ARHUMATIC

Passiflora Edulis

INGREDIENTS

1 12 cups all-purpose flour

1 %2 tsp baking powder

1 Tbsp lemon zest

12 tsp salt

12 cup unsalted butter room temperature
1 cup granulated sugar

2 large eggs room temperature

1 tsp vanilla extract

2 Thsp lemon juice about 2 lemon

12 cup buttermilk

Spent passionfruit from your bottle of
ARHUMATIC Passiflora Edulis

1 small container of lemon curd yogurt

METHOD

1. Preheat oven to 350°F (177°C). Grease a 9x5-inch (or 8x4-inch) loaf
pan and line with parchment paper. Spread your leftover ARHUMATIC
Passiflora Edlus passionfruit pulp on top of the parchment.

2. In a medium bowl combine the flour, baking powder, lemon zest, and
salt. Set aside.

3. In the bowl of a stand mixer fitted with the paddle attachment (or
using an electric mixer), cream the butter and sugar together at
medium-high speed until pale and fluffy, about 4-6 minutes. Scrape the
sides of the bowl as needed.

4. With the mixer running on low-speed, add the eggs one at a time,
then beat in the vanilla extract and lemon juice. Beat on medium-high
speed until combined.

5. With the mixer on low, add about one-third of the flour mixture and
mix until almost combined, then add half the buttermilk and mix until
just combined. Repeat with another third of flour mixture and then the
last half of the buttermilk, ending with the last third of the flour. Beat
until just incorporated.

6. Scrape the batter into the prepared loaf pan and bake for 45-55
minutes until the cake is golden brown and a toothpick comes out
mostly clean with only a couple moist crumbs. Baking times vary, so
keep an eye on yours.

7. Allow to cool and invert the cake onto a platter. Serve with the lemon
curd yogurt.
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