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Citrus Poppyseed Cake

Apply the glaze just before serving to ensure it's soft and
shiny.

http://www.marthastewart.com/317977/citrus-poppyseed-cake

Rated(1)

Yield

Makes 1 eight-
inch-round layer
cake

Ingredients

1 1/2 cups (3 sticks) unsalted butter, room temperature, plus more for pans

3 3/4 cups all-purpose flour, plus more for pans

2 1/2 teaspoons baking powder

3/4 teaspoon salt

2 1/2 cups granulated sugar

7 large eggs, lightly beaten, room temperature

1 1/2 teaspoons pure vanilla extract

1 cup milk, room temperature

1/2 teaspoon grated lemon zest

1/2 teaspoon grated orange zest

1/2 teaspoon grated lime zest

1/3 cup poppy seeds, plus more for sprinkling

Shiny Cream Cheese Frosting (http://www.marthastewart.com/258147/shiny-cream-cheese-frosting)

Lemon Glaze (http://www.marthastewart.com/285332/lemon-glaze)

1 navel orange, optional

1 lemon, optional

Directions

1.

Heat oven to 350 degrees. Place two racks in center of oven. Butter three 8-by-2-inch round cake pans; line each with a
circle of parchment paper. Butter paper, and dust pans with flour; tap out excess. Set aside.

. Sift together flour, baking powder, and salt in a medium mixing bowl. Set aside.

. In the bowl of an electric mixer fitted with the paddle attachment, cream butter on medium-low speed until lightened, 1 to 2

minutes. Gradually add sugar; beat until color has lightened, 3 to 4 minutes, scraping down sides of bowl once or twice.
Drizzle in eggs, a little at a time, beating on medium-low speed after each addition until batter is no longer slick but is smooth
and fluffy, about 5 minutes. Stop to scrape down bowl once or twice so batter will combine well. Beat in vanilla on
medium-low speed.

. Reduce the mixer speed to low. Alternately add reserved flour mixture and milk, a little of each at a time, beginning and

ending with flour mixture. Scrape down the bowl once or twice. Beat in lemon zest, orange zest, lime zest, and 1/3 cup poppy
seeds.

. Divide batter evenly among the prepared pans. Bake 30 minutes, then rotate pans for even browning. Bake until a cake

tester inserted into center of cakes comes out clean, 5 to 10 minutes more. Transfer to wire racks to cool, 15 minutes. Turn
out cakes, and set on racks, tops up. Cool completely.

. Remove parchment from bottom of each layer. Save best-looking layer for the top. Place one layer on the serving platter.

Spread 1 1/2 cups cream-cheese frosting over the top. Place second cake layer on top, and spread remaining 1 1/2 cups
frosting over top. Place reserved layer on top. Chill cake, loosely covered with plastic wrap, 1 hour.
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7. To serve, stir lemon glaze well, then pour onto center of top layer of cake, letting it run down the sides. Using a single-hole
zester, cut long strips of zest from orange and lemon, if desired. Arrange zest in loose spirals on the top of cake, and sprinkle
lightly with poppy seeds.
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