
Preheat oven to 350˚F (If using wood oven, let deck temperature fall to 
350˚F - 365˚F.). Spray the inside of a 9-inch cake pan. Line the bottom of 
the pan with a piece of parchment paper and spray again. Set aside.

1. In a medium size bowl, whisk together the flour, cornstarch, baking 
powder and salt. Set aside.

2. In mixing bowl, beat eggs until frothy and light (about 2 minutes).

3.  Slowly sprinkle in sugar while continuing to mix (about 2 more minutes). 
Once the sugar is in, drizzle in the olive oil. Once the olive oil is 
incorporated, add the vanilla, lemon juice and lemon zest.

4. Sprinkle the flour mixture into the egg mixture. Mix about 1 more minute.
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Lemon Olive Oil Cake

Cake:
  ! 1-1/4 cup flour
  ! 1/4 cup cornstarch
  ! 1-1/2 t. baking powder
  ! 1/2 t. salt
  ! 3 eggs
  ! 1 cup sugar
  ! 1/3 cup olive oil
  ! 1 t. vanilla
  ! 2 T. lemon juice
  ! 1 t. lemon zest

Glaze:
  ! 1-1/2 cups powdered sugar
  ! 1/4-1/2 cup lemon juice (2 lemons)



5. Pour batter into pan and place in oven and bake 40-45 minutes, or until a 
toothpick inserted in center of cake comes out clean. (A few minutes before 
the cake is done, mix the powdered sugar and lemon juice together in a 
small bowl. Stir until most of the powdered sugar has dissolved. Set aside.)

6. Poke hot cake with skewer and pour glaze over top. Cool 20 minutes on a 
wire rack. Use a sharp paring knife and run it around the edges of the cake 
to loosen from the pan. Place the rack over the pan upside down and flip 
over. Remove the cake pan and peel off the parchment paper. Then place a 
plate on the cake and quickly flip the cake right side up. Let cool until room 
temperature.

7. Before serving, place some powdered sugar into a small sifter and dust 
the top of the cake.
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