WHISKEY NUT CAKE 

YOU WILL NEED:

2 CUPS OF ALL PURPOSE FLOUR 

1 TBS BAKING POWDER 

A FEW GRAINS OF SALT

½ CUP BOURBON-WHISKEY 

½ CUP OF MAPLE SYRUP

½ CUP BUTTER, AT ROOM TEMP 

½ CUP DARK BROWN SUGAR, PACKED TO MEASURE

2 LARGE EGGS

1-1/2 CUPS CHOPPED PECANS OR WALNUTS

SIFT FLOUR WITH BAKING POWDER AND SALT IN BOWL 1, WHISK BOURBON AND MAPLE SYRUP IN BOWL 2.  BUTTER A 9X5X3 INCH LOAF PAN.  HEAT OVEN TO 350 DEGREES.  BEAT BUTTER WITH ELECTRIC MIXER UNTIL CREAMY.  BEAT IN SUGAR ONE THIRD AT A TIME, THEN ADD EGGS ONE AT A TIME.  STIR IN FLOUR MIXTURE ONE THIRD AT A TIME, ALTERNATING WITH BOURBON MIXTURE.  FOLD IN NUTS.  SPREAD BATTER IN PREPARED PAN.  BAKE FOR 50 TO 60 MINUTES UNTIL INSERTED TOOTHPICK COMES OUT CLEAN.  COOL IN PAN FOR 10 MINUTES BEFORE TURNING OUT ON COOLING RACK.  COOL COMPLETELY BEFORE SERVING.    

THIS IS BASICALLY A POUND CAKE RECIPE.  I LIKE TO NIBBLE WITH COFFEE.   BUT IT’S ALSO GOOD WITH A SCOOP OF VANILLA ICE CREAM.  

THIS IS AN OLD RECIPE FROM CRAIG CLAIBORNE.  WAY BEFORE THE COOKING CHANNEL.  

NEXT WEEK:  DUTCH BABY
