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C Perfect Cream Cheese Pound Cake )

READY IN SERVINGS CALORIES

19 ©)

8 459 kcal

DESSERT

Ingredients

1.8 teaspoons vanilla extract

6 oz butter at cool unsalted room temperature

4 oz cream cheese room temperature

3 large eggs at room temperature

1.5 cups lily flour white (6.5 oz)

10.5 oz superfine granulated sugar

0.5 scant teaspoon salt salted

Equipment
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OO0 0Onoc

bowl

frying pan
baking paper
oven

whisk
blender

loaf pan
stand mixer

measuring cup

Directions

[

[]
[]
[]

Spray an 8 2 by 4 . inch loaf pan with flour-added baking spray. Line pan with parchment
paper.In a liquid measuring cup, whisk the eggs and extracts and set aside.In the bowl of a
stand mixer with the whisk attached, beat the butter and cream cheese for about five
minutes or until very light and creamy. Scrape bowl occasionally. With the mixer running, add

the sugar very slowly — this should take another 5 minutes.

Add the salt and scrape bowl again.Reduce mixer speed slightly and very gradually add the
egg/extract mixture a few spoonfuls at a time. This process should take about 2 minutes.

Once the eggs are added, continue beating for one minute.

Remove bowl from stand mixer and sift the flour about 1/2 cup at a time into the batter,
stirring with a heavy duty scraper until well blended. Make sure all the flour is incorporated by

scraping batter up from the bottom.

Put the batter in the pan, spread it evenly and bake for about 85 minutes at 325 F. Cake
should form a dome and crack.

Let it cool for about 20 to 30 minutes in the pan, then carefully loosen and remove from pan
by inverting, peeling off parchment, and inverting again.

Let the cake cool completely before serving.

Nutrition Facts
]

PROTEIN 5.35% [ FAT 47.25% CARBS 47.4%

Properties



Glycemic Index:20.51, Glycemic Load:37.2, Inflammation Score:-4, Nutrition Score:5.1734782301861%

Nutrients (% of daily need)

Calories: 459.26kcal (22.96%), Fat: 24.41g (37.56%), Saturated Fat: 14.43g (90.18%), Carbohydrates: 55.1g (18.37%),
Net Carbohydrates: 54.54g (19.83%), Sugar: 37.93g (42.15%), Cholesterol: 129.78mg (43.26%), Sodium: 74.39mg
(3.23%), Alcohol: 0.3g (100%), Alcohol %: 0.33% (100%), Protein: 6.22g (12.45%), Selenium: 16.72ug (23.88%),
Vitamin A: 823.43IU (16.47%), Manganese: 0.2mg (9.84%), Vitamin B2: 0.15mg (8.68%), Phosphorus: 80.18mg
(8.02%), Vitamin E: 0.91Img (6.04%), Vitamin B5: 0.49mg (4.95%), Vitamin D: 0.69ug (4.63%), Folate: 18.46g
(4.62%), Vitamin B12: 0.23pg (3.9%), Zinc: 0.54mg (3.57%), Calcium: 33.34mg (3.33%), Copper: 0.07mg (3.27%),
Iron: 0.58mg (3.21%), Magnesium: 9.92mg (2.48%), Vitamin B6: 0.05mg (2.47%), Fiber: 0.56g (2.25%), Potassium:
75.177mg (2.15%), Vitamin B1: 0.03mg (2.04%), Vitamin K: 1.91ug (1.82%), Vitamin B3: 0.27mg (1.37%)



