 teaspoon baking powder 

½ teaspoon salt 
½ teaspoon baking soda 
1 and ¼ cups buttermilk 
Non-stick cooking spray (for cake 
pans) 
 
For the Cream Cheese Frosting 
(yields about 3 cups): 
12 tablespoons butter, softened 
8 ounces cream cheese, softened 
3 cups powdered sugar 
1 teaspoon vanilla 
 
Method: 
 
For the Cake:  Position rack in the 
middle of the oven and preheat to 
350 degrees.  Spray two 9 inch round 
baking pans with cooking spray and 
set aside. 
In a medium bowl, whisk together 
flour, baking powder, salt, and 
baking soda.  Set aside. 
In a large bowl, combine sugar and 
lemon zest.  Rub the two together 
between your fingers until 
fragrant.  Next, cream butter and 
sugar mixture with hand-held 
electric mixer on medium speed for 2 
minutes.  Add lemon concentrate, 
vanilla extract, and eggs to bowl and 
stir until combined. 
Working in thirds, alternate mixing 
in dry ingredients with buttermilk, 
ending with the dry ingredients. 
Divide batter evenly into the two 
pans.  Bake for 20 minutes, or until a 
toothpick comes out clean.  Allow 
cakes to cool in pans for 10-15 
minutes before removing and 
allowing to cool on wire racks.  Let 
cakes cool completely, about 30 
minutes, before icing. 
 
For the Frosting:  Cream together 
butter and cream cheese for 1-2 
minutes until smooth.  Slowly add 



powdered sugar and vanilla and 
continue to mix until frosting has no 
lumps. 
Place 1 cake layer, flat side up, on a 
plate or cake stand. With a knife or 
offset spatula, spread the top with 
frosting.  Place the second layer on 
top, rounded side up, and spread the 
frosting evenly on the top and sides 
of the cake.  Garnish with more 
lemon zest.  Enjoy! 


