
Poppyseed Cake with Lemon Glaze 
 
¾ cup butter 
4 eggs 
2 cups all-purpose flour 
1 t baking soda 
½ t salt 
1 ½ cups granulated sugar 
¼ cup poppy seeds 
1 8-oz carton dairy sour cream 
1 recipe lemon glaze (below) 
 
 

1. Let butter and eggs stand 30 minutes.  Preheat oven to 350 
degrees.  Grease and flour 10 inch fluted tube pan; set aside. 

2. In medium bowl combine flour, baking soda, and salt; set aside.  IN 
large mixing bowl beat butter on medium 30 seconds. Gradually 
beat in sugar.  Beat in eggs and poppy seeds.  Alternately add flour 
mixture and sour cream to butter mixture; beat on low after each 
addition just until combined.  Spread evenly in prepared pan. 

3. Bake 40-45 minutes or until wooden pick inserted near center 
comes out clean.  Cool in pan on rack 10 minutes.  Meanwhile, 
prepare Lemon Glaze.  Remove and invert cake on rack; poke all 
over with fork tines.  Brush glaze over cake.  Serve immediately or 
cover and refrigerate. 

 
 
Lemon Glaze:  In small saucepan heat ¼ cup sugar, ¼ cup lemon juice, 
and 2 T butter over medium-low heat until butter is melted and sugar is 
dissolved. 
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