JIM's "Betty Crocker" LEMON PUDDING CAKE © revised 4-5-2021

DIRECTIONS INGREDIENTS

1. Use un-greased 9x9 metal pan. (NOT an 8x8 pan or it will | GAKE DRY:

7/8 All P FLOUR hole WheatF!
flood over).* OVEN TO 400° 375° for glass pan. 2008 (calcd® 475 oz per cup) (never Whole WheatFlour)

1% tsp BAKING POWDER
2. P;gpalrﬁ éheol;(\)lllosvlv mt% In?rggliggltﬁ abr}adkﬁ]lét gg\%eaf'gesat 1/8 tsp BAKING SODA (optional, for tall cake

b. Zest the lemon and put zesi aside latsp  SALT
c. Ina1-cup measuring cup, put milk, lemon zest, the CAKE WET:
1st lemon extract, the food coloring, and stir. 1/4cup  WHOLE MILK
d. Inanother bowl, whisk together theé powdered sugar 200z by weight
& cornstarch and place near the baking pan. 1%tsp  LEMON ZEST (Optional)
e. Squeeze the lemon, strain & measure out the juice. 1 tsp LEMON EXTRACT
f. Inalarge glass measuring cup or bowl, stir together
the hot water, the 2nd lemon extract, & lemonjuice. PUDDING DRY:

3.Ina mlxm bowl mix butter & Sutgt%re t?r?ether well. Add egg ! %,’? OCZUp POWDERED SUGAR

olk and™a tablespoon or two 0 [k mixture to make
Y noce workable and cream itwell 2Thsp  CORNSTARCH

0.550z
4. Add remalnln milk mixture and the dry cake ingredients. :
tir until jus Polended. Do o overmix! : ;}: EEF!'S\'G \,QVSTT WATER
1#4 0z Note: With glass pan, use 2 % ¢ hot water
5. Spread the batter into the pan in an even layer. 1 tsp LEMON BT RACT
6. S?rlnkle the ﬁo wdered sugar/cornstarch mixture all over 1%-2 Tbsp LEMON JUICE (Depends on the lemon)
he top of the batter. Shake pan a little to level it out. 1/8tsp  SALT

7. If necessary, reheat th water/lemon mixture to "Hot" in the °
m|crowa\% then very gently sprinkle it over ZlTObOSZp BUTTER Room Temperature (70°)
the top of the powde red sugar. cor starch mixture. :

1/2+ cup SUGAR,

8. Bake @ 400° on #3 shelf %ntll nlceIX browned on top. 40 0%

about 18-25 minutes. (Glass Pan, use 375° " G Y0
1Yo E YOLK (Try 1/2 of whole EGG?? )
9. Cool for about 30 min before serving. PUDDINGAKE. L4Weh.p

History & Notes:

The original Betty Crocker Pudding Cake Mix wasadrite of my family when they discontinued it sdime
in the 1970's. | have since tried various recipeghe internet including the Betty Crocker sitet they all use
whipped egg whites. | do not like the eggy tasie @ne texture of those cakes, so | went to warit slowly
created this recipe with trial and error.

It has a little more lemon kick than the
original Mix because our family always
added extra lemon juice for tartness, Oth
than that, this recipe has the exact taste
texture that | remember. If you want it to
look more authentic, add 4 drops of Yellc
food color into the milk mixure.

Note: | measure ingredients by weight so
can be exact. | have included those
measurements in this recipe.

If you want the cake part to be taller, mor
tender, and "Cakey", use the whole egg.
like it more like a dessert cake with a little
crunch on the crust top.

The recipe is formatted for a 5x8” Index
Card, so if you cut it 8x10, it will fold into
a 5x8" Card size.

--Jim McKnight, Playa del Rey, CA




