
A Lemon Cake To Die For
Mom’s classic lemon cake recipe is undeniably the best lemon
cake recipe I have ever tasted! Okay, so I am probably a bit
biased (aren’t we all when it comes to our mom’s cooking?),
but really. Ask my husband and he will tell you that indeed,
Mom makes the best lemon cake. He will probably tell you Mom
cooks the best food ever because he is such a fan! I think
that’s the reason why he easily won her over before because he
was so vocal when it came to her cooking. He’s so genuine too.
You could see it in his expression that he really thought
Mom’s cooking was the best. Yes! Even when compared to his own
mother. But don’t tell my mother-in-law I told you that.

I often request my Mom to make us her lemon cake when she
comes  and  visits  us.  Her  lemon  cake  tastes  good  with
everything. It tastes good with coffee, tea, milk, or even
lemonade. My sons love her lemon cake recipe as much as they
love her other dessert recipes. I swear it’s off the charts!
Even my friends admire her recipes which is why they used to
love camping in our house after school when we were still just
in high school. I am sure your friends and your family will
love  this  classic  lemon  recipe.  The  ingredients  and  the
instructions  can  be  found  on  the  next  page.  This  will
definitely  be  a  family  winner  recipe!

PLEASE, USE THE NEXT PAGE LINK BELOW OR OPEN BUTTON FOR THE
RECIPE AND INGREDIENTS!

You’ll Need (for the cake):

1 box of yellow cake mix.
1 small box of instant lemon pudding mix.
¾ cup of oil.
¾ cup of water.
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4 beaten eggs.

You’ll Need (for the glaze):

2 cups of powdered sugar.
2 tbsps of melted butter.
2 tbsps of water.
⅓ cup of lemon juice.

How to:
Preheat the oven to 350° and grease a 9×13 baking pan.

In a bowl beat the eggs and mix in the cake mix, lemon
pudding, oil and water until well combined.

Pour the batter in the pan and bake for 30 to 35 minutes.

While the cake is baking, prepare the glaze. Mix the powdered
sugar, lemon juice and water until well combined.

Once baked, poke holes in the cake with a wooden spoon and
pour the glaze over it.

Enjoy!

Simple, easy and delicious! I’m sure that you already know how
lemon goes really well with cakes! Give this recipe a shot,
you will love it!

PLEASE,  USE  THE  NEXT  PAGE  LINK  BUTTON  FOR  MORE  DELICIOUS
RECIPES AND DON’T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.


