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Ladysmith Cake
Ingredients
3/4 cup (1 1/2 sticks) unsalted butter, room temperature
3/4 cup sugar

1 tsp. vanilla

3 large eggs

1 1/2  cups flour

1 tbl. cornstarch

1 tsp. baking powder

1 tsp. cinnamon

1 tsp. pumpkin pie spice

4 tbl. jam of your choice (I used raspberry)

1/4 cup finely chopped walnuts
Directions

Grease and flour an 8” springform pan.  (Original recipe called for an 8” cake pan.  I thought a springform pan would make it easier to remove the cake, and it did.  If you do not have an 8” springform pan, I would grease an 8” cake pan.  Cut out an 8” parchment round for the pan and then grease and flour the parchment paper.)
Cream together the butter and sugar until light and fluffy.  Beat in vanilla.  Add eggs one at a time, beating well after each addition.  
Add the flour, cornstarch, and baking powder and fold together until incorporated.  Do not overbeat.  

Divide batter in half (a kitchen scale is very handy for this) and place half the mixture in a separate bowl.  Add spices to one bowl containing one half of the batter and fold spices evenly through the batter being careful not to overmix.

Drop spoonfuls of the jam over the spiced cake mixture and carefully spread as evenly as possible, leaving a 1/2" border around the edges.

Top with remaining plain cake mixture and sprinkle with walnuts.

Bake at 350o for 35 to 45 minutes.  (The original recipe called for baking for 50 to 60 minutes, but my cake was done at 40 minutes.)
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