
🍋 Lemon Almond Flour Cake (Two 10-inch pans)

Ingredients

• 3 cups almond flour (superfine works best)

• 1 cup all-purpose flour (or more almond flour for gluten-free)

• 1 Tbsp baking powder

• ½ tsp baking soda

• ½ tsp salt

• 1 cup granulated sugar

• ½ cup honey

• 1 cup unsalted butter, softened

• 6 large eggs, room temperature

• 1 cup plain Greek yogurt (or sour cream)

• ¼ cup whole milk (or almond milk)

• 2 Tbsp lemon zest (from about 2 lemons)

• ½ cup freshly squeezed lemon juice (about 3 lemons)

• 2 tsp pure vanilla extract

Instructions

1. Preheat oven to 350°F (175°C). Grease and line two 10-inch round 

pans with parchment paper.

2. In a bowl, whisk together almond flour, all-purpose flour, 

baking powder, baking soda, and salt.

3. In a large bowl, beat butter and sugar until light and fluffy (3–4 

minutes). Add honey and mix until smooth.

4. Beat in eggs one at a time, scraping the bowl as needed.

5. Mix in yogurt, milk, lemon zest, lemon juice, and vanilla.

6. Slowly add dry ingredients to wet ingredients, mixing until just 

combined (don’t overmix).

7. Divide batter evenly between pans.



8. Bake for 30–35 minutes, or until a toothpick comes out clean.

9. Cool completely before frosting.

🍦 Vanilla Buttercream Frosting

Ingredients

• 1 cup unsalted butter, softened

• 4 cups powdered sugar, sifted

• 2 tsp pure vanilla extract

• 2–3 Tbsp heavy cream or milk

• Pinch of salt

Instructions

1. Beat butter on high speed until creamy (about 2 minutes).

2. Add powdered sugar gradually, 1 cup at a time, mixing on low.

3. Add vanilla, salt, and 2 Tbsp cream. Beat on medium-high until 

light and fluffy (3–4 minutes).

4. Add more cream if needed to reach spreadable consistency.

Notes: I doubled the frosting recipe just to make sure and I’m happy I did. 

(Maybe because I “tested” so much of it 😉

I baked the cakes the day before, wrapped them in p parchment paper, and 

plastic wrap and frosted them the next day. 

I frosted one layer, popped it into the fridge for an hour and then frosted 

the second layer. 

I garnished with lemon slices and sage leaves.

The cake was super moist and I think if I would’ve frosted it sooner than 24 



hours, it would’ve been a little easier because it had to settled too much.


