Recipe Buttermilk. Pound Cale
Source Mok,

!ngreqdienTs/Ins’rrucTEons
| cup vegetable shortening 3 eups all-purpose Flovr

3 cups sugar Yy 4eas . @p Spda.
| 'f2_teas. vanilla. Vo teas. salt __
b_oags (room temperatwre) | cwp bucttesmilk (eoom temp.)

Bt @ a high sp&d : Creamshor«fminf and Sugar. Add
Flovwriad . (T add Iy +easpoon @l ond Havoﬁﬂjr in_addfon

o vanilla, ) Add ¢g35, one at atime, heating @ffer

Qach _addition. *

- Roat @ o low speed! Sift dey fngredr'enfs Together and
odd_abivastely wl bedtermile: (Start wi-Plowe mivture loy
autting aboudt Yy Of it ity butter sudar, odt. mixfuve
then about Y2 of milles then Yy €lowr and ‘B milic,
wrti! all added. Put batHe, intd a gfm&’_d and Floured
l0-inth 1ube pan. Bake @ 325° for | howr anrd (Smincctes
ov wntil  Calke “tests done.

serves

[dcan do ahead Ocanfreeze  [serve immediately




