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Spring has sprung. 
Unfortunately, 
Mother Nature 

doesn’t seem to agree 
with the calendar.

The weather isn’t stop-
ping bakers from finding 
recipes that reflect spring 
and Easter. One of the 
flavors I love to use with 
spring recipes is lemon.

Today’s recipe is a deli-
cious way to celebrate 
spring. It is Lemon Blue-
berry Bread from the-
freshcooky.com. It takes 
slightly more than an hour 
from start to finish to pre-
pare and bake the bread.

This bread is full of 
lemon flavor. It uses the 
juice of two large lemons, 
the zest of the lemons and 
lemon extract.

There is lemon juice in 
the glaze that is prepared 
and drizzled on the top 
of the lemon blueberry 
bread. I love anything 
lemon so naturally this rec-
ipe was one that I needed 
to bake.

If you do not have a 
zester grater, I highly rec-
ommend purchasing one. 
A citrus juicer is also a 
nice piece of kitchen equip-
ment when using this rec-
ipe or any recipe — sweet 
or savory — that requires 
a citrus fruit.

The ingredients need-
ed for Lemon Blueberry 
Bread are all-purpose flour, 
baking powder, salt, granu-
lated sugar, lemons, yogurt 
— I used sour cream as 
a replacement — lemon 
juice, oil, eggs, vanilla 
extract and blueberries.

If you choose to add 
the Lemon Butter Glaze, 
which I highly recom-
mend, the ingredients 
needed for the glaze are 
powdered sugar, lemon 
juice, melted butter, vanilla 
extract, milk — I used 
heavy cream to add rich-
ness to the glaze — and 
salt.

The recipe makes one 
loaf of bread that is baked 
in a 9-by-5-inch loaf pan. 
Either fresh or frozen blue-
berries can be used.

If you use frozen blue-
berries, keep them frozen 
until ready to mix with the 
lemon batter. If the frozen 
berries begin to thaw, you 
will get a lovely shade of 
purple which doesn’t hurt 
the taste of the bread, just 
the appearance.

If using fresh berries be 
sure to lightly rinse the 
berries to allow flour to 
stick better, keeping the 
berries from sinking to the 
bottom of the loaf pan.

If using frozen berries, 
there is no need to rinse 
them before coating them 
with flour.

Another tip: Two lemons 
will usually give you ¼ cup 
of lemon juice.

Preheat the oven to 350 
degrees. Grease, spray or 
line the pan with parch-

ment paper.
Prepare the berries and 

set aside.
Mix the flour, baking 

powder and salt in a medi-
um bowl. In a large bowl, 
add the sugar and lemon 
zest, mixing with your fin-
gers to release the flavor of 
the zest.

Just a reminder that zest 
is the colored part of the 
fruit and does not include 
the white part — called the 
pith.

Once the sugar and 
zest are combined add 
the yogurt or sour cream, 
lemon juice, vanilla extract, 
and lemon extract. Lemon 
extract is added to intensi-
fy the lemon flavor. If you 
don’t have lemon extract, 
add ¾ teaspoon of lemon 
juice instead of ½ tea-
spoon.

Fold in the dry ingredi-
ents until just combined. 
Do not overmix. The batter 
will be thick. Gently add 

blueberries.
Bake for 45 to 60 min-

utes until a toothpick 
inserted comes out clean 
with only a few moist 
crumbs. Cool for 30 min-
utes in the pan before 
removing to finish cooling 
completely on a cooling 
rack before adding the 
Lemon Butter Glaze.

To prepare the glaze in a 
small bowl add powdered 
sugar, lemon juice, melted 
butter, vanilla extract milk 
— or heavy cream — and a 
pinch of salt.

Whisk until everything 
is well blended. I recom-
mend sifting the powdered 
sugar first to make blend-
ing all the ingredients eas-
ier. Drizzle over the cooled 
bread.

If you are using a metal 
or glass loaf pan reduce 
the oven temperature to 
325 degrees and bake an 
additional 5 to 10 minutes. 
Begin checking the done-
ness around 40 minutes as 
oven temperatures vary.

This bread can be stored 
in an airtight container at 
room temperature for two 
days, refrigerated for up 
to 5 days. It also can be 
frozen.

If you wish to freeze 
Lemon Blueberry Bread 
do not glaze it, wrap well 
and freeze for up to three 
months. When you decide 
to serve the bread, unwrap 
it and let it sit at room 
temperature for one to two 
hours. Prepare the Lemon 
Butter Glaze and drizzle it 
over the bread then.

If you love the combina-
tion of lemons and blue-
berries, try this bread. I 
am positive it will become 
one of your favorite spring 
treats, even when the 
weather is not being nice.

Cherie Mingus is a retired 
teacher who taught family and 
consumer sciences at Central 
Hardin High School. She can 
be reached at cheriemingus@
gmail.com.

Notes of spring found in flavor of bread
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Even if the weather isn’t cooperating, bring a taste of 
spring to the table with this Lemon Blueberry Bread with 
Lemon Glaze.

LEMON BLUEBERRY BREAD
Prep Time: 15 minutes
Cook Time: 45 minutes
Total Time: 1 hour
Servings: 8
Ingredients
Bread
1½ cups all-purpose flour spooned and leveled
2 teaspoons baking powder
¾ teaspoon salt
½ cup granulated sugar
2 lemons zested and juiced
1 cup yogurt
¼ cup lemon juice fresh squeezed, about two 
lemons
½ cup oil
2 large eggs room temperature
1 teaspoon vanilla extract
½ teaspoon lemon extract or emulsion, option-
al
1 tablespoon flour to toss the blueberries in
1 cup of fresh blueberries, rinsed or frozen (do 
not thaw)
Lemon Glaze
1 cup powdered sugar
1-2 tablespoons lemon juice freshly squeezed
1 tablespoon melted butter
½ teaspoon vanilla extract
1 tablespoon milk — omit if using more lemon 
juice
Pinch salt
Directions

Preheat the oven to 350 degrees and grease an 
8-by-4-inch or 9-by-5-inch loaf pan, or line with 
parchment paper or loaf pan liners.

Rinse blueberries (fresh only) and toss with one 
tablespoon of flour and set aside. If using frozen 
blueberries, do not thaw. Tossing blueberries in 
flour helps them stay suspended in the batter, so 
they don’t sink to the bottom of the pan.

Whisk together 1½ cups flour, baking powder, 
and salt in a medium bowl.

In a large bowl, add the sugar and lemon zest. 
Use your fingers to blend them into each other to 
release the flavor in the zest, it should look like wet 
sand.

Whisk in the yogurt, lemon juice, oil, eggs, 
vanilla extract, and lemon extract until smooth.

Gradually fold in the dry ingredients until just 
combined. The batter should be thick.

Gently fold in the blueberries, noting that when 
using frozen blueberries over folding might cause 
the berries to bleed into the batter. No biggie, but 
your quick bread may turn purple.

Pour the batter into the prepared loaf pan and 
smooth the top. If desired, run a butter knife down 
the middle to encourage a center split.

Bake for 45-60 minutes until a toothpick or 
skewer inserted comes out clean with only a few 
moist crumbs. If it browns too quickly, lay a piece of 
foil over the top.

Cool for 30 minutes in the pan before 
transferring to a cooling rack, then cool completely 
before glazing.

Lemon Butter Glaze
In a small bowl, add sugar, lemon juice, melted 

butter, vanilla extract, milk (if used), and a pinch of 
salt. Whisk until it is blended. For lemonier flavor, 
use only lemon juice to thin. Drizzle over cooled 
bread.

Source: thefreshcooky.com/lemon-blueberry-bread

Boone Farms is liquidating a portion of their truck and
trailer fleet including (10) Sleeper Cabs, (6) Day Cabs, and
(7) Hopper Trailers. All units are located in Hodgenville,
KY. Truck inventory includes International, Freightliner,
Peterbilt & Kenworth Models. Trailers include Timpte &
Wilson Models.

ONLINE AUCTION

Wed, April 16, 11AM ET – Bidding Opens
Wed, April 23, 11AM ET – Bidding Closes

• Approximately 214,750 bdft of Standing
Timber – Cruised by Certified Forester Feb.
2025 – Report Available!

• Excellent Recreation & Hunting Land –
Approx. 60/40 Woods to Pasture – Perfect
Food Plot Areas

• Surveyed Feb. 2025 – Call Today for copy
by email or 24/7 Download

• Close to Nolin Lake – Great for Camping
near the Water! Only Minutes to Several
Boat Ramps: Iberia Recreation Center-8
Miles, Wax Marina-6 Miles, Dog Creek
Campground-8.5 miles.

• Private Setting with Nearby Proximity to
Conveniences & Restaurants

• Central Location to Reach - 16 Miles to
Leitchfield, 30 Minutes to E-town, 60
Miles to Bowling Green and 70 Miles to
Louisville

• Large Stocked Pond, Abundance of Wild
Turkey, White Tailed Deer & Waterfowl
with plenty of Kentucky Native Hunting
Game & Hiking/Riding Trails!

• Features Include Hunting Cabin w/
Bathroom & cozy Kitchen Area - Deer
Stands in Place – Gently Rolling Terrain –
Perfect for Hunting & Horseback

• Multiple Private Home sites
• Clear Title – Title Commitment Available

Auction Lot 25 (Lot 25)
• 13.71+/- Acre Primarily Open Tract with

large, stocked pond and hunting cabin
Auction Lot 26 (Lot 26)
• 35.57+- Acre Primarily wooded Tract

with Large open Field and abundance of
wildlife.

Auction Lot 27 (Lot 27)
• 29.38 +- Acre Wooded Tract with an

abundance of wildlife.
Auction Lot 002 (Timber)
• Timber – Cruise Report 2/25 –

214,750+/-BF Standing Timber Offered
Separately

Auction Lot 001 (Entirety Offering)
• 78+/- Acres and Timber

Edward D. Durnil, KY Auctioneer #259408/Broker #187998
10% Buyer’s Premium & Other Terms Apply

270.769.0284 | Tranzon.com/taa2506

Justin Hampton | Tranzon Asset Advisors
270-734-1161 | jhampton@tranzon.com

ONLINEAUCTION
78± ACRES - GRAYSON CO. KY
0WHEELER RD. CLARKSON, KY 42726

ONLINE BIDDING ENDS
APRIL 9TH AT 3:30PM CT

PREVIEW DATE:
Sunday, April 6th at Noon CT

3 Parcels & Timber Offering
Excellent Recreation & Hunting Land

EQUIPMENTAUCTION
KY TRUCK TRACTOR & TRAILER
AUCTION - BOONE FARMS

ONLINE BIDDING ENDS
WED, APRIL 23, 11AM ET

PUBLIC INSPECTION:
April 16th to 11:00am to 3:00pm

Edward D. Durnil, KY Auctioneer #259408/Broker #187998
18% Buyer’s Premium & Other Terms Apply

Contact Jonathan Curl at 270-734-2595 or jcurl@tranzon.com for more details.

View on
BidSpotter

View on
Proxibid


