
 
 

 
 

Lemon Infused Recipes 
Below are a few of my favorite quick lemon recipes that I use to add a fresh 

burst of citrus and a light refreshing flavor to some of my favorite dishes 

during the spring and summer.  All of these recipes can be used with other 

citrus fruits 

 

Lemon Tips: 
1. When choosing lemons, use Meyer lemons as they are a cross between a lemon 

and a sweet orange so they are less bitter that other types of lemons 
2. When choosing lemons, make sure to avoid lemons with green spots, dents, or 

bruises. 
3. When selecting lemons make sure they are firm with no soft spots and that feel 

heavy in your hand.  

Lemon Sugar 
Ingredients: 

1. 3 Meyer Lemons 

2. 2 Cups of granulated white sugar 

Directions: 

Thoroughly wash and dry your lemons. Using a citrus zester or microplane zester, 
remove the lemon zest. (Alternatively, using a paring knife or a vegetable peeler, 
remove the zest; then scrape as much of the bitter white pith off it as possible.) Roughly 
chop zest; transfer to a food processor, and add 1 cup sugar. Pulse until zest has been 



finely ground, about 3 minutes.  
Transfer the ground mixture to a medium bowl. Add remaining cup sugar, and toss 
until evenly mixed.  
Spread the lemon sugar on a baking pan, and let sit at room temperature until dry, 
about 1 hour. 
Uses: 

1. Sprinkle over fruit to draw out the juices and add a little hint of citrus 

2. Use a sweetener for iced tea, lemonade, or mix with water to make a lemon 

simple syrup  

3. Garnish the rims of your margarita glasses for frozen or shaken margaritas 

Lemon Whipped Cream 
Ingredients: 

1. 2 cups heavy cream 
2. 1oz Confectioner sugar 
3. 1 tsp lemon extract 
4.  Zest of 1 lemon 

 
Directions: 
Place a metal mixing bowl and metal whisk into the fridge  for 10 to 15 minutes. 
Place the confectioner's sugar into the mixing bowl and add the whipping cream. 
Whisk just until the cream reaches stiff peaks. Once it reaches stiff peaks, add the 
lemon extract and zest and whisk just until incorporated. Store any unused portion in 
an airtight container for up to 10 hours. When ready to use, whisk for 10 to 15 seconds. 
Uses: 

1. Enjoy as is with a bowl of fresh berries 
2. Use as a filling for a yellow cake or cupcakes 
3. Use as a topping for panna cotta, ice cream, & other confections 

Panna Cotta (makes 32oz) 
Ingredients: 

1. 2 cups heavy cream 
2. 1 cup half and half 
3. 1/3 cup sugar 
4. 1 1/2 teaspoons vanilla extract 
5. 1 tablespoon Agar Agar 

 
Directions: 



In a large saucepan bring cream, half and half, and sugar just to a boil over moderately 
high heat, stirring stir in agar and vanilla until the agar is completely dissolved . Divide 
cream mixture evenly  among eight 1/2-cup ramekins and cool to room temperature. 
Chill ramekins, covered,  for at least 4 hours or overnight. 
Dip ramekins, 1 at a time, into a bowl of hot water 3 seconds. Run a thin knife around 
edge of each ramekin and invert ramekin onto center of a small plate to remove Panna 
cotta from the ramekin 

How to serve: 

1. Serve with berries & nuts 

2. Serve with lemon whipped cream 

3. Serve with a chocolate, caramel, or fruit coulis 

Lemon Glaze 
Ingredients: 

1. 4 cups confectioners  sugar  
2. 3TBS meringue powder 
3. 6 TBS warm water 
4. Zest of 2 Lemons 
5. 1 tsp lemon extract 

 
Directions: 
In a large mixing bowl, sift powder sugar and meringue powder together. Use the flat 
blade beater and turn the mixer on low  to mix powder sugar and meringue powder 
together for 10 seconds. After the dry ingredients are mixed, add in the warm water 
and  mix until everything is moistened. Once the dry ingredients are moistened,  turn 
up the mixer speed to medium high until the glaze becomes the texture of paste. Turn 
off the mixer to incorporate the lemon zest and extract then mix on low just until the 
zest is infused throughout the glaze.  
 
Note: If the glaze is too thick, add a tablespoon of warm water until it reaches your 
desired thickness. If the glaze is too thin, add more sifted confectioners sugar until 
desired thickness is reached. Prior to use, make sure to cover glaze with a wet towel or 
plastic wrap to prevent air from drying out the glaze When placed on confections, let 
stand for at least 30min or until firm. To use a decorating icing follow the above recipe 
and beat until thick and fluffy. 

Uses: 
1. Use as a icing on your favorite cookies 
2. Use as a topping on various cakes 
3. Use as a decorating royal icing for cakes and cookies 

 


