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SOUR CREAM POUND CAKE








Two stick of butter (not margarine)


Three cups of sugar


Three cups of ALL PURPOSE FLOUR.  (NOT SELF RISING FLOUR).


Six eggs


1 8oz sour cream


Two teaspoons vanilla


¼ teaspoon baking soda





PREHEAT OVEN TO 300  DEGREE BEFORE FIRST





Things to do before you get started.  If you do this it will make it a lot easier.


The eggs and butter should be at room temperature.  I usually take both out several hours ahead of starting to mix the cake. (I sometimes will leave butter our over night. The butter MUST be soft.





When you are getting ready to start, take the sour cream and put in a bowl and add the baking soda and mix together.  Set aside til needed.


 


In a large mixing bowl put in all of the sugar, then add all the butter and mix til creamy.  This next step is important.  Add one egg at a time into the mixture and beat well after each egg.   Now add the sour cream and soda to mix and beat well.  Add vanilla and mix it in.  This next part does not have to be exact, but you need to add the flour in three different intervals mixing well each time you add the flour. Now pour into a well sprayed pan big enough for the whole cake or you can put in a couple of pans.  Put in the preheated over and cook for one and a half hours.  


*note all ovens are different, so you need to check towards the end of cooking to see if it needs to cook longer or maybe not as long.  Just keep checking.


After taking out of oven, let it rest in pan before taking it out.














