Mever Lemon Pudding Cake

makes 6 individual cakes
adapted from Monti's Rotisserie and Bar

4 eggs (separated)
pinch of salt
6 2/3 tablespoon flour
1 cup sugar
zest from 3 Meyer lemons
4 tablespoons juice (from zested lemons)
1 1/3 cup buttermilk
toppings
berry sauce (recipe follows)
1/2 cup creme fraiche or whip cream

Preheat the oven to 300 degrees. Butter and flour 4 6-ounce ramekins. Set aside.
Separate eggs. Whip eggs with a pinch of salt until medium peaks form. Set aside.

In a separate bowl, sift the flour and sugar together. This prevents the flour from clumping up when you add it
to the rest of the mixture.

In a medium sized bowl, mix the lemon juice, egg yolks, zest and buttermilk. Fold the flour mixture into the
buttermilk mixture, then gently fold in the egg whites until just combined.

Fill the prepared ramekins to the top with the batter. Place filled ramekins in a casserole dish. Place casserole
dish on the middle rack of the oven. Pour hot water into the casserole dish so that the water level reaches half
the way up the sides of the ramekins. Cover with foil and bake for 25 minutes. Remove foil and bake an
additional 10-15 minutes, until slightly browned on top.

Remove from the water bath, cool, then chill until needed. Can be made one day ahead.

the berry sauce

1 cup fresh or frozen berries (I used ollalie berries)
2 tablespoons sugar

Toss the berries with the sugar and let sit until fruit is soft and syrupy. Puree half the berries. Mix the puree
with the whole berries.

to serve

Invert the ramekin over plate and gently tap the bottom. The pudding cake should drop out. If necessary, run a
knife around the edge to loosen the sides. Spoon berry sauce around plate and top with whipped cream.
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