LEMON LAYER CAKE
     3/4 cup shortening 
3  cups cake flour

     grated rind of 1 lemon
4 tsp. baking powder

     2 cups sugar
3/4 tsp. salt

     3 eggs - separated
1 1/4 cups milk

Cream shortening, sugar & lemon rind.  Beat egg yolks separately until thick...add to the creamed mixture.  Sift flour, baking powder & salt...add alternately to yolk mixture with milk. Beat until smooth.  Fold in stiffly beaten egg whites, divide between 3 greased and paper-lined 8 inch cake pans.  Bake for 20 minutes in 325 degree. oven.  Cool on racks for 5  minutes, then remove from pans.  Place layers in plastic bags (leaving paper on) to finish cooling.  Remove from bags and peel off paper to fill and ice.

Filling

Mix together following:

1/4 cup flour (or may use 2 Tbsp. cornstarch)  

3/4 cup sugar

Add:

1 egg, slightly beaten 

1/4 cup lemon juice

Blend until smooth.  Heat 3/4 cup water & rind of l/2 lemon in top of double boiler.  Gradually add to the other mixture and return to the top of double boiler.  (Note: do not let water in bottom portion of double boiler touch the pot above)  Cook over low to medium heat until thickened.   Add l/2 Tbsp. butter or margarine.  *Shortcut*  May substitute 1 box lemon pudding/pie filling, cooked.

Icing
1/2 stick margarine, softened,  

rind and juice of 1 lemon

1 lb. box confectioners sugar, sifted

Mix together and add milk or water if needed to thin.

Brush crumbs from the sides of cake layers. Put the filling between the three layers and icing on the top layer and sides of cake.  Note: May reduce icing recipe by one-half and put on top layer only.

This is an old family recipe of my sister-in-law, Sharon Echols.  It is often requested as a birthday favorite by the “lemon-lovers” in our family.

