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Pound Cake with Preserved Lemon 

 
 
Ingredients: 
 
4 large eggs 
1 1/3 cups sugar 
1/2 of a whole La Vigne Moroccan Preserved Lemon, diced finely 
1 3/4 cups flour 
1/2 tsp baking powder 
5 1/2 TBSP unsalted melted butter, cooled 
1/2-cup heavy cream, room temperature 
 
 
Directions: 
 
Butter a 9 x 5 inch loaf pan and dust with flour. Beat the butter and sugar, and then add 
eggs.  Add lemon.  Sift flour and baking powder together.  Fold the flour in and alternate 
with the cream.  Pour into pan and bake in 350-degree oven for 55 minutes until golden 
brown.  Remove and cool.   
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