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Ingredients for Cake 
3/4 cup + 1 Tbs non-dairy milk (Cheri’s 
HazelCream) 

2 Tbs lemon juice 

337.5 grams gfJules GF flour (2.5 
cups) 

1 Tbs baking powder 

1/2 tsp salt 

3/4 cups non-dairy butter 

1 1/4 cup sugar 

1 tsp vanilla extract 

1 Tbs lemon zest 

1/4 cup unsweetened apple sauce 

2 tsp baking soda 

2 Tbs vinegar (apple cider or white) 

Lemon Cake 

Total time: 130 - 180 minutes 

Active: 35 minutes 

Inactive: 95 - 145 minutes 

Equipment 

Mixer 

Various bowls 

Whisk, lemon zester 

Bundt pan or loaf pan 

For more recipes visit https://2cooks4allergies.com

Cake Glaze 

1 1/2 cups sifted confectioner’s sugar 

3 Tbs lemon juice 

1 Tbs lemon zest (optional)
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Mise En Place: 20 minutes 

Pre-heat oven to 350F. Oil and flour your pan. 
Gather your ingredients.  
Stir together milk and lemon juice, set aside. 
Stir together baking soda and vinegar, set aside. 
Whisk together flour, baking powder and salt in large bowl. 

Make the cake batter: 10 minutes 

In an electric mixer, whip butter and sugar on medium for 6 minutes. 
Add in vanilla and lemon zest, mix together. 
Add apple sauce, mix together. 
Add half the flour, mix together. 
Add baking soda & vinegar, mix together. 
Add remaining flour, mix together. 
Add milk and lemon juice, mix together. 
Mixture should be totally combined, scraping down the inside of the bowl. 
Pour the batter into the bundt or loaf pan. Smooth the top.   

Bake: 30 - 75 minutes 

Baking time varies by pan size: 
 Small loaf pan - 30 minutes 
 Large loaf pan - 75 minutes 
 Bundt pan - 60 minutes 
The cake is done when a toothpick comes out clean. 
Let the cake cool before icing. 
. 
Icing: 5 minutes 

Whisk together the sifted confectioners sugar and the lemon juice. 
Pour over the cake. 
Add lemon zest, optional. 

For this recipe, the two cooks gladly recommend:  
gfJules Gluten Free All Purpose Flour  
Cheri’s Hazel Cream one-to-one milk substitute

For more recipes visit https://2cooks4allergies.com

Please visit our website for links to our product substitutions.  


