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Premium Gluten Free

Mom’s Pound Cake

Pound Cake

4 eggs, separated

3/4 cup butter or margarine, softened

1 3/4 cups granulated sugar

3/4 cup sour cream

1 package Yummee Yummee Cookiee

Read Cook’s Note prior to starting

Separate cold eggs. Set aside and hites to come to room temperature.

Using the Rolling Mix sugg e and flour a 10-inch tube pan.

With an electric mixer, whip ture egg whites with wire whip attachment for 30 seconds on low
speed. Gradually increase to highes p egg whites until they form stiff, but not dry, peaks. Set aside.

In a large bowl, beat buttel y. Add sugar and mix well. Add egg yolks. Mix well. Add sour cream,
egg whites, and Yummee Yummee Cookiees-mix alternately to butter mixture, mixing well after each addition. Scrape

Immediately pour b nto prepared pan. Using a spatula, evenly spread batter to edges of pan.
Bake 3 o 90 minutes, or until a toothpick inserted near the center of cake comes out
clean. Carefull knife around the edge of pan and center tube to loosen cake. Remove cake from pan by

second rack on bottom of cake and flip right side up. Continue cooling cake right side
hipped cream and fruit or as desired.
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Cook’s Note: Electric mixer with whip attachment required. It is best to separate eggs while they,are-cold.
Separate eggs one at a time into a small bowl. Make sure there are no egg yolks in the egg whites\as\they, will not
form the desired peaks. Allow egg whites to come to room temperature before using, approximately\30'minutes. Make
sure that all mixing bowls and utensils are free of any residue. Tiny amounts of fat prevent the egg whites from

reaching desired volume.
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