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Light Lemon Bundt Cake

Serves 16.   Published July 15, 2008. From ATK Books. 

This cake tastes best when made with whole milk. When separating the eggs for this cake, be sure not to get any yolk into the white, 

or the whites will not whip properly. The cake can be served plain, dusted with confectioners’ sugar, or served with the lemon glaze. 

If you don’t have nonstick baking spray with flour, mix 1 tablespoon butter with 1 tablespoon flour into a paste and brush inside the 

pan. 

Ingredients
Nonstick cooking spray with flour

3 cups cake flour (12 ounces)

2 cups sugar (14 ounces)

1/4 cup lemon zest , finely grated from 4 lemons

1 teaspoon salt 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

1 cup whole milk , at room temperature

3 large eggs , yolks and whites separated

1/4 cup vegetable oil 

4 tablespoons (1/2 stick) unsalted butter , melted and cooled

1 tablespoon vanilla extract 

Pinch cream of tartar 

2 tablespoons fresh lemon juice , from 1 lemon

Confectioners' sugar for dusting (optional) or Lemon Glaze (optional), recipe in related content

Instructions
1.  1. Adjust an oven rack to the lower-middle position and heat the oven to 350 degrees. Lightly spray the inside of a 

standard 12-cup bundt pan with the nonstick baking spray.
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2.  2. Whisk the flour, 1 1/2 cups of the sugar, the zest, salt, baking powder, and baking soda together in a large bowl; set 

aside. In a separate bowl, whisk the milk, egg yolks, oil, butter, and vanilla together. 

3.  3. In a medium bowl, beat the egg whites with an electric mixer on low speed until just broken up and foamy. Add the 

cream of tartar and increase the speed to medium-high. Continue to beat, adding the remaining 1/2 cup sugar, 1 

tablespoon at a time, until all the sugar is added and the whites are shiny and form stiff peaks. 

4.  4. Slowly whisk the milk mixture and lemon juice into the flour mixture until smooth. Fold one third of the beaten 

egg whites into the batter until combined, smearing any stubborn pockets of egg white against the side of the bowl. 

Gently fold the remaining egg whites into the batter.

5.  5. Pour the batter into the prepared Bundt pan and smooth the top. Wipe any drops of batter off the sides of the pan. 

Bake until deep golden brown and a toothpick inserted into the center of the cake comes out with a few moist crumbs 

attached, 40 to 45 minutes, rotating the pan halfway through baking (do not overbake).

6.  6. Transfer the cake to a wire rack and cool in the pan for 10 minutes. Invert the cake onto the rack and cool 

completely, 1 to 2 hours. When cool, dust with confectioners’ sugar (if using), or drizzle with the glaze (recipe in 

related content) and let the glaze set before serving, about 15 minutes. 

7.  Per serving: Cal 250; Fat 8 g; Sat fat 3 g; Chol 50 mg; Carb 44 g; Protein 3 g; Fiber 1 g; Sodium 200 mg 

8.  Per serving, with glaze: Cal 280; Fat 8 g; Sat fat 3 g; Chol 50 mg; Carb 52 g; Protein 3 g; Fiber 1 g; Sodium 210 mg

America’s Test Kitchen is a 2,500-square-foot kitchen located just outside of Boston. It is the 

home of Cook’s Country and Cook’s Illustrated magazines and is the workday destination for 

more than three dozen test cooks, editors, and cookware specialists. Our mission is to test 

recipes until we understand how and why they work and arrive at the best version. We also test kitchen equipment and 

supermarket ingredients in search of brands that offer the best value and performance. You can watch us work by tuning in to 

America’s Test Kitchen (www.americastestkitchen.com) on public television.
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