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Pound Cake Like from the Store
Makes 1-9”x 5” (23cm x 13cm) loaf
Prep time: 25 minutes Baking time: 60 minutes

This is a buttery soft pound cake that melts in your mouth.
Keep some frozen, sliced for coffee break or an ice cream sandwich.
If your eggs are cold, put them in a bowl of hot tap water for about 5
minutes before using. They will blend in better if they are about the
same temperature as the butter.

● 1¾ cup (205g) cake and pastry flour
● 1 tsp baking powder
● ½ tsp salt
● 1 cup (227g) unsalted butter, room temperature
● 1 cup (200g) granulated sugar
● 4 large eggs, room temperature
● ¼ cup (65mL) milk
● 1½ tsp pure vanilla extract

Grease and flour or line a 9”x 5” loaf pan. (23cm x 13cm)
Preheat oven to 350°F (180°C).

Sift together the cake flour, baking powder and salt. Stir and set aside.
In a large bowl, cream the butter with the sugar.

Combine one egg with the milk and set aside.
Add 3 eggs, one at a time making sure each is incorporated before adding the next.
Beat in the vanilla.

Add most of the flour mixture and beat on medium.
Scrape the bowl often.

Beat in the fourth egg with the milk.  I add this here because sometimes the fourth egg does not
incorporate fully with the others.
Mix in the rest of the flour mixture.
Scrape the bowl and stir or beat on low.

Pour into the prepared loaf pan and cut through with a knife and bang the
pan a few times to release any larger bubbles.

Bake in preheated 350°F (180°C) oven for about an hour.
Let cool in the pan for 5-10 minutes, then remove from the pan and cool
completely.


