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Lemon White Chocolate Cake w. Salted Candied Lemon Slices 

 

INGREDIENTS: 

 

Ingredients: 

Lemon Curd White Chocolate Ganache 

1 recipe of lemon curd (see below) 

1/2 c. |90 g| white chocolate  

Lemon Curd: 

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

1/3 c. |75 g| sugar 

4 egg yolks |80 g| 

3 tbsp. |45 g| butter 

Candied Lemon 

1 lemon cut into 8 slices 

1 recipe of salted simple sugar (see below) 

Salted Simple Sugar 

1 c. |200 g| sugar 

1 c. |225 g| water 

1 tsp. |8 g| vanilla bean paste 

1 tbsp. |14 g| rum 

2 tsp. |16 g| kosher salt 

Cake: 

1 c. |128 g| All-Purpose Flour 

1/2 c. |115 g| White Sugar 

2 tsp. |10 g| Baking Powder 

6 tbsp. |90 g| Butter |room temperature| 

1 Egg |50 g| 

1/2 tbsp. |4 g| Vanilla Paste 

4 tbsp. |60 g| milk 

 

DIRECTIONS: 

Candied Lemon: 

Cut your whole lemon into 8 even slices (or somewhat even, let’s be real I didn’t even cut it 

evenly) In a sauce pot, add your sugar, water, salt, rum and vanilla paste over medium heat, once 

the sugar has dissolved and a slow simmer has started add your lemon slices and let it continue to 

simmer for 10 minutes.  

Remove your lemon slices and place it onto a draining rack to cool completely.  
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Lemon Curd: 

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.  

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.) 

Once the curd is done, in a sieve, strain the curd into the bowl of white chocolate, and slowly 

combine your mixture with a heat safe spoon, allowing as little air as possible to come into your 

ganache. Cover it with plastic wrap to avoid a skin forming and let it cool to room temperature.  

Cake: 

Preheat our oven to 325F/162C and pre-measure out all your ingredients. Your flour, baking 

soda, and salt can go into one bowl while assembling your wet ingredients in another. (also: 

don’t forget to sift the dry ingredients and whisk it to combine all ingredients)  

In another bowl spread your butter until it is no longer in a stick, add your sugar mixture, 

followed by your egg and your 2/3 of your lemon curd white chocolate ganache.  

Add your dry ingredients to your wet in sets of thirds, adding one tablespoon of milk in between 

dry mixes. Once your mixture is fully combined pour your mixture into your pan, followed by 

swirling the remainder of your lemon curd into your cake on top and adding your candied lemon. 

If your candied lemon are still very wet, pat it dry with a paper towel before placing it onto the 

cake, it will become too heavy and cause the cake to collapse.  

Bake in the oven for about 45-60 minutes, check after 30. 
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BLOGPOST PLAYLIST 

- Wild Things 

- Partition 

- Some Boys 

- Hang Me, Oh Hang Me 

- Save the World (Radio Remix) 

- Best Day of My Life 

- MakeDamnSure 

- I Gotta Feeling 

- Turn It Off 

- Different Names for the Same Thing 

- Roar 

- Radioactive 

- I Don’t Want To Know (If You Don’t 

Want Me) 

- Lessons Learned 

- Dream On  

- Anyone Else But You 

- All You Wanted 

- My First Kiss (feat. Ke$ha) 

- You and I 

- 15 Step 

- Booty Bounce 

- All for Love 

 

https://open.spotify.com/user/neuroticfoodstoriesplaylist/playlist/2j7fy3QGoFe0pAQ8bmvSK3

