Pound Cake
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Ingredients: Directions:

* ] C IJUHG‘P, room femp GPGGSQ CII"ICl ﬂOUP Hle |OCI{: pan, preheof oven 10 325()':. In a meclium IDOWI, mixi

* 4 |cu°qe eggs, room femp ﬂoup, Ic)aLinq powc|er>, anc| sa“. Sef cnsic|e.

*)c a”—purpose flour Ina |apqe [oowl, beat butter until l)lenc]ecL about 30 seconds. Gmc'ucl”q add sugar,
* | isp Eakinq pocherJ [oeclf 5 minutes or unfil ﬂuﬁq Ac'c] vani”a cmd adcl eggs lata fime, ljea]linq I minute

LR Z! 1sp kosher salt after each eqg. Scmpe bowl well with a rubber scraper to catch evemﬁl\inq.

+1c sugar Sfcmf acHinq ﬂoup, Ioeaf on Iow jusf fo mix. Don,f over:—l)ea]l. Aﬂep a" ﬂ]e ﬂoup is in,
+1 1) fsp vcmi”a scrape Iaowl sic]es cmd tuen laaﬁer over fo mcnl<e sure no c|r>q lqour> remains.

* I_CIPC]E‘ IOCIf pan, 9X5X3 Tum l)aﬂep inio your PPGPGPGCI pan (]I’lCl IE‘VGI. BGLQ Cl* 325OF {OP 55—65 minufes.

Cool in pan l(op 15 minufes on a wire PCICI<, ﬂlen remove I(Pom pan to ](inish coolinq.

Sepve wifl’n I(Puif anc| whipped cream.




