Armenian bakers’
secret? Yogurt

When an Armenian cook decides to bake
a cake, it's likely to be a moist and tangy-
sweet yogurt cake. Sometimes it's served
plain and unadorned; other times the hot
cake is drizzled with syrup in the tradi-
tion of many Middle Eastern desserts.

This cake is delicious either way. With-
out the syrup, it's light and tart; you can
cut it in squares to serve with coffee or
tea, or to top with whipped cream for
dessert. Syrup-soaked, it's rich and sweet
and cuts into 24 small squares, each
topped with an almond.

Lemony Yogurt Cake

¥2 cup (% Ib.) butter or margarine

2 cups sugar

2 eggs

2% cups regular all-purpose flour, unsifted

12 teaspoon soda

% teaspoon salt

1 cup unflavored yogurt

2 teaspoons grated lemon peel

2 tablespoons lemon juice

Whipped cream, lightly sweetened
(optional)

Beat butter and sugar together until
thoroughly blended. Add cggs one at a
time, beating well after cach. Mix flour
with soda and salt; add to creamed mix-
ture alternately with yogurt, mixing at
low speed until well blended. Stir in
lemon peel and juice,

Spoon into a well-greased and flour-
dusted 9 by 13-inch baking pan. Bake in
a 375° oven for 30 to 35 minutes or until
a pick inserted in center comes out clean.
Cool on rack. Serve with whipped cream
if you wish. Makes about 15 servings.

Yogurt Syrup Cake

In a 2-quart pan, combine %2 cup each
mild honey and sugar, 1% cups water,
Y2 teaspoon grated lemon peel, and 1
| tablespoon lemon juice. Bring to boil-
ing over medium-high heat, stirring, until
sugar is dissolved. Reduce heat to low
and cook, uncovered, for 20 minutes.
Remove from heat and cool to room
temperature. If desired, stir in 4 tea-
spoons rose flower water (available at
Middle Eastern markets).

Meanwhile, prepare yogurt cake as di-
rected above with these changes: Omit
lemon peel and juice and add 1 teaspoon
vanilla. After cake comes from oven,
cool on rack for 5 minutes. Then picrce
surface all over with a skewer; slowly
spoon syrup over hot cake. Score top of
cake into 24 squares and place a toasted
whole blanched almond in center of each
(you'll need about % cup). Cool to room
temperature. Makes 24 servings. o
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