BLUEBERRY CAKE 

YOU WILL NEED:

2 PINTS F FRESH BLUEBERRIES

2 CUPS OF SUGAR

3 CUPS OF FLOUR

1 TBS BAKING POWDER 

1/2POUND MELTED BUTTER

JUICE OF 1 LEMON

4 EGGS, SLIGHTLY BEATEN

1 TBS VANILLA

WASH BLUEBERRIES AND MIX WITH 1 CUP OF SUGAR, PUT ASIDE.  IN A LARGE BOWL, MIX FLOUR, REMAINING 1 CUP OF SUGAR AND BAKING POWDER.  MAKE AWELL.  ADD MELTED BUTTER, LEMON JUICE, EGGS AND VANILLA.  MIX WITH WOODEN SPOON.  BATTER IS THICK AND STICKY.

SPRAY EITHER ONE TUBE PAN OR 2 LOAF PANS WITH COOKING SPRAY.  SPREAD A SMALL AMOUNT OF THE BATTER ON THE BOTTOM OF THE PANS.  MIX BLUEBERRIES WITH REMAINING BATTER AND PUT IN PAN.  BAKE AT 350 DEGREES FOR ABOUT 1 HOUR OR UNTIL TOOTHPICK CLEAN.  COOL COMPLETELY BEFORE REMOVING FROM PAN, ESPECIALLY IF YOU USE A BUNDT TYPE PAN.    THIS IS A VERY RICH CAKE SO MAKE SURE YOU RUN A KNIFE AROUND THE EDGE OF THE PAN TO LOOSEN BEFORE INVERTING THE PAN TO REMOVE THE CAKE.  
FREEZES WELL.

THIS RECIPE COMES FROM CAROLE PACHECO AT THE PUTNAM POLICE DEPARTMENT

NEXT WEEK:  POMODORO PASTA WITH BEANS 

