
Strawberry Buttermilk Cornmeal Cake 
 

Submitted by Cherie from TresCherie Designs.  

Visit her booth on June 4 and July 4.  
 
 
8 tablespoons unsalted butter, melted 
2 tablespoons light brown sugar 
1/2 cup honey 
1/2 cup buttermilk 
2 teaspoons lemon zest 
2 teaspoons vanilla extract 
2 eggs 
1 1/2 cups all-purpose flour 
3/4 cup stone ground cornmeal 
2 teaspoons baking powder 
1/2 teaspoon kosher salt 
2 cups fresh strawberries, halved 
 
Buttermilk Glaze: 
1/2 cup powdered sugar
2-4 tablespoons buttermilk  
 
1. Preheat the oven to 350 degrees F. Grease one 10-12 inch cast iron skillet or cake pan. 
 
2. In a large mixing bowl, beat together the butter, brown sugar, honey, buttermilk, lemon zest and vanilla until 
combined about 5 minutes. Add the eggs, one at time, beating after each until incorporated. Add the flour, 
cornmeal, baking powder, and salt and beat until combined. Fold in the strawberries. 
 
3. Pour the batter into the prepared pan. 
 
4. Bake for 35 minutes or until the cake is golden and a toothpick inserted into the center comes out clean. 
 
5. To make the glaze, whisk the powdered sugar and buttermilk together until combined. 
 
6. Drizzle the glaze over the cake. Slice and serve slightly warm. Enjoy! 
 

https://www.facebook.com/trescherie77

