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Buttermilk Pound Cake
Ingredients
3 cups flour
2 cups sugar

1 cup unsalted butter, room temperature
4 eggs

1/2 tsp. baking soda
1/2 tsp. baking powder

1 tsp. salt

1 tsp. vanilla

1 tsp. lemon extract

1 cup buttermilk
Directions

Grease and flour two 9x5” loaf pans; set aside.

Combine all ingredients except for buttermilk in a large mixing bowl.  Beat on high speed for 2 minutes.  Add buttermilk and beat on low speed for 2 minutes.
Pour into prepared baking pans.  Bake at 325o F. for 45 to 50 minutes until cakes test done using toothpick.  You should see a few tender crumbs clinging to toothpick—it will be done at the point. 

Fran’s Notes
As my friend Pat told me to do all those years ago, I literally dump all the ingredients (except for the buttermilk) into my mixing bowl and then beat them all together on high speed.  You don’t see this done very often, but it sure is a timesaver, and the batter turns out just fine doing it this way.
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