
25-30 min

 The Cake 
 1. Preheat the oven to 350°F (177°C) and grease and flour 
    two 9-inch round cake pans.

 2. Whisk together in a bowl the AP Flour, Freeze-Dried 
     Strawberry Powder, Baking Powder, Baking Soda, and 
     Salt. Sift once if the strawberry powder is lumpy.  Set 
     aside.

 3. Place the Sugar in a separate mixing bowl and add the 
     Lemon Zest. Rub the zest into the sugar with your 
     fingertips until the mixture is fragrant and slightly damp.

 4. Add the Softened Butter and Neutral Oil to the lemon 
     sugar and beat on medium speed for 1 min. 30 sec. until 
     it becomes fluffy and lighter in color.

 5. Add the Eggs one at a time, mixing well on low after each 
     addition for about 30 seconds, then mix in the Vanilla 
     Extract and Lemon Extract.

 6. In a separate cup or bowl, whisk together the Buttermilk 
     and Fresh Lemon Juice just before using. Now add ⅓ of 
     the dry mix to the butter mixture and combine on low 
     speed. Add ½ the buttermilk mixture, then another ⅓ of 
     the dry ingredients. Mix to combine and finally add in 
     the remaining ⅓ of the dry ingredients and combine on 
     low speed.

 7. Scrape bowl well and give the batter one final gentle fold 
     being careful not to disturb the air bubbles you have 
     formed. Now divide the batter evenly between the 
     prepared pans and smooth the tops.

 8. Bake in the oven for 25-30 minutes, slightly less if 
     making cupcakes. It should be springy in the center and 
     pull away from the edges of the pan when it is done. 
     Allow to cool for a few minutes in the pans, then turn out 
     onto a rack to cool completely. Wrap and refrigerate to 
     make frosting easier.
 
 Strawberry Lemonade Buttercream Frosting

 1. Beat the Softened Butter until very smooth and creamy, 
     about 2 minutes, then add the Confectioners’ Sugar 
     gradually on low speed until combined.

 2. Add the Freeze-Dried Strawberry Powder and Salt, then 
     mix in the Lemon Zest, Lemon Juice, Vanilla Extract, and 
     Lemon Extract.

 3. Beat until fluffy, thinning with the heavy cream as 
     needed until it is spreadable.

 

  Dry Mix
 • AP Flour, 3 cups (375g)
 • Freeze-Dried Strawberry Powder, 
    ½ cup (34g)
 • Baking Powder, 2½ tsp (10g)
 • Baking Soda, ¼ tsp (1g)
 • Salt, 1¼ tsp (6g)

  Lemon Sugar
 • Sugar, 1½ cups plus 2 tBsp (367g)
 • Finely Grated Lemon Zest, 
     ¼ cup plus 1 tBsp (30g)

  Cake Batter
 • Salted Butter, softened, 
    14 tBsp (200g)
 • Neutral oil, ¼ cup (56g)
 • 4 Large Eggs, room temperature
 • Vanilla Extract, 2½ tsp (10g)
 • Lemon Extract, ½ tsp (2g)
 • Buttermilk, room temp, 1 cup (240g)
 • Fresh Lemon Juice, 2 tBsp (28g)

  Strawberry Lemonade Buttercream
 • Salted Butter, softened,
    20 tBsp (286g)
 • Confectioners’ Sugar, 
    3¾ cups (458g)
 • Freeze-Dried Strawberry Powder, 
    ⅓ cup (30g)
 • Salt, ½ tsp (2.5g)
 • Lemon Zest, 1 tBsp + 2 tsp (10g)
 • Lemon Juice, 1 tBsp (15g)
 • Heavy Cream, as needed
 • Vanilla Extract, ¾ tsp (3g)
 • Lemon Extract, ½ tsp (2g)
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This favorite summertime drink is now a perfectly 
balanced dessert that will make people do a double take. 9” 2 layer or

18 cupcakes

350°F- 177°C



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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