
 

 

Key Lime Cake 
 

Ingredients 

¾ cup butter, softened 

1 ¾ cup sugar 

3 eggs 

¾ cup lime juice 

3 cups AP flour 

1 tsp baking soda 

1 cup buttermilk 

 

Instructions 

Set oven to 350.  Beat butter and sugar.  Add eggs one at a time.  In a separate bowl sift 

flour and baking soda.  Add flour to butter mixture alternately with buttermilk and lime 

juice.  Pour into 3-9” greased and floured cake pans.  Bake for 15-20 min or until edges 

start to brown.  Ice with favorite icing (we suggest white chocolate frosting) and serve 

with fresh lime wedge. 


