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Lavender-Lemon Verbena Cake 
2 1/2 cups cake flour 
3 1/2 tsp. baking powder 
1 cup sugar 
1/2 tsp. salt 
2 TBSP fresh, finely chopped verbena leaves 
2 TBSP fresh lavender flowers 
2/3 cup butter 
3/4 cup milk 
1/2 cup apple juice 
3 eggs 
1 tsp. lemon extract or 1 TBSP real lemon juice 
Zest of one lemon 
 
Preheat oven to 350 F. Cream butter, sugar and herbs. Blend dry ingredients 
and add sugar and butter. Whip juice, milk, eggs and extract. Add to dry 
ingredients. Mix well until batter is really smooth. Choose your pans and 
prep with butter and dusting of flour. Bake 25 minutes for muffins, 30 min-
utes for layer cake or 35 minutes for tube cake. Test cake center, when 
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Lavender-Lemon Curd 
1/2 cup butter 
1 and 1/4 cup sugar 
2 lemons, zest & juice up to 1/2 cup  
4 well beaten eggs 
Pinch of salt 
1 TBSP. dried lavender flowers or 3 TBSP fresh 

Use a double boiler; bring water underneath to a boil then lower to simmer. 
Place butter and sugar first in to pot to melt together, then add rest of ingre-
dients. Whisk gently until smooth and thickened. Pout through sieve over a 
heat proof bowl then spoon into two clean jam jars and cool. Keep in refrig-
erator...about a week if you are lucky! 

 


