
 

 

Lemon & Raspberry Meringue Pound Cake 

 

Ingredients: 

Lemon Curd: 

1/4 c. (56 g) lemon juice (about 1 lemon) 

1/3 c. (65 g) sugar 

4 egg yolks (80 g) 

3 tbsp. (45 g) butter 

Pound Cake: 

1 c. (200 g) sugar 

1/2 c. (115 g) butter (1 sticks) 

1 1/2 c. (210 g) flour 

1/2 tsp. (2 g) baking powder 

1 tsp. (5 g) fine sea salt 

*1/2 c. (120 g) milk (optional)* 

Raspberries: 

6 oz. (170 g) fresh raspberries (**freeze the fresh raspberries the previous day**) 

*a handful of freeze dried raspberries or fresh raspberries for decoration* 

Meringue: 

1 egg white (3 tbsp.) (30 g) 

1/3 c. (70 g) sugar 

1/4 tsp. (2 g) cream of tartar 

Directions: 

Lemon Curd: *can be done the day before as well* 

1. In a small to medium size sauce pan, add about 1 to 2 inches of water and let the pan come to 

a boil. In a small to medium size metal bowl combine all of your ingredients.  

Materials Needed: 

Hand or Stand Mixer 

2 to 3 medium to large metal 

bowls 

Large Loaf Pan 

Sieve 

Spatula 

Blowtorch (optional) 



 

 

2. Once the water is at a boil, over medium heat, take the metal bowl and place it on top of the 

sauce pot (warning: you want to make sure the water does not touch the pot; you want 

indirect heat, the steam should do the cooking). With a whisk, continuously stir your curd 

mixture until it has thicken, this should take about 5 to 10 minutes. (helpful hint: use a 

spoon to dip it into the curd, with your finger wipe through the middle of the spoon, if the 

curd stays separated then it is thick enough).  

(FIY: a double boiler is not always an option as you need to have a metal bowl and a sauce pan 

that will also fit the bowl, if you can’t use the double boiler method, then simply use the small 

sauce pan: over low heat, cook the curd mixture and carefully watch it, it should take a shorter 

amount of time, but you should also sieve it to make sure that there are no cooked egg clumps in 

the curd mixture.) 

3. Once the curd is done, in a sieve, strain the curd into a bowl, cover it with plastic wrap to 

avoid a skin forming and let it cool to room temperature before placing it in the fridge.  

Pound Cake: 

1. Preheat your oven to 350F/180C and premeasure out your ingredients. In a small to medium 

size bowl, sift your dry ingredients (flour, baking powder, salt) *TRY THIS: add your frozen 

raspberries to the sieve and sift your dry ingredients over the raspberries to coat the 

raspberries with flour and prevent them from sinking during baking. Don’t add the 

raspberries to the dry ingredients, just leave it in the sieve until ready to add to the batter.* 

2. In your large metal bowl combine your butter and sugar, with your hand mixer mix it 

together, once fully combined add your eggs. Mix the mixture on high speed for 5 minutes, 

until light and fluffy.  

3. Add your lemon curd to the butter and sugar mixture followed by the dry ingredients. Add 

the dry ingredients slowly and mix after each addition, add about1/4 of the dry ingredients at 

a time. *if the mixture is still a little dry then slowly, using 1/4 c. (60 g) at a time, add your 

milk until lighter and fluffier.* 

4. Once all of your ingredients are combined, butter and flour your loaf pan, add your batter to 

the loaf pan and even out the layer, then take your frozen raspberries and spread them on top 

of your batter. Put your loaf into the oven and bake for 60 to 80 minutes, check after 50. 



 

 

Once your cake is done, set it aside to cool, once it’s cool enough to touch take it out of the 

loaf pan and onto a wire rack to finish cooling; once the cake is room temperature begin the 

meringue. 

Meringue: 

1. In a small to medium size, clean, dry metal bowl add 1 egg white and your cream of 

tartar, mix on medium to high speed until soft peaks form, about 2 to3  minutes, begin to 

slowly add your sugar mixing thoroughly after each addition, this process should take 

another 3 to 5 minutes. Once all your sugar is added mix one more time and then with an 

offset spatula or knife spread it over your cake with whatever design you desire.  

2. With a blowtorch or your oven on broil, broil the meringue until dark and smoky in color. 

3. Once the meringue has cooled, about 5 to 10 minutes, cut and serve and enjoy! 


