EVERYTHING
HERBAL

by Cheryl Jabz

=> INGREDIENTS: 2%
8-10 servings
Cake

2 cups all-purpose flour

1% teaspoons baking powder

Y2 teaspoon baking soda

Y4 teaspoon salt

Y2 cup unsalted butter, softened

1 cup sugar

2 eggs

1 cup buttermilk

1 tablespoon fresh lemon balm, finely chopped
1 teaspoon culinary lavender buds
1 tablespoon lemon zest

1 teaspoon vanilla extract
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g&z,ze 1 cup powdered sugar

2 tablespoons lemon juice

Y2 teaspoon finely crushed culinary
lavender (optional)

ﬁr more herbal reci es,
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www.everythingherbalbycheryljabz.com ‘

4,0~ Simple « Natural » Herbal

Lemon Balm &

Lalender) gke

This cake offers a delicate floral-citrus flavor that’s
perfect for spring gatherings, afternoon tea,
or a relaxing dessert.
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-3 INSTRUCTIONS:

/
o Preheat oven to 350°F (175°C). Grease and

ﬂour an 8- 1nch round cake pan.

In a bowl, whisk together flour, bakmg powder
bakmg soda, and salt

In a large bowl cream butter and sugar
untll hght and ﬂuffy.

Beat in eggs one at a tlme
MIX in vamlla lemon zest, lemon balm and lavender

Alternate addmg the dry ingredients and
buttermllk m1x1ngjust untll combmed

Pour batter into the prepared pan.

Bake for 30 35 minutes, or until a toothplck
inserted in the center comes out clean

Cool completely
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Whlsk together glaze 1ngred1ents and
drizzle over the cake.

) 3 SERVING SUGGESTIONS: ¢

@ Serve with herbal tea.

g Garnish with fresh lemon balm leaves

and edible flowers.

&A Top with whipped cream and fresh berries.
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