2oIn[ uowa| pazaanbs Ajysal) suoodsesl ¢
lebns paisspmod dno z/L

:2ze|n
puU3|q JNOJ) 981} uaINn|b uoodss|gel |
(patislald

W c yseJJ) selagan|q ysaij 1o uazody dnd |
‘ 1/es ess uoodsesl /|
Japmod Buiryeq Buloe sjgnop suoodseal g
(LorLsgog

pasn |) pua|q JNOJ) 834} UaIN|B sdnNo ¢
(suowis| abie| z 1noge)

2oIn[ uows| pazasnbs Ajysal) dnd z/L

Y|IW puoud|e e||lueA pausisamsun dno z/|

alnjeladwial UIoOI 1e ‘sbba 7
(suouwds| obue|

Z 1N0Qge) 159z UoWwa| ysal) suoodss|gelr ¢
Jebns palenuelb dno |

|0 DAI|O PaJOAE|) P|IW J0) 1do — (Youey
SAI|O eluJoyl|eD pasn |) |10 dAljo dnd Z/|

FTL Dty 77 ucling
Instrtéro‘n':a-’v"z W"? B g\hflg R

Preheat the oven to 350 degrees. Line a 9" x 5" glass loaf pan with
enough parchment paper to overhang each long side by 1inch.
Set aside.

Zest the lemons; set aside. Juice the lemons. You will need 1/2 cup
of juice. Place the juice into a small saucepan and slowly bring to
a boil. Reduce heat and simmer until the juice is reduced by half
yielding 1/4 cup. Place the juice in a bowl and set aside to cool.
Cream together the olive oil, sugar, and lemon zest in the bowl of a
stand mixer fitted with a paddle attachment. Add in the eggs one
at a time and mix until the mixture is smooth.

Add in the almond milk and lemon juice and mix.

Add in the gluten free flour, baking powder, and salt. Mix on low
speed just until the dry ingredients are incorporated then turn the
mixer off. Using a silicone spatula fold the ingredients together
until a smooth batter forms (this should only take a few turns of
the spatula).

Place the blueberries into a small bowl and toss with one table-
spoon of gluten free flour. Spoon the berries (leaving any loose
flour behind) into the batter. Fold the berries into the batter
gently and only a few times. Over mixing the berries will create a
purple-tinted batter. Pour the batter into the prepared loaf pan.
Bake on the middle rack of the oven for 60-65 minutes or until a
cake tester inserted into the middle of the loaf comes out clean.
Allow the loaf to cool in the pan for 30 minutes then transfer to a
cooling rack by lifting up on the overhanging parchment paper.
Cool completely. You can also place the loaf in the refrigerator to
speed this process along.

Once the loaf has completely cooled, stir together the powdered PR
sugar and 3 teaspoons of freshly squeezed lemon juice until a :
smooth glaze forms. Pour the glaze over the top of the loaf and
gently spread toward the edges. Allow the loaf to sit for 15 minutes
before slicing.




