PETITE GOURMETS

EUROPEAN

Vanilyal? Kek

Klasik Vanilya? Pound Kek tarifi. Zengin vanilya aromas?, nemli doku ve kolay haz?rlan??. Evde yap2m?? lezzetli kek icin ad?m ad?m tarif.

20 45 65 8 Medium

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Vanilyal? Kek

Malzemeler

* 1.5 cup flour

* 05tspsdt

« 0.5 tsp baking powder
» 1 cup unsalted butter

* 1 cup granulated sugar
© 4egg

» 1 thsp vanilla extract

« 1thsplemon

« 1cupmilk

Y ap?2?7?7?

o Preparefor baking
Preheat your oven to 180°C (350°F). Generously grease a 9-inch round cake pan with butter, making sure to coat the bottom and sides

completely.

o Mix dry ingredients
In amedium bowl, sift together 1% cups all-purpose flour, ¥z teaspoon salt, and Y2 teaspoon baking powder. Set aside.

o Cream butter and sugar
In alarge mixing bowl, beat 1 cup softened unsalted butter with an electric mixer on medium speed for 1 minute until creamy. Add 1 cup
powdered sugar and beat for 3 minutes until the mixture islight and fluffy.

o Add 4 eggs one at atime, beating well after each addition until fully incorporated. Beat for an additional 3 minutes until the mixtureis

smooth and well combined.

o Add wet ingredients
Add 1 cup milk, 1 tablespoon vanilla extract, and 1 tablespoon lemon zest to the butter mixture. Beat on medium speed until just
combined.

o Combinewet and dry ingredients
Add the flour mixture to the wet ingredients in three additions, folding gently with a spatula after each addition (folding means gently
mixing by cutting down through the batter and turning it over). Mix just until the flour disappears and the batter is smooth.



0 Bakethe cake
Pour the batter into the prepared cake pan and spread it evenly. Bake for 45 minutes, or until atoothpick inserted in the center comes out
clean and the top is golden brown.

o Cool and serve
Cool the cake in the pan for 10 minutes on awire rack. Run aknife around the edges to loosen, then turn the cake out onto the wire rack
to cool completely before slicing, about 1 hour.

?puclar?

Keki haz?rlamaya ba? amadan 30 dakika 6nce tereya?? ve yumurtal ar? buzdolab?ndan ¢?kar?n. Malzemelerin oda s?cakl ???na gelmesi
homojen bir kar???m sa?lar.

F2rn? mutlaka 6nceden 2st?n ve keki orta rafta pizirin. E?it 2s? da??2?m?icin pi?irme s?ras?ndatepsiyi bir kez cevirin.
Tereya?? ve ?ekeri ¢?rparken siireyi a?mamaya dikkat edin. 2-3 dakikal 2k ¢?rpma siresi, hafif ve kabar?k doku icin yeterlidir.
Unu elekten gecirerek ekleyin ve spatulaile nazikge kar?2trn. Fazla kar??t?rma gluten olu?umuna neden olarak keki sertleirir.
Kek pi?mi? mi kontrol etmek icin kiirdanla test yap?n. Kirdan?n temiz ¢?kmas?, kekin tam olarak piti?ini gosterir.

Keki frondan ¢?kard?ktan sonra 10 dakika kal ?pta dinlendirin, ard?ndan tel ?zgaraya alarak tamamen so?umaya b?rak?n.

Kekin Gzerine pudra ?ekeri serperken tamamen so?uk olmas?n? bekleyin, s?cakken ?eker eriyerek ho? goriinimi bozar.

Farkl? aromalar denemek i¢in vanilya 6zl yerine badem 6z, limon kabu?u rendesi veya portakal kabu?u rendesi kullanabilirsiniz.




