Cream Cheese Pound Cake

Use a heavy-duty, thick sided tube pan. For this recipe,
do not preheat the oven. Turn the oven on only after

the cake is put into the oven.

e 1 1/2 cups salted butter, softened

e 1 (8ounce) package cream cheese, softened

e 3 cups sugar

e 6 large eggs, at room temperature

e 3 cups all purpose flour

e Pinch of salt

e 3 tablespoons vanilla extract
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Grease and flour a 10 inch heavy sided tube pan, or
spray with non-stick cooking spray with flour.

In a large bowl,

beat the butter and the cream cheese

with an electric mixer on high speed until combined.

Add the sugar and beat well,

scraping down the sides

of the bowl. Add the eggs one at a time, beating well

after each addition.

Stir in the flour and salt. Add the vanilla. Blend well.

Pour the batter into the prepared pan. Start in a cold
oven, and bake at 300 degrees F. about 2 hours, until
the top is light golden brown and crunchy. (A toothpick
stuck in the center of the cake should come out with batter on it- it will never come

out completely clean.)

When you are making cream cheese
pound cake | would recommended
that you don’t use a loaf pan for this
cake. It will take too long to cook
and become dry.

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box
arrangements. Whether it's a
birthday, get well, or other
occasion, we've got lots of great
ways to make them smile. Any
occasion is better with cookies!

Cookie Gift Ideas

Anniversary / Love Gifts
Baby Cookie Baskets
Birthday Cookie Baskets
Congratulations Gifts

Get Well Cookie Baskets
Housewarming Gifts
Because / Thinking of You
Wedding Gift Baskets

Sympathy Gift Baskets
Thank You Gift Baskets

Retirement / Best Wishes
Patriotic Cookie Grams
Graduation Gifts
Chocolate & Candy
Cookie Party Favors
Bouquets & Baskets
Giant Fortune Cookies
Flower Cookies
Corporate Gift Program
Selections for Men
Selections for Women
Items for Kids/Children
Animals & Pets

Items by Profession
Big Cookie Cakes
Sugar Free / Diabetic
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Cool the cake 15 to 20 minutes. Remove
the cake from the pan onto a plate, then
immediately turn onto a wire rack so cake
is right side up (this will allow the crust to
develop on top). Be careful not to break
the crispy brown top as you turn the cake
out.
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