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Lemon Meringue Cake

Recipe Adapted From:  Food & Wine

Makes one 9-inch layer cake
Cake

1 package white cake mix

CURD

9 large egg yolks

1-cup sugar

½ cup fresh lemon juice

¼ tsp salt

1 stick (4 ounces) unsalted butter, cut into 8 Tbs

MERINGUE

2 ¼ cups sugar

1 ½ cups egg whites (from about 1 dozen extra-large eggs

¾ tsp fresh lemon juice

Make the Cake

1. Prepare the cake according to the box directions using two 9” cake pans.  Cool completely before cutting.

MAKE THE CURD

1. Fill a large bowl with ice water. 

2. In a heavy, medium saucepan, whisk the egg yolks with the sugar, lemon juice and salt. 

3. Add the butter and cook over moderate heat, stirring constantly, until the curd is thick and just beginning to simmer, about 5 minutes. 

4. Set the saucepan in the water bath and chill the curd, whisking occasionally

Make the Meringue

1. In a saucepan, bring 1 inch of water to a boil.
2. In the clean bowl of a standing mixer, whisk the sugar, egg whites and lemon juice.  Set the bowl over the saucepan and cook, whisking constantly, until the sugar dissolves, about 6 minutes.
3. Return the bowl to the mixer and beat the meringue at medium speed for 10 minutes, or until cooled to room temperature. Continue beating at high speed until the meringue is thick, shiny and billowy, about 15 minutes longer.  8.
 ASSEMBLE THE CAKE:

 

1. Using a serrated knife, trim the cake tops to make them level. Halve each cake horizontally.
2.  Set 1 layer on a cake plate, cut side up, and spread it with one-third of the lemon curd. 
3. Set another layer on top and spread with another third of the curd. Repeat once more and then top with the final cake layer. 
4. With a large offset spatula, frost the side of the cake with a thin layer of the meringue. Top the cake with the remaining meringue and swirl decoratively.
5. You may serve the cake as is or you can brown the meringue in two different ways.
· Heat the oven to 400 degrees and put the frosted cake into the oven for about 5 minutes or until the meringue is browned nicely around the cake.

· Using a butane crème brulee burner, carefully brown the meringue to your liking.

MAKE AHEAD The cake layers can be wrapped in plastic and refrigerated for 2 days or frozen for up to 1 month. The curd can be refrigerated for 3 days. The assembled cake can be refrigerated for up to 2 days.
