
 
 
 
 
 
Ann Blair’s Pound Cake 
 

1 pound of salted butter, room temperature 

1 pound box of powdered sugar 

1 powered sugar box of sifted regular flour…..this is 1 pound! 

6 eggs 

1 teaspoon of lemon or vanilla flavoring 

  

Cream butter and sugar well with an electric mixer. Beat in eggs one 

at a time. Mix in flour. Batter will be thick. Bake in a greased tube pan 

for 1 1/2 hours at 300 degrees. Serve with fruit topping, ice cream, or 

your favorite lemon glaze. This cake freezes well and is delicious 

sliced and toasted for breakfast as well! 

 
Recipe shared by: 
Aunt Ann Blair Parke 
Little Rock, Arkansas 


