CREAM CHEESE POUND CAKE


¾ cup butter, softened

1 package (8 ounces) cream cheese, softened

1 ½ cups sugar

4 eggs

1 ½ teaspoons vanilla

2 cups flour

1 ½ teaspoons baking powder

Preheat oven to 350°F.  Fold 15-inch square sheet of Parchment Paper into fourths.  Place Parchment Paper between bottom of Valtrompia Bread Tube and cap.  Tape loose edges of Parchment around tube.  Repeat with second Bread Tube.  Spray each Bread Tube and top cap with vegetable oil spray.  Cream butter, cream cheese, and sugar until light and fluffy.  Add remaining cake ingredients; beat until smooth.  Divide batter evenly between 2 prepared Bread Tubes.  Place foil under Bread Tubes.  Place lids on top and bake 1 hour or until Cake Tester inserted in center comes out clean.  Cool cake 10 minutes in tubes with lids off.  Remove from tubes; cool completely before slicing.

Yield:  12 servings (2 loaves)

