
Vanilla Bean Pound Cake

DESSERT

Ingredients
16 ounces sugar

16 ounces cake flour  sifted 

1  vanilla pod

16 ounces butter  cold softened plus more for greasing 

0.5 tablespoon salt

16 ounces eggs  shelled room temperature (approximately 8 eggs) 

Equipment
bowl

READY IN

180 min.

SERVINGS

16

CALORIES

456 kcal

https://whatsheate.com


oven

wire rack

loaf pan

toothpicks

stand mixer

Directions
Preheat the oven to 325°F. Grease the sides and bottoms of two loaf pans with butter and

line with parchment, leaving the ends bare and enough parchment overhang to be able to pull

the loaves out of the pans after baking. If using bundt pans, grease these very heavily with

butter and set aside.

In the bowl of a stand mixer fitted with a paddle attachment, combine the butter and sugar

and beat on high speed for approximately 10 minutes, stopping frequently to scrape down

the sides and bottom of the bowl and the paddle. The mixture will become very light and

fluffy and almost completely white in color. Crack all of the eggs into a container with a

pouring spout, add the vanilla bean seeds, and add the eggs one at a time to the batter,

mixing well on high speed between additions. Be sure to frequently scrape down the sides

and bottom of the bowl and the paddle. Once all the eggs have been added, beat the mixture

on high speed until it is completely smooth and homogenous. Stop the mixer, add the dry

ingredients, and mix on the lowest speed until the batter comes together. Scrape everything

one more time, and mix on low just a little bit more, then remove the bowl from that mixer and

finish mixing the batter by hand, stopping as soon as the batter is smooth. Over-mixing will

cause the cake to be tough.

Divide the batter into the pans and place the pans on the center rack of the preheated oven.

Bake for approximately 1 hour, rotating the pans at 15, 30, and 45 minutes. Rotate the pans

carefully and slowly, try not to disturb the cakes. Test for doneness by inserting a cake tester

or toothpick into the center - it should come out clean. Allow the cakes to cool in the pans for

10 minutes before removing them from the pans. Cool the cakes on a cooling rack without the

parchment. Cool completely before serving.

Nutrition Facts

 PROTEIN 6.24%
  FAT 51.24%

  CARBS 42.52%

Properties



Glycemic Index:11.69, Glycemic Load:33.12, Inflammation Score:-4, Nutrition Score:5.9104347902796%

Nutrients (% of daily need)
Calories: 456.03kcal (22.8%), Fat: 26.3g (40.45%), Saturated Fat: 15.53g (97.05%), Carbohydrates: 49.1g (16.37%),

Net Carbohydrates: 48.42g (17.61%), Sugar: 28.5g (31.67%), Cholesterol: 166.41mg (55.47%), Sodium: 441.41mg

(19.19%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.21g (14.42%), Selenium: 20.41µg (29.16%), Vitamin A:

862.11IU (17.24%), Manganese: 0.23mg (11.71%), Vitamin B2: 0.16mg (9.51%), Phosphorus: 90.43mg (9.04%), Vitamin

E: 1.07mg (7.13%), Vitamin B5: 0.59mg (5.9%), Folate: 23.53µg (5.88%), Vitamin B12: 0.3µg (5.01%), Iron: 0.77mg

(4.29%), Zinc: 0.64mg (4.24%), Vitamin D: 0.57µg (3.78%), Copper: 0.07mg (3.71%), Vitamin B6: 0.06mg (2.98%),

Magnesium: 11.06mg (2.77%), Calcium: 27.35mg (2.74%), Fiber: 0.68g (2.72%), Vitamin B1: 0.04mg (2.36%),

Potassium: 74.89mg (2.14%), Vitamin K: 2.15µg (2.05%), Vitamin B3: 0.32mg (1.58%)


