RECIPE

Ch'ow::p:iﬂ:tmg
Pound Cake

Descriplion:

This Chocolate Pound Cake brings back fond memories
of my years working with Sandra, a nurse at Asheville
Internal Medicine. Sandra would bring her homemade
pound cakes to the office during the Christmas season
when | came in to provide lunch, and she generously
shared her recipes with me because she knew how
much | enjoyed them. Rich, buttery, and full of classic

PREP TIME TEMPERATURE @
25 min 325°F ;G
chocolate flavor, this cake is a treasured reminder of
Sandra’s kindness and those wonderful holiday STEP-BY-STEP INSTRUCTIONS

lunches we shared. .

INGREDIENTS

Chocolate Pound Cake
* 3 cups granulated sugar

* 2 sticks (1 cup) butter, softened
to room temperature

¢ Y cup Crisco shortening
* 5 large eggs, room temperature

COOK TIME YIELD

1 hr 25 min 16 servings

Prepare the pan.

Thoroughly grease and flour a 10-inch tube pan,
making sure to coat the center tube and all sides
of the pan. Do not preheat the oven.

Using an electric mixer, beat the softened butter,
Crisco shortening, and granulated sugar together
until light and fluffy.

e 3 cups all-purpose flour

Add the eggs.

* 4 tablespoons unsweetened
cocoa powder

* Y2 teaspoon baking powder
e ' teaspoon salt
¢ 1 cup milk, room temperature

Optional Garnish

e Powdered sugar, for dusting

— RHINOTIP —

I Because this pound cake starts
= in a cold oven, do not preheat it.
- } “* Place the filled pan in the oven
*' / first, then set the temperature
— to 325°F. Aveid opening the
-

oven door during the first hour
so the cake can rise and

Add the eggs one at a time, beating well after
each addition and scraping down the sides of
the bowl as needed.

Combine the batter.

In a separate bowl, whisk together the flour, cocoa
powder, baking powder, and salt. Add the dry
ingredients to the creamed mixture alternately
with the milk, beginning and ending with the dry

Add the vanilla and fill the pan.

Add the vanilla extract and mix just until evenly
incorporated. Spoon the batter into the prepared
tube pan and smooth the top.

Bake, cool, and serve.

Place the cake in a cold oven, then set the temperature
to 325°F. Bake for 1 hour 25 minutes, or until a wooden
pick inserted near the center comes out clean. Cool the
cake in the pan for 10-15 minutes, then carefully turn

it onto a wire rack and allow it to cool completely. If

bake evenly. desired, dust lightly with powdered sugar just before
serving.
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