
 
 Raspberry Glazed  

Lemon Cake 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
For the Cake: 
 
 ¼ Cup Crofter’s Organic Just 
Fruit Raspberry Fruit Spread 
 
1 ½ Cup All-Purpose Flour 
 
2 Tsp Baking Powder 
 
1 Cup Sugar 
 
¼ Tsp Salt  
 
1 Cup Greek Yogurt 
 
3 Large Eggs 
 
1 Tsp Lemon Peel (Grated) 
 
¼ Tsp Vanilla Extract 
 
½ Cup Olive Oil 
 
 
For the Glaze: 
 
¼ Cup Crofter’s Organic Just 
Fruit Raspberry Fruit Spread  
 
2 Tsp Water 
 

Directions: 
 
1. Preheat the oven to 350°F and lightly coat a 9” x 13” loaf pan with cooking 

spray. Set aside.  
 

2. For the cake, grab a medium sized mixing bowl, add the flour, baking 
powder, sugar, and salt. Combine with a whisk. Next, in a different medium 
bowl, combine the Crofter’s Organic Just Fruit Raspberry Fruit Spread, 
yogurt, eggs, lemon peel, and vanilla extract. Whisk until combined. 
 

3. Gradually add the dry ingredients in to the wet ingredients and stir with a 
spatula. Now, slowly fold in the olive oil until evenly combined. Careful not 
to overmix. Transfer the batter to the prepared pan and gently even out 
the batter with the spatula. 
 

4. Place the cake in the oven for 45-50 minutes (until golden brown).  
 

5. While the cake is baking, prepare the glaze. In a small sauce pot combine 
the Crofter’s Organic Just Fruit Raspberry Fruit Spread with 2 Tsp water over 
low heat. Continue to stir until the fruit spread has thinned out. 
 

6. Once cake is ready, remove from oven and allow to completely cool on a 
wire rack. When the cake is cooled, pour the raspberry glaze over top and 
allow to set. Once set, slice, serve and enjoy! 
 
 
 

Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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