ELYNE'S LEMON POUND CAKE                        A slice of this cake with a cup of tea in the late 
                                                                                      afternoon is a wonderful way to decompress after a long day. 

Ingredients:
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CAKE
· 1 stick butter 

· 1/2 cup crisco 

· 2 cups sugar 

· 3 eggs, at room temperature 

· 3 cups flour 

· 1/2 tsp. baking soda 

· 1/2 tsp. salt 

· 1 cup buttermilk 

· 3 tsps. fresh lemon juice 

· 2 tsps. grated lemon rind, finely grated 

· 1 tsp. vanilla extract 

Cream butter and sugar until light and fluffy.

Add eggs to above, one at a time. Add soda and salt to flour. Add flour and buttermilk alternately to egg mixture, beginning and ending with flour. Add lemon rind, juice and vanilla.

Bake in 325 degree oven in greased and lightly floured tube pan for 1 hour and 10 minutes. May be baked in 325 degree oven in 2 loaf pans for 45-50 minutes. Remove form pan and frost while still hot.

GLAZE
· 1 stick unsalted butter 

· 2 cups confectioners sugar 

· 2 tsps. lemon juice 

· grated rind of one lemon, very fine

Cream butter and sugar together until well blended. Add remaining ingredients until smooth, using more lemon juice for correct texture.  Icing melts as applied to warm cake. Continue working with it until evenly spread.
