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Pound cakes appeal to many due to their rich, buttery flavor and moist, soft texture. However, not every baking attempt succeeds. Sometimes, instead of a tender cake, you end up with a dry, crumbly one. As a result , understanding what makes a pound cake turn out dry helps to avoid future disappointment. In this guide, we dive into what causes
dryness in pound cakes and how to prevent it. Ultimately , with these tips, your pound cakes will turn out perfect every time.Table of ContentsWhy Does a Pound Cake Turn Out Dry?Overmixing the BatterIncorrect Ingredient RatiosBaking Time and TemperatureSkipping Room-Temperature IngredientsIingredients for a Moist Pound CakeStep-by-Step
Instructions for a Perfect Pound CakeTips to Keep Your Pound Cake MoistPro Tips & VariationsFAQs: Troubleshooting Common IssuesConclusionA dry pound cake often results from small, avoidable mistakes. For instance , by understanding these common errors, you can bake with confidence and consistency.One of the most frequent causes of
dryness is overmixing. When you mix the batter too much, it activates gluten in the flour. Consequently , this can make the cake dense and dry instead of soft and tender.Solution:Mix only until the ingredients are combined. A folding motion works best when adding dry ingredients to wet ones. In addition , this method keeps the batter light and
airy.Example Tip:If using a mixer, keep it on low speed when combining flour to prevent overmixing. Furthermore , stop as soon as no streaks of flour remain.Pro Tip: Avoid overmixing by hand-mixing the final stages of the batter to maintain control.The balance of ingredients is critical. Too much flour or not enough butter and eggs will make the cake
dry. Similarly , measuring errors, especially with flour, can easily upset this balance.Solution:Use a kitchen scale for precise measurements. Alternatively , if you dont have one, spoon the flour into the measuring cup and level it off with a knife. Thus , never scoop directly from the bag to avoid inaccuracies.Pro Tip:A good ratio to remember is one part
butter to one part sugar and flour. Accordingly , sticking to this balance helps keep your cake moist.Overbaking is another major cause of dryness. Even though a few extra minutes might seem minor, they can remove essential moisture. Likewise , an oven that runs hot can bake the outside too quickly, leaving the interior dry or
uneven.Solution:Always check your oven temperature with an oven thermometer. Moreover, set a timer to check the cake 510 minutes before the recommended baking time ends.Tip for Beginners:Press lightly on the top of the cake; if it springs back, its done. On the other hand , insert a toothpickif it comes out clean, your cake is ready.
Consequently , these methods ensure perfect timing.Cold ingredients dont blend smoothly, which can lead to uneven batter. As a result, this creates dry spots in the cake and can impact the overall texture.Solution:Bring butter, eggs, and milk to room temperature before starting. Let them sit out for at least 30 minutes. Additionally , softened butter
creams more easily with sugar, trapping air for a lighter texture.The foundation of a great pound cake is the right ingredients in the right amounts. Accordingly, heres a detailed ingredient list to guide you:IngredientAmountNotesButterl cupUse unsalted and soften at room temperature.Sugar2 cupsGranulated sugar is best.Eggs5 largeBring them to
room temperature.All-purpose flour3 cupsSift to avoid lumps.Baking powderl tspAdds lightness to the cake.Milkl cupWhole milk gives a richer flavor.Vanilla extract2 tspEnhances the overall taste.These easy-to-follow steps help you bake a delicious, moist pound cake every time.Bake the CakePour the batter into the prepared pan and smooth the top.
Afterward , bake for 6075 minutes. Accordingly , test for doneness by inserting a toothpickit should come out clean or with a few crumbs.Prepare the PanGrease your pan thoroughly. For example , use butter or nonstick spray, and lightly dust with flour to prevent sticking. Subsequently , this step ensures the cake releases easily after baking.Preheat
the OvenPreheat your oven to 350F (175C). Undoubtedly , a properly preheated oven is essential for even baking.Cream Butter and SugarBeat the butter and sugar together until the mixture becomes light and fluffy. Consequently , this step traps air in the batter, which helps the cake rise.Tip: Use a stand mixer or hand mixer on medium speed for
about 35 minutes for the best results.Add Eggs One at a TimeAdd the eggs one at a time, mixing well after each addition. As a result, this ensures the batter remains smooth and prevents curdling.Combine Dry IngredientsMix the flour and baking powder in a separate bowl. Additionally, sifting the dry ingredients adds air, which creates a lighter
cake.Alternate Wet and Dry IngredientsGradually add the flour mixture and milk to the batter, starting and ending with the flour. Furthermore , mix on low speed or by hand to avoid overmixing.Add Vanilla ExtractStir in the vanilla extract gently. Thus , this adds a delicious depth of flavor to your cake.Even the best recipes need a little extra care to
ensure the cake stays moist. Here are practical tips:Use High-Quality Ingredients: Real butter, fresh eggs, and whole milk make a noticeable difference. These ingredients add richness and improve texture.Avoid Overbaking: Monitor the cake closely during the last 10 minutes of baking. Check early to avoid drying it out.Proper Storage: Allow the cake
to cool completely before wrapping it tightly in plastic wrap or storing it in an airtight container. This keeps it from losing moisture.Making the perfect pound cake involves more than just following a recipe. Small tweaks and creative ideas can elevate a simple cake into something extraordinary. Lets dive into expert tips and some exciting
variations.Measure PreciselyPrecise measurements are crucial in baking. Even a little extra flour can make the cake dry. Always use a scale for accurate results. Spoon and level your flour rather than scooping directly from the bag.Prep the Pan ThoroughlyGrease your pan well, especially if using a bundt pan. Pay attention to corners and crevices to
prevent sticking. A dusting of flour after greasing adds extra insurance for a smooth release.Room-Temperature Ingredients Work BestCold ingredients dont mix well. Let your butter, eggs, and milk sit at room temperature before starting. This ensures a smooth batter and even baking.Brush with Simple SyrupA quick way to rescue a dry cake is
brushing it with simple syrup. Combine equal parts sugar and water, simmer until dissolved, and brush over the cooled cake.Check Doneness EarlyAvoid overbaking by checking the cake 5-10 minutes before the suggested time. Insert a toothpick into the center; if it comes out clean or with a few crumbs, its ready.Practical Tip: Always preheat your
oven and use an oven thermometer to ensure its at the right temperature.Pound cake is incredibly versatile. Adding flavors or mix-ins can transform this classic dessert into something special.Lemon Pound Cake: Add zest from two lemons and two tablespoons of lemon juice for a bright, tangy flavor. Drizzle a simple lemon glaze over the top for extra
flair.Chocolate Marble Pound Cake: Swirl melted chocolate or cocoa powder into part of the batter before baking. This creates a stunning visual effect and rich chocolatey flavor.Seasonal Fruit Additions: Fold in fresh berries like blueberries, strawberries, or raspberries. Toss the fruit in a little flour first to prevent it from sinking during baking.Nutty
Variations: Stir in chopped pecans or walnuts for added texture and a nutty richness. Toast the nuts beforehand to enhance their flavor.Learn more about baking techniques in our privacy policy section.Even the best bakers encounter challenges. Below are answers to common questions that will help you troubleshoot your pound cake
problems.Keeping a pound cake moist begins with storage. Let the cake cool completely, then wrap it tightly in plastic wrap or place it in an airtight container. Additionally , brushing the cake with simple syrup before storage adds extra moisture and enhances flavor.A dry pound cake is often caused by overbaking or too much flour. Be sure to
measure flour correctly and check the cake for doneness early. Also , mixing the batter too much can develop gluten, making the cake denser and drier.If your cake is wet in the center, it might not have baked long enough. Uneven oven temperatures can also be the culprit. Use an oven thermometer to verify the heat. Finally , always test the cake
with a toothpick to ensure the middle is cooked.Absolutely! A simple syrup can work wonders on a dry cake. Brush it on while the cake is still slightly warm. Alternatively , pairing the cake with whipped cream, fresh fruit, or ice cream can also help balance the texture.Explore our tips for better baking results in our about section.Baking the perfect
pound cake takes patience and attention to detail. By avoiding common mistakes and applying expert tips, you can consistently create a cake that is moist, tender, and bursting with flavor. Dont hesitate to experiment with variations like lemon glaze or seasonal fruits to make each cake unique. Whether youre baking for family or friends, these
strategies will ensure your pound cakes impress every time. Who wants to go to the trouble of baking a cake only to end up with a dry or dense disappointment? Baking should be a fun, enjoyable experience. But sometimes, despite your best intentions (and even better efforts), you end up with dry cake rather than the anticipated light, fluffy, and
moist dessert you dreamed of. Luckily, there are a handful of easy ways to both fix a dry cake and prevent it from happening in the first place.We spoke to a pro baker to learn the main causes of a dry cake. Whether you are making an elaborate layered cake, an old-school bundt, or a simple sheet cake, these expert tips are guaranteed to help prevent
(or fix) dry cakes.Jason Schreiber, food stylist, recipe developer, and author of Fruit Cake: Recipes for the Curious Baker Credit: Marcus Nilsson Its easy to assume that a lack of moisture in a cake simply means that the batter didnt have enough liquid. According to Jason Schreiber, food stylist, recipe developer, and cookbook author, what we perceive
as moisture in cakes has less to do with the amount of liquid in the recipe and is more about the ratio of sugar, fat, and flour. There are essentially two major categories of cake recipes, says Schreiber. Sponge Cake: The first is a traditional European-style sponge cakethink genoise and Victoria sponge cakes. They are lower in fat and sugar, creating
lightly textured cakes that are typically soaked in syrup after baking. This creates the optimal balance of a sturdy, yet delicate sponge with endless variations, he says. They can be a bit fussier since they usually rely on whipped eggs as the leavener and are less sweet than a traditional American-style cake. High Ratio Cake: The second type of cake is
what professional bakers call "high ratio." This means they have a higher amount of sugar than flour by weight, and often higher amounts of fat. Schreiber notes that because sugar is hygroscopic (meaning it readily absorbs water), it helps the cake hold onto more moisture during bakingthis is the same reason why adding more sugar to cookie dough
will yield a chewier cookie. That, along with the added fat (which inhibits gluten development), leads to a somewhat condensed crumb, creating a texture that we perceive as moist. That condensed crumb is also often called a "short" texture. Schreiber makes the comparison to strawberry shortcakethe short in its name refers to its texture, not to its
height. Know that you know more about cake types, it's time to dive into what might be to blame for a less-than-moist dessert. The number one reason you end up with a dry cake is using a bad recipe, says Schreiber. Always use a well-tested recipe from a reputable source, then measure the ingredients and follow the instructions carefully. "Having a
good recipe is more than half the battle. A lot of bad cakes come down not to user error but a bad recipe," he says. A poorly written or untested recipe is often the catalyst for the other reasons a cake would turn out dry, which we will discuss below. Use a trusted source: The best way to prevent ending up with a dry cake due to a bad recipe is to use a
recipe from a source that you trust.Add simple syrup: Even if something else goes wrong, one of our favorite ways to add moisture back into a dry cake is with simple syrup. Schreiber says that brushing a cake with simple syrup is a time-honored way of amping up the moisture in a recipe that would otherwise be on the dry side. Its standard for many
traditional European cakes and fruit cakes, as well as in Middle Eastern baking. For a layered cake, the syrup is brushed on the cooled cake after the tops have been trimmed. Unlayered cakes are often soaked while the cake is still warm, allowing the syrup to permeate through the entire cake. Fruit cakes are usually soaked repeatedly over the
course of weeks or months, either with syrup or hard alcohol, which not only moistens the cake but also acts as a preservative. "No matter what style of soak you use, syrups can be a fantastic way to add flavor to cake in addition to sugar (and therefore moisture), so feel free to experiment with flavorings," says Schreiber.When making a recipe for the
first time, it's a good idea to read through all of the steps before you begin. This way, you will have a better idea of what is expected and there won't be any surprises. As Schreiber mentioned above, what we perceive as moisture in cakes is often the result of a good ratio of fat and sugar. Of course, we love butter and sugar, but he assures us that it is
indeed possible to have too much of a good thing. An overly high fat to sugar to flour ratio or an unbalanced recipe will be unstable, he says. That lack of balance can cause a variety of issues: the cake may not rise properly in the oven, could collapse after baking, or end up gummy. Much of this comes down to using a trusted recipe rather than trying
to calculate the proper ratios yourself. However, knowing what kind of cake you want is crucial to preventing disappointment. Schreiber suggests making his favorite style of cake, the chiffon cake. They are a hybrid between traditional sponges and high-ratio cakes, leavened with a mixture of whipped egg whites and chemical leavening (baking soda
and/or baking powder). They contain higher quantities of sugar and fat than sponge cakes but less than high-ratio cakes. In his opinion, they are the perfect solution for a soft, moist, and not-too-sweet cake, and that is largely in part due to the proper sugar-to-fat ratio traditionally seen in the recipes. Credit: Bryan Gardner Adding too much flour to
the cake batter will not only lead to a dry texture but can also make the cake tough. Flour absorbs moisture, so its a necessary element in cake, but theres a fine line. If the cake batter has too much flour compared to the amount of liquid, it wont properly hydrate, which can lead to a dry and dense crumb. Having too much flour in a cake can be less
about the quality of the recipe and more about not measuring the flour properly. Scooping and dumping just won't dothere is a right way to measure flour. As flour sits in its bag or container, it can become condensed, so its important to lighten it before measuring. To do so, use a spoon to scoop the flour into your dry measuring cup, then level it off
with the flat side of a knife. If the recipe contains metric measurements, thats the most accurate way to ensure youre not using too much flour. It happens to the best of us. Overbaking can be due to user error or bad timing on a recipe. User error can occur because of incorrect oven temperature, or you simply forgot and baked the cake too long. If
your oven temperature is too high, the cake will bake too quickly; too low, and you may need to leave the cake in the oven longer than the recipe calls for, in which case the exterior could cook more quickly and dry out while the inside is barely baked.Check your oven temperature: Don't rely on the temperature dial on your stove. Keep an oven
thermometer in your oven at all times and check that its reading at the right temperature before putting the cake in the oven.Set a timer: Always set a timer so you dont forget about the cake. Additionally, start checking on it about 10 minutes before the suggested baking time.Use simple syrup: The classic simple syrup hack is a great way to fix an
overbaked cake. We recommend brushing the syrup onto an overbaked cake while its still warm. This will give the syrup the best chance to properly soak into every part of the crumb. Having my followers name me The Queen of Pound Cakes is one of my greatest honors, which is why I only share the best with yall like my big mamas Cream Cheese
pound cake recipe. Passed down from generation to generation, this moist and buttery cake melts in your mouth. The cream cheese gives it a different flavor profile from a classic pound cake making it so unique. This cake is legit pure nostalgia and deliciousness, all wrapped up in one epic treat. This post may contain affiliate links. Read our
disclosure policy. Butter: I like to use a European high fat unsalted butter here. If you only have salted, just leave the salt out in the recipe. Make sure its room temp. Cream Cheese: Go with full fat. Make sure it is softened too. Oil: This gives extra insurance so the cake doesnt dry out. Grab a neutral one like vegetable or canola so it doesnt distract
from the flavor. Granulated Sugar: For sweetness and lift during the creaming period. Eggs: These are the stabilizers in our cake. Make sure they are room temp. Cake Flour: This is gonna give us a softer more tender crumb versus using all-purpose. If you dont have any, you can make your own cake flour with all-purpose flour and cornstarch yall.
Vanilla: You can also replace the extract with vanilla bean paste for more intensity. I'll email this recipe to you, so you can come back to it later! Step 1: Add the butter, oil or shortening, and cream cheese to a mixer bowl and beat for 2 minutes on high speed. Step 2: Add the sugar and beat on high speed for an additional seven minutes until very pale
yellow and fluffy. There is no leavening in this cake because we add ample air to this cake by having a very long creaming period. Step 3: Add the eggs one at a time, mix well after each is added and scrape down the sides as needed. Step 4: Turn your mixer down to its lowest speed, slowly add the flour into the batter in two increments, and then add
the salt. Be careful not to overbeat. Step 5: Add the vanilla extract, scrape down sides, and mix until just combined and turn off mixer. Step 6: Pour the cake batter into a prepared bundt pan. Step 7: Bake for 1 hour and 15 -20 minutes or until a toothpick inserted in the center of the cake comes out clean. Cool then sprinkle with powdered sugar on
top. Generations old, my big mama's moist, tender, buttery cream cheese pound cake melts in your mouth and is straight up heaven in every single bite. Prep Time 30 minutes minsCook Time 1 hour hr 20 minutes minsTotal Time 1 hour hr 50 minutes mins Ill email this recipe to you, so you can come back to it later! Author:Jocelyn Delk Adams
Mention @GrandbabyCakes or tag #grandbabycakes! Dont skimp on the creaming! This is what makes for the most tender and moist cake ever!Dont speed it up. Be patient and let those sugar crystals totally melt into that butter making it light and fluffy. Room Temp Ingredients: In order to make that batter as smooth and perfectly combined as
possible, make sure you pull out the room temp butter and eggs yall. Make over mix boos!: Once you add your flour to this cake, slow down that mixer and stop as soon as the flour as incorporated. If you keep on going, the gluten will overactive and create a dense cake. Grease it Up!: Even non-stick baking pans need a little extra love yall.
Thishomemade cake releaseis a Godsend but you can totally use a spray or go old school with shortening then flour in the pan like my big mama did. Lemon It Up: Turn this into a lemon pound cake by adding the zest of one juicy lemon to the batter and drizzling a lemon glaze over the top of the baked cake. Citrus goals boo! Berry Textures: Fold some
fresh or frozen berries like blueberries or raspberries into the batter before baking. Thats so good yall! Chocolate Vibes: Add some cocoa powder or melted chocolate to the batter for a chocolate twist. Spice it Up Boos: Toss some warm spices into the batter like some ground cinnamon or nutmeg. It makes that batter super cozy. Fall Twist: For all you
pumpkin spice boos, mix in some pureed pumpkin or sweet potato and a pinch of pumpkin pie spice to give this cream cheese pound cake recipe the ultimate fall vibes. Does this cake have a strong cream cheese flavor? Naw boos, it doesnt. Dont be put off by the idea of cream cheese in your cake. It gives such a smooth texture and slight tang that
really makes this cake irresistible yall. Can I use all-purpose flour instead of cake flour in this cream cheese pound cake recipe? Honestly boos, I recommend cake flour for a finer more tender crumb. It can be used but just know that the texture wont be exactly the same. Help! My cream cheese pound cake didnt rise? Most old school pound cakes dont
have leavenings so you gotta rely on your creaming period. That means you cannot skimp on your butter and sugar mixing time because this is a period that incorporates more air into your cake boos. pinterest facebook twitter email This post may contain affiliate links. If you click one of these links and make a purchase, I may earn a commission at no
additional cost to you. In addition, as an Amazon Associate I earn from qualifying purchases. Pound cakes are among the most delicious classic cakes out there. One of the qualities that make this cake delicious is how soft and moist it can be. But imagine digging into your freshly baked pound cake, only to find it quite dry and crumbly, which leaves
you wondering why your pound cake is dry. If this unfortunate scenario happens to you, this guide will walk you through all the possible factors that might have caused this disheartening outcome in addition to creative ways to rescue and salvage your dry pound cake. Lets dive in! Although the outcome is fairly similar, there can be more than one
culprit behind a dry pound cake. In this section, Ill tackle the most common reasons behind a dry pound cake: The first and most common reason why pound cakes turn out dry is using a relatively large amount of flour. One of the secrets of a good pound cake is sticking to the right ratio between the three main ingredients. When the first pound cake
was invented a few centuries ago, it used equal amounts of flour, eggs, sugar, and butter. However, the recipe evolved multiple times to reach the golden ratio between the ingredients we use now. Today, a good ratio between flour and butter would be around 2:3.5 If you use too much flour, the cake will become more densely packed, which renders it
dry and unenjoyable. For that reason, make sure that you follow your recipe and use accurate measuring cups while combining the dry ingredients. The ideal flour for pound cake is all-purpose flour. This is because it has exactly the right amount of protein to hold the structure of the cake without absorbing too much moisture from the cake while
baking. Some people like to use cake flour for this recipe because its lighter than all-purpose flour. This is okay but youll need to substitute the quantities to make up for the difference in protein content between the two. However, you should never use other types of flour, such as bread flour or self-rising flour, with pound cakes. These types have a
fairly high protein/gluten content which renders your cake chewy and absorbs a lot of moisture, making it dry as well. While combining dry and moist ingredients, be careful not to overmix them. This is because overmixing develops gluten in the batter. This makes the cake chewy and tough, which tricks you into thinking that the cake is too dry.
Instead, you should only mix the ingredients until theyre combined and theyre ready to go. Another main ingredient that can greatly impact the moisture level of your pound cake is the butter. Ideally, you should try to use high-quality butter for your recipe because theyll produce a softer cake in general. Additionally, the fat content in butter is critical
for pound cakes. In other words, replacing it with vegetable oil or other types of grease may not yield the same results. A good tip here is to also beat the butter well before mixing it in because it creates air pockets inside the butter, which help the cake rise and maintain its moisture content after baking. Ideally, most pound cake recipes are designed
to be baked in a loaf pan. If you use different pans that conduct more heat, you need to adjust the pan to make up for the faster baking time and avoid a dry cake. On the other hand, if you replace the baking pan with a glass one, baking the cake in the same amount of time can render it undercooked on the inside. Make sure that you also check the
temperature of your oven and compare it to the intended temperature in the recipe. Leaving the cake in the oven even for a few minutes longer than it should quickly drains all the moisture inside and renders it dry or even burns the cake. After baking your pound cake, you need to give it 10 to 15 minutes to cool down before you cut it or serve it. This
allows the moisture content inside to circulate in the form of water vapor and settle down as moisture deep inside the cake. If you cut the cake too early, the moisture will escape quickly, leaving you with a dry, unenjoyable pound cake. Lastly, a pound cake recipe requires room-temperature ingredients, especially when it comes to eggs and butter. Ive
previously mentioned that you need to beat the butter. However, you shouldnt use the microwave or heat it up to do this. The problem with non-room-temperature ingredients is that they will bake at different rates. This may cause the batter to cook unevenly, which results in a fairly dry and chewy cake. If you find yourself in this unfortunate
situation, here are some tips to help you make the most out of your cake. Remoisten the Cake: The simplest thing to do here is to infuse the cake with some syrup or soak the slices in some milk, but not too much that it gets soggy. Add Topping: spread a layer of your favorite topping on the slices, such as whipped cream, buttercream, or Greek yogurt
with frozen fruits. Fill the Cake: You can also fill the cake with some compote or jam to introduce some moisture to the cake, but you need to give it some time to set in. Turn the Cake into Pops and Truffles: If the cake is too dry and crumbly, break it up and combine it with frosting until it forms a dough-like consistency, then roll it into balls. You can
dip these balls into chocolate sauce to make chocolate pops or add them to truffles. Turn the Cake into French Toast: This one is perfect if you like your French toast extra sweet. Simply cut it into slices and dip it into eggs and milk but dont add sugar as itll be already sweet, then cook both sides until theyre golden brown. As you can see, there are
various reasons why you may end up with a dry pound cake. The most common ones are using too much flour or little butter. Other factors like overmixing and improper cooling are also heavily underrated, so you have to keep them in mind. Luckily, however, you can use the tips I mentioned in this guide to rescue your dry pound cake or repurpose it
into something equally delicious!Sarah is the founder of Baking Kneads, LLC, a blog sharing guides, tips, and recipes for those learning how to bake. Growing up as the daughter of a baker, she spent much of her childhood learning the basics in a local bakery. The Latest View All Free Download Print my FREE ingredient conversion guide & hang it on
your fridge for quick reference! Grab your copy Summer Favorites View All Seasonal Favorites desserts View all Desserts Snacks & Appetizers View All Snacks & Appetizers Breakfast & Brunch View All Breakfast Recipes Curries View All Curry Recipes Beverages View All Drink Recipes Popular Right Now Get Chef Billys go-to tips that transform blah
into brilliant plus weekly newsletter! The only guide youll ever need to make delicious, moist, perfect pound cake! A comprehensive step by step pound cake recipe with all the troubleshooting tips to ensure success! The perfect pound cake is dense but soft, rich, buttery, and moist, and is easy to make. This extensively tested, foolproof pound cake
recipe will guide you to make the best pound cakes that youve ever made! Pound cakes first originated in Europe. Theyve been around since as early as the 1700s, and the term traditionally referred to a cake that weighed four pounds. Thats because a classic pound cake consisted of 1 pound of each of the following FOUR ingredients, A classic pound
cake doesnt rely on any leavening agents (such as baking powder or baking soda) to give the cake any lift, or any extra liquid to make the cake moist. The result is a dense cake, that is also somewhat dry (especially when over-baked). As pound cakes have become more popular throughout different parts of the world, different variations of the vanilla
pound cake have emerged, that are lighter and more moist. Each region (or country) has their own version of a pound cake, incorporating different ratios of the main ingredients, and sometimes including extra liquid and baking powder too. Start with good ingredients. Well, thats a given, but its especially true with pound cakes. Rather than using
generic ingredients, try and use brand name ingredients when possible. Make sure to get cane sugar because it has a finer grain than other white sugars (if it doesnt say cane sugar, then its probably beet sugar). If you can get your hands on pure cane caster sugar (superfine sugar) thats even better! Use GOOD quality butter to ensure a good butter
pound cake. Not margarine, not spreadable butter, but classic butter. I prefer to use unsalted butter, but you can use salted butter as well. However, due to the higher water content in salted butter, theres a higher chance for inconsistent results when using salted butter. Use organic, free-range eggs whenever possible. However, avoid using really
fresh eggs. Shocker right? I prefer to use eggs that are about 1 week old and heres why. The egg whites in fresh eggs are tighter and thicker whereas in older eggs, the egg whites are thinner and looser. These older eggs mix into the cake batter more easily and readily, resulting in a pound cake thats lighter in mouthfeel and crumb texture. Another
reason is that fresh eggs are heavier than older eggs so 8 fresh large eggs would be way heavier than 1 1b, while 8 older large eggs would be closer to 1 1b. I prefer to use unbleached all purpose flour (AP flour) for my pound cake recipe. Mainly because its more widely available. But you can also use cake flour instead. This is lighter, and has less
gluten than AP flour. Resulting in pound cake that rises a little more, and has a tender crumb. If you choose to go with pastry flour, you can substitute cake flour for AP flour at a 1:1 ratio BY WEIGHT (not volume). We add salt to balance the sweetness of the pound cake. Without salt, the cake can either taste too sweet or a little bland. A little salt goes
a long way to improve the flavor of the cake. Vanilla also adds flavor to your pound cake. A vanilla pound cake has more depth to its sweetness. Baking powder is a chemical leavener (read more about it in my baking powder vs baking soda article). The acid and base react in the presence of liquid and create CO2, which helps to expand the batter and
rise. However, unlike other cakes, pound cakes rely on air and eggs to rise. So its inherently a dense cake with a close crumb. But baking powder can be added to make the cake rise a little more especially if youre not fully sure that you mixed the ingredients well. This is why baking powder is an optional ingredient. Always WEIGH your ingredients,
rather than relying on cup measurements. I am a HUGE advocate for using an inexpensive kitchen scale for all your baking needs as Ive discussed at length in my measurement conversions page. Baking needs some precision and a cheap weighing scale will ensure consistent baking results every time, which in turn will save you so much more time
and money in the long run from failed recipes and wasted ingredients. If you do use cups however, its important to fluff up the flour and sugar in the container, and then scoop the flour and sugar into the measuring cup to the point of overflowing. Then, using a flat knife, level off the excess flour/sugar. It would still be difficult to guarantee consistent
results this way, however. If youre in the US, then 1 stick of butter = 4 0z /115 g/ or 0.5 cups. But for anywhere else in the world, the best thing would be to also measure the butter using a measuring scale. Its absolutely crucial that all the ingredients are at room temperature (70-75F or 20 23C). Butter should be softened, but not too softened.
Heres a crude way of checking if your butter is at the right consistency make an indentation in the butter with your finger. If the butter is too hard to make an indentation, then well, the butter is too hard. But if the butter does make an indentation, but it doesnt keep its shape, and the butter around the indentation loses shape, then the butter is too
soft (the butter can also be too oily when its this soft). If its easy to make an indentation but it also keeps its shape without distorting any of the butter in the surrounding area, then its at the correct consistency! In the winter, I remove the butter from the fridge and keep it outside overnight. But in the summer, this could make the butter too soft. So
instead, in the summer, I prefer to cut the butter into tablespoon-sized pieces and then leave them out to soften for about 30 minutes or so. If the butter gets too soft, then you can simply stick it back in the fridge for about 10-15 minutes to let them chill just a little bit. Room temperature butter creams and whips easily. This is important because the
butter will incorporate air during creaming/whipping which is essential for a light pound cake. If its too cold/hard, or too soft/melted, then it cannot hold air while being whipped. Eggs should also be kept outside overnight, so that they are all at room temperature. This will help the eggs retain air as well, while being mixed. These should also be at
room temperature. I usually store flour and sugar at room temperature anyway, but if you store flour in the fridge, remember to remove it from the fridge the night before. There are only FOUR STEPS for this easy pound cake recipe. Creaming butter Adding sugar Adding eggs Incorporating flour Each step is equally important. Make sure EACH
INGREDIENT has been weighed and prepared (and sifted), BEFORE you start to make the pound cake. Since a classic pound cake does not rely on baking powder or baking soda for the cake to rise, the process of mixing the ingredients is crucial. Thats because this classic pound cake relies heavily on the air that is being incorporated during the
mixing of butter and sugar, which further gets trapped by the gluten and eggs during baking. All the ingredients measured before I begin I prefer to use a stand mixer over a hand mixer for convenience. You need to cream the butter and sugar together for a few minutes to incorporate the air, and trust me, your hands will thank you if you use a stand
mixer instead of a hand mixer. The butter needs to be mixed for a few minutes (about 3 7 minutes, depending on the room temp. and the butter temp.) by itself first. Use the standard mixer attachment in your mixer to do this (not the whip or the dough hook), and this will ensure the incorporation of air in the butter, making it light, fluffy and creamy.
Another mistake to avoid is running the stand mixer at high speed to speed up the process. DO NOT DO THIS! The high speed can knock the air out really fast. So run the mixer at medium speed to let the air in slowly but surely! When the butter is fluffy, then you add the sugar. Make sure not to dump all the sugar in at once. The weight of the sugar
can cause the butter to deflate, which is NOT good. So add the sugar in a thin, steady stream, while the stand mixer is running. This will help cream the butter and sugar together, evenly, adding more air, rather than knocking out the air. The butter and sugar are creamed together for a few minutes as well. This is for two reasons one, to incorporate
more air and two, to dissolve the sugar. This is why I prefer to use caster sugar which dissolves much faster. The sugar may not need to be completely dissolved before the addition of the eggs, but they definitely should be completely dissolved after you add the eggs. If youre using regular cane sugar, you can whiz the sugar separately in a food
processor for a few seconds to make it finer, if you like. Butter + sugar creamed together The next important step is the addition of eggs. The same principle as earlier of not weighing down the batter by adding all the eggs in at once, applies here too. There are TWO ways to achieve this, Lightly whisk all the eggs in a jug, and then add the eggs
slowly in a stream, with a few breaks in between. Add the eggs one at a time, mixing each one well before adding the next. Both techniques work, but for convenience, I usually go with the second method. I always crack an egg into a small bowl first, and add it while the stand mixer is running. I mix in the eggs for about 20 30 seconds, until the yolk
has disappeared, and then I add the next egg. Its important to not let the eggs overbeat in the batter as well. If you overbeat the eggs, the cake WILL COLLAPSE AFTER BAKING! Some recipes call for more egg yolks, instead of using whole eggs only. YOU CAN SUBSTITUTE TWO WHOLE EGGS, with FOUR YOLKS IF YOU PREFER. This will result in
a cake that is richer in taste and more moist. The cake will have a richer yellow color as well. But remember that egg whites add lift to the cake, while egg yolks add richness. The reason why some prefer to add egg yolks is because egg whites, while adding volume and lift to the cake, can also dry out the cake. CHEAT NOTE 1 Instead of two of the
whole eggs in the recipe, add four egg yolks for a more moist pound cake recipe that tastes richer. CHEAT NOTE 2 I would also add 1 tsp of baking powder IF I substitute 2 eggs with four egg yolks. This is to compensate for the lack of egg whites. All the eggs added and mixed into the cake batter Make sure the flour is sifted before you add it to the
cake. Its even better if you can sift it AGAIN when youre adding it to the cake, but thats not necessary. This is to reduce the likelihood of flour lumps forming when mixing the flour. Sift the flour If youre able to incorporate the flour with a baking spatula DO IT! Folding in the flour by hand (spoon), will make sure that you dont overwork the gluten in
the flour. If you do use your stand mixer, use the lowest speed on the stand mixer, and use it for the smallest amount of time. If the gluten is overworked, you will end up with a tougher and dense pound cake NOT good. Another way to avoid this is to use cake flour instead of AP flour. Folding the flour into the cake batter CHEAT NOTE 1 CAKE
FLOUR can be substituted for AP flour because itll give a lighter texture to your pound cake. This will make your cake rise more in the oven too. CHEAT NOTE 2 If youre worried that your cake wasnt beaten enough, you CAN add just the smallest amount of baking powder to make sure your pound cake rises properly. I ONLY do this if I use a hand
mixer to mix my pound cake batter, because I know that then theres a chance that I may not have incorporated enough air. Smooth cake batter, with all the flour incorporatedand not overworked ACCURATE oven temperature is important. Itll be great if you know that your oven is properly calibrated. You can do this by placing an oven temp. reader in
your oven, and then comparing the temp. displayed on your oven with that of the reader. If by chance your oven is not calibrated, you can adjust the baking temp. based on how your pound cake turns out on the first attempt. If the cake is too dry, then the oven is too hot, and you may need to lower the temp. OR remove the cake from the oven earlier.
If the cake is not done by 70 minutes, then the oven temp. needs to be increased, or the cake needs to bake longer. A buttered and floured loaf pan to bake pound cake. The first measure of cake batter placed in the pan. Spread this layer out evenly, making sure to spread it all the way to the corners. Top with the rest of the batter and spread this
evenly on the surface as well. Also make sure to PREHEAT THE OVEN for a good 10 15 minutes before putting your cake in. This way a stable oven temp. is guaranteed. Your baking pans can have an effect on the baking times as well. If you use glass cake pans or dark metal pans, the baking time will shorten. If youre using a light baking pan, then
this recipe will be accurate, because I use a light baking pan as well. I use two 8.5 x 4.5 inch loaf pans for this classic pound cake recipe. You can adapt this to make the cake in two 9.5 x 5.5 inch loaf pans, but be mindful to check on the cake earlier, as it will bake faster. The final result is an incredibly buttery, soft, classic pound cake! The crumb is
tight and together, but not dense or gummy its buttery and soft and just so addictively delicious! You can enjoy this classic pound cake in SO MANY different ways! Serve it as is, or top it with various additions to make simple but delicious desserts. Check out these creative ways to serve this moist pound cake recipe. Berries and cream (pound cake
with strawberries is always popular! You can also use raspberries, blueberries or any other type of berry). Banana and butterscotch sauce this would taste like bananas foster, but with cake. Chocolate sauce or hazelnut chocolate spread. Who doesnt love cake and chocolate (or Nutella) together? Whipped cream and nuts or praline or praline paste to
enhance the nutty flavor even more, you can flavor your cake with nut flavoring as well (almond, toasted coconut, pistachios, or peanuts). Lemon glaze or lemon curd a refreshing and tangy twist to your butter pound cake! Either cover the pound cake with lemon glaze or pour it over cake slices. Alternatively, you can serve it with lemon curd or any
kind of citrus curd (such as passion fruit curd, pineapple curd, or lime curd). Whipped cream and Kahlua this is my favorite! It tastes like tiramisu. A shot of kahlua (or any other sweet liqueur that you like) poured over a cake slice, and then topped with whipped cream or ice cream. An irresistible option for the adults. Other options not pictured here,
Grill the pound cake slices (especially if you have stale pound cake), and serve them warm with grilled fruits and ice cream. Cut the cake into cubes and add them in trifles (like I do in this chocolate brownie trifle). Cut into cubes, then lightly toast them, and add them into fruit salads theyll be like dessert croutons! Make ice cream sandwiches with
the pound cake. When the cake is at room temperature, it can be wrapped well with plastic wrap, and stored in an airtight container, and be consumed within a week. If the cake isnt wrapped properly, it can become stale, BUT stale pound cake will taste even better when toasted or grilled. OR you can wrap the cake in plastic wrap, and foil, and then
stored in the freezer for up to 3 months. Lemon pound cake To make lemonpound cake, add the zest of two lemons, and about 1/4 cup of lemon juice to the recipe (for two loaves). To make the cake taste even more lemony, mix 1/2 cup of lemon juice and 1/4 cup of sugar over low heat. Once the sugar has dissolved, pour it over the pound cake while its
warm and still in the loaf pan. The cake will then absorb the lemon syrup. Orange pound cake To make an orange pound cake, add the zest of two oranges into the batter. Make an orange syrup by reducing 1 cup of orange juice to 1/2 a cup. Add 1/4 cup of sugar and stir to dissolve. Pour over the cakes while they are still warm and inside the loaf pans.
Almond pound cake In addition to the vanilla extract, add about 1 2 tsp of almond extract. Make sure its a good, all-natural almond extract, because some almond extracts can taste medicinal and bitter when too much is added. Reduce the flour to 300 g, and add 100 g of almond flour to the batter. Eggnog pound cake Ive shared my recipe for eggnog
pound cake with an eggnog glaze. You can follow that recipe to make a delicious and nutmeg spiced pound cake, perfect for the holidays! Why is my cake so dense and heavy? Reason #1 Chances are not enough air was incorporated into the butter and sugar. This could be because the creaming time wasnt long enough, or because the sugar, eggs or
flour were incorporated too quickly. Solution cream the butter until fluffy, and then incorporate the sugar in a thin stream. Add the eggs one by one, or in a stream. Add the flour in batches.Reason #2 The gluten in the flour was overworked, causing the gluten to make the cake too heavy and too dense. Use minimal force to incorporate the flour.
Solution Preferably, fold in the flour in batches using a spatula, or use the absolute shortest time with your stand mixer to mix in the flour on the lowest speed.Make sure the flour is fully incorporated too because dry flour streaks can result in a gummy pound cake.Use cake flour instead of AP flour. How to ensure a moist pound cake recipe (not dense
and very dry) Pound cake is SUPPOSED to be a little dense. But its not supposed to feel heavy or dry. If its dry, the cake may have been over-baked. Pound cake can also be too dry if you added too much flour (or not enough butter or sugar). Solution You can try lowering the oven temperature.Or remove the cake from the oven a little earlier.Or follow
the recipe exactly and refrain from adding extra flour or reducing the amount of sugar or butter. This will make sure your pound cake stays moist and delicious. Why does my pound cake have a very tough crust? This usually happens because the oven temperature is too high. Then the crust cooks a lot faster than the inside of the cake, creating a
tough crust and a soft middle.Solution Lower the temperature of the oven and cook the pound cake for longer.Using a light colored loaf pan instead of a dark loaf pan also helps. Why does my pound cake have gummy streaks? The butter and sugar were creamed too fast and too much! The cake rises, and then collapses while cooling, causing the cake
to have dense, gummy (or gluey) spots.Solution DONT increase the speed of your mixer beyond medium speed. And lower the speed to the lowest setting when adding in the flour (or fold in the flour by hand). My pound cake crust separated from my cake after baking If you over-beat the eggs, the air in the eggs will cause the cake to rise. It will
create a crust that will rise higher than the cake (the same way that eggs can create a crust in brownies, they can create a crust in cakes as well). However, since the rest of the cake did not rise as much (since there is no baking powder etc), the crust will fall as the cake cools down, creating a wrinkled cake crust.Solution Make sure to only beat the
eggs to the point of incorporating the eggs. If you beat each egg for more than a minute each time, you may run into this issue. My pound cake crust has little spots on it These are sugar crystals. As the cake is baking, the unmelted sugar crystals melt with the heat of the oven, causing little spots to appear on the cake crust.Solution Use cane sugar
thats a little finer than granulated white sugar.Caster sugar is even better (super fine sugar NOT confectioners sugar).If you cant find caster sugar, you can process the sugar for a few seconds (a few pulses) in your food processor to turn them super fine. If youre using measuring cups, make sure to WEIGH THE SUGAR FIRST before putting it
through the food processor (super fine sugar measures differently than granulated sugar when using cups) My pound cake sunk in the middle This classic pound cake should not sink in the middle, unless the cake was under-baked or extra liquid was added.Solution If youre using salted butter, try the cake with unsalted butter, and eliminate all other
extra liquids (if you added milk for example)Bake the cake for longer. My cake overflowed from the cake pan (8 x 4 inch loaf pan) If you over-beat the eggs, or beat the butter and sugar too fast, or added too much baking powder, the cake can rise too much and flow over the edges of the pan.Solution Reduce the mixing time and dont use high speed to
mix the ingredients.If you prefer to use baking powder, consider using a 9 x 5 inch loaf pan, instead of a 8 x 4 inch loaf pan. Why does pound cake have a crack on top? Pound cake is an inherently dense cake, and has no (or very little) chemical leaveners. As such, the cake doesnt rise much. Also pound cakes are made in pans that are fairly deepthat
bake a little more unevenly, and take a longer time to cook. This results in a cake where the batter will burst through the middle as it heats slowly, and expands, and has no place to go, which creates this crack on top. However, this is a desired characteristic of pound cakes! So its nothing to worry about!If you do by chance want to avoid that crack on
the surface, then the cake needs to be baked in a larger pan, with a shallow amount of batter, so that it bakes more evenly and faster. Why is my pound cake wet in the middle? As previously mentioned, pound cake is baked in a deep pan which results in a slow bake time and uneven heat transfer (the surface heats a lot faster than the middle).If the
pound cake is baked in an oven that is too hot, the outsides will bake way faster than the middle, and result in a wet, raw middle. This can also happen if the cake is taken out of the oven too soon in which case the outside will also be lighter in color than desired. To make sure that the middle is baked through, while the outside is not burnt, you must
reduce the heat ofyour oven and bake it for longer untilthe pound cake is baked through. And ALWAYS let your cake rest and cool down before cutting into it. A hot cake will have a softer crumb that willbecome dense ifyou cut into it too quickly. What type of pound cake glaze or frosting should I use? The sky is the limit here, really. Typically, pound
cake glaze is a simple confectioners sugar glaze made with confectioners sugar and a liquid, and then poured over the cake.The options to mix with confectioners sugar include, WaterMilkEgg white (for a glaze like royal icing that hardens)lemon juice or lime juiceRose water or orange blossom waterAny flavor extracts+ water / milkSpices+ water /
milkBut if youre not a glaze person, you can also top your pound cake with,Chocolate ganache (either pourable or spreadable), whipping cream, buttercream (because, why not?), or just serve it as is! Sign up for my free recipe newsletter to get new recipes in your inbox each week! Find me sharing more inspiration on Pinterest and Instagram. Cook
ModePrevent your screen from going dark Butter two 8.5 x 4.5 inch loaf pans, and dust the inside of the pans with flour to coat. Shake off excess flour. Set aside.Preheat the oven to 325F / 170C.Weigh out all the ingredients and keep them close at hand. Sift the flour and baking powder (optional) and set aside in a bowl.14 oz AP flour or cake flour, 1
tsp baking powderOptional step if you're using granulated cane sugar, place the sugar in a food processor and pulse a few times to get a finer sugar texture.Place your mixer bowl on a weighing scale and note the weight. Remove the mixing bowl from the weighing scale and place it in your stand mixer with the beater attachment attached.Place the
softened butter and salt in the bowl and cream the butter until light, creamy, and fluffy (between 3 7 minutes), at medium speed (speed 4 5 on a kitchen aid mixer). Scrape the sides and bottom of the bowl to make sure you collect all of the butter.1 1b unsalted butter, tsp fine sea saltAdd the sugar in a thin, steady stream WHILE the butter is being
mixed (you can also add the sugar a tablespoon at a time). It should take approximately 1 min to incorporate the sugar into the butter. Stop the mixer and scrape the sides and bottom of the bowl to ensure that the sugar is evenly mixed.Cream the butter and sugar for a further 2 3 minutes.Break an egg into a small bowl, and make sure there are no
egg shells. Break the egg yolk, and then pour the egg in a stream into the butter-sugar mix. Mix for about 20 30 seconds until the egg has incorporated into the batter, and there are no traces of egg yolk. Repeat with another egg. After 2 eggs have been mixed into the batter, stop the mixer and scrape the sides and the bottom of the bowl.Repeat with
the rest of the eggs, making sure to scrape the sides and bottom as you go (I do this after every 2 eggs that I add).When all the eggs have been added, add the vanilla and mix for a further 30 sec 1 minute.2 tsp good quality vanilla extractMixing in the flour by hand You will need a long-handled baking spatula to fold the flour into the batterStop the
mixer and remove the mixing bowl from your stand mixer. Sift about of the flour over the batter. Fold the flour into the batter, while rotating the bowl after each fold, until the flour is just incorporated. Repeat 3 more times with the remaining flour, so that you carefully incorporate all of the flour while folding it into the batter (rather than vigorous
mixing). This will give you a smooth cake batter.14 oz AP flour or cake flour, 1 tsp baking powderMake sure there are no dry bits of flour in your batter.Mixing in the flour with a stand mixerReduce the speed of the stand mixer to the lowest setting (stir speed in a kitchen aid mixer).Add of the sifted flour into the batter and mix for a few seconds until
just incorporated. Repeat with 3 more additions. After the final addition, only mix the batter until you have a smooth batter. Stop immediately.Baking the pound cakesWeigh the mixing bowl with the batter inside. Subtract the weight of the empty bowl to get the weight of the batter. Divide this in two, as this will be the amount of batter needed for
each cake pan.Add an equal amount of the batter to the bottom of each loaf pan. Using an offset spatula, spread the batter evenly to the corners of the pan. Add the rest of the batter (equally divided between the two loaf pans) to the two loaf pans. Evenly spread on top to have an even surface. Gently shake the pans (just a little) to make sure the
batter is evenly spread (dont knock the cake pans on the counter!).Transfer the loaf pans into the oven (ideally in the lower third of the oven, and right in the center of the oven rack). Set the timer for 40 minutes. After 40 minutes, rotate the cake pans, and bake for a further 20 minutes.Check the cake after a total of 60 minutes of bake time to test the
done-ness of the cake with a clean toothpick or a cake tester. Insert the cake tester into the cake, and if it comes out clean, then the cake is done. In my oven, these cakes take about 67 70 minutes to bake.Remove the cakes from the oven, and allow them to cool down for about 10 15 minutes. Carefully turn the cakes out onto a cooling wire rack to
cool down completely.Eat warm, or at room temperature.How to store pound cakeWhen the cake is at room temperature, it can be wrapped well with plastic wrap, and stored in an airtight container, and be consumed within a week. If the cake isnt wrapped properly, it can become stale, BUT stale pound cake will taste even better when toasted or
grilled.OR you can wrap the cake in plastic wrap, and then foil, and stored in the freezer for up to 3 months. Using different-sized pansIf youre using two 9.5 x 5.5 inch pans, check on the cakes after 45 50 minutes. This is because this cake can cook much faster in these bigger pans.Bundt cake pan this recipe is enough for 1 large bundt cake. Keep an
eye on the cake after 50 minutes of baking time.CHEAT NOTE Instead of two of the eggs in the recipe, add four egg yolks to get a more moist and richer tasting pound cake.CHEAT NOTE I would add 1 tsp of baking powder IF I substitute 2 eggs with four egg yolks as suggested above.CHEAT NOTE CAKE FLOUR can be substituted for AP flour
because itll give a lighter texture to your pound cake. But this will make your cake rise more in the oven too.CHEAT NOTE If youre worried that your cake wasnt beaten enough, you CAN add just the smallest amount of baking powder to make sure your pound cake rises properly. I ONLY do this if I use a hand mixer to mix my pound cake batter,
because I know then theres a chance that I may not have incorporated enough air. Calories: 300kcal (15%)Carbohydrates: 34g (11%)Protein: 4g (8%)Fat: 18g (28%)Saturated Fat: 11g (69%)Cholesterol: 103mg (34%)Sodium: 78mg (3%)Potassium: 46mg (1%)Sugar: 20g (22%)Vitamin A: 600IU (12%)Calcium: 17mg (2%)Iron: 1.1mg (6%) This website
provides approximate nutrition information for convenience and as a courtesy only. Nutrition data is gathered primarily from the USDA Food Composition Database, whenever available, or otherwise other online calculators. Course:Cakes, DessertCuisine:American, European More Recipes You'll Love... April 21, 2025 11l never forget the first time I
tried to bake my grandmas pound cake recipe from scratch.I followed everything to the lettermeasured twice, sifted the flour, and even said a little prayer before I slid that pan into the oven. But baby, when I cut that cake? DRY. I mean chalky, crumbly, stuck-in-your-throat dry.If you've ever pulled a pretty cake out the oven only to find it bone-dry
inside, this post is for you. Lets talk about whats really going wrong and how to fix it for good. Heres How I Make My Cakes Moist Every TimeThis isnt just about fixing a mistake its about leveling up your baking. Heres the checklist I follow every time I bake a cake: 1. Dont Overmix the BatterToo much mixing builds gluten. Thats great for bread, not
for cake. Mix until just combined youre aiming for tender, not tough.2. Use Full-Fat IngredientsFat = moisture. Choose buttermilk, sour cream, or whole milk over skim. Youll taste the difference.3. Bake at a Lower TemperatureCakes love gentle heat. Aim for 325340F to bake evenly and retain moisture.4. Dont OverbakeStart checking early. A moist
cake will spring back lightly when touched in the center and a toothpick should come out with a few moist crumbs.5. Use Emulsions Instead of ExtractsHeres the kicker. Most bakers are using alcohol-based extracts, and baby, they bake out. Thats why your cake smells good raw, but bland once it cools. The Flavor-Fixing Secret: Fleur De Flavor
EmulsionsOur emulsions are made with a water-and-oil base so the flavor stays locked inside your batter during baking. That means more flavor, more aroma, and yes maam more moisture.Whether youre baking cookies, cakes, or even flavoring milkshakes, our emulsions deliver. Try This Moisture Magic YourselfUse any of our top sellers:Brides Cake
EmulsionNatural Lemon EmulsionVanilla Cupcake EmulsionJust 1 teaspoon replaces 1 teaspoon of extract but the flavor doesnt vanish in the oven! Lets Talk Moist Cakes, BooWhats your biggest struggle with getting moist cakes? Have you tried emulsions before?Drop your questions in the comments below or tag us on Instagram @fleurdeflavor so
we can feature your next moist masterpiece. Ready to Bake Moist Cakes That WOW?Click below to shop our bakery-tested, customer-favorite flavor emulsions now:SHOP FLAVORSYour cakes (and your tastebuds) will thank you. You follow the recipe that everyone else says makes a moist cake and yours turns out dry. Why is that and what can you do
to prevent it? Why is my cake dry? Why is my cake dry? is the most common question that I get asked - and I think it's the single biggest deterrent to home-baking. So if your cake turns out dry, try these remedies. I know! You set the oven to the temperature the recipe said, but just check out these three possibilities: Fan oven? - Check that the
temperature you used was for your type of oven because a fan oven needs a lower temperature (20C less) than a conventional oven Oven runs hot - Unfortunately, oven thermostats vary and your oven may run hot. If your meals and cakes are often a bit dry or are cooked quicker than you expect, this could be your problem so start by turning your
oven down by 10C Check the temperature - To be absolutely sure that your oven is at the right temperature, buy an oven thermometer and check it out. Most cake recipes give a range of times for cooking the cake. This is because all sorts of things vary, including: Oven temperaturelngredients temperature. On a warm day and/or if your butter and
eggs have been out of the fridge for some time, the cake mixture (batter) will be warmer than on a cooler day, so will cook quicker. Test the cake after the shortest recommended time. If there is no range of times in the recipe, as a rule of thumb, test the cake 5 minutes early for each 30 minutes of cooking time, i.e. after 25 minutes for a 30-minute
recipe The sides of the cake begin to pull away from the tin. You will see a slight gap forming between the edge of the cake and the tinThe middle of the cake springs back when touched lightly with your finger. This only works for sponge cakes (but once you've mastered it, it's fool-proof)A cake tester comes out clean, with no streaks of batter. You can
use a thin skewer or a cocktail stick, or if you are uncertain, buy a reusable cake tester or if you're really serious a Thermapen food thermometer. Eggs vary in size within a particular grade, e.g. a UK large egg weighs 63g -73g in the shell. If you used medium eggs when the recipe calls for large eggs, you won't be adding enough liquid. Modern
recipes tend to use large eggs as the default, so if in doubt buy large! If you buy mixed weight eggs, weigh each one and write the weight on the shell with a Sharpielf your eggs are medium and you need large, add an extra half egg (e.g. the yolk) per 3 eggs, or 25ml milkIf you're making a sponge cake, weigh the eggs in the shells and add the same
weight of butter, sugar and flour (see Victoria Sandwich recipe). Baking is more of a science than an art, and it is important to weigh ingredients. I always do, even if I can estimate accurately most of the time. This is particularly important if a recipe calls for a spoonful of some ingredient. If you measure by volume, i.e. in cups, be aware that it isn't as
accurate, e.g. a cup of sifted flour will weigh less than a cup of flour that's been sitting in a cupboard for a while. My only solution to this is to weigh the ingredients. Level tablespoon = 15ml. The ingredients are level with the top of the spoon - use the back of a knife to level offRounded tablespoon = 30ml. As much above the spoon as in it. This is
usually the default if no other information is givenHeaped tablespoon = 45ml (approx). As much as you can cram onto the spoonLevel teaspoon = 5ml. BUT if you live in Australia (or you're using Grandma's spoons in the UK, or one of her recipes), a tablespoon is 20ml. If the tin that you used meant that the cake was shallower (i.e. it was a bigger tin)
it would cook more quickly, so reduce the cooking time - or use the tin specified in the recipe. Finally, make sure that your recipe is from a reliable source and gives you enough detail, especially if you don't often bake. If you found it online, ask the author what they suggest when things go wrong. Oven thermometerBuy Now Reusable Cake TesterBuy
Now Thermapen Food ThermometerBuy Now Want to give your brand videos a cinematic edge? Join our visual experts and special guests for an info-packed hour of insights to elevate your next video project. Tune in on June 24 at 11amET.Register NowEnjoy sharper detail, more accurate color, lifelike lighting, believable backgrounds, and more with
our new model update. Your generated images will be more polished thanever.See What's NewExplore how consumers want to see climate stories told today, and what that means for yourvisuals.Download Our Latest VisualGPS ReportWant to give your brand videos a cinematic edge? Join our visual experts and special guests for an info-packed hour
of insights to elevate your next video project. Tune in on June 24 at 11amET.Register NowEnjoy sharper detail, more accurate color, lifelike lighting, believable backgrounds, and more with our new model update. Your generated images will be more polished thanever.See What's NewExplore how consumers want to see climate stories told today, and
what that means for yourvisuals.Download Our Latest VisualGPS ReportWant to give your brand videos a cinematic edge? Join our visual experts and special guests for an info-packed hour of insights to elevate your next video project. Tune in on June 24 at 11amET.Register NowEnjoy sharper detail, more accurate color, lifelike lighting, believable
backgrounds, and more with our new model update. Your generated images will be more polished thanever.See What's NewExplore how consumers want to see climate stories told today, and what that means for yourvisuals.Download Our Latest VisualGPS Report Baking a perfect pound cake can be challenging, especially when it turns out dry. If
youre unsure where it went wrong, youre not alone. Many factors affect the texture of your cake, leading to less-than-ideal results. The main reasons for dry pound cakes are overmixing, using too much flour, or incorrect baking temperatures. The batters consistency, ingredients, and baking time all play crucial roles in achieving a moist, tender
texture. Understanding these factors will help you prevent dryness and bake a pound cake thats moist and delicious every time. When making pound cake, overmixing the batter is one of the main reasons it becomes dry. Mixing too much causes the cake to lose its airy texture, resulting in a dense and tough crumb. Its important to mix the ingredients
just until theyre combined. This way, the cake stays light and moist. Overmixing can also activate the gluten in the flour, which leads to a chewier texture that doesnt hold moisture well. If youre using a stand mixer, be sure to mix on a low speed to avoid overworking the batter. To get a soft and tender pound cake, remember that less is often more
when it comes to mixing. Keep it simple by combining ingredients just enough to avoid dry, tough results. Let your cake rise and bake evenly without pushing it too hard during the mixing stage. Flour is an essential ingredient in pound cake, but too much can lead to a dry texture. Using an inaccurate measurement, like scooping flour directly from the
bag, can cause excess flour to end up in your batter. To avoid this, always spoon the flour into your measuring cup and level it off. Too much flour not only makes the batter dense but also prevents it from holding moisture. If you use the right amount, your cake will bake up lighter and moister. Another mistake is adding flour before the wet
ingredients are properly mixed. Be sure to combine the liquids well, then gently fold in the flour. This will give you the right batter consistency and keep the texture from turning out dry. Baking at the wrong temperature is another reason why pound cakes can end up dry. If your oven is too hot, the cake may cook too quickly on the outside while
remaining undercooked in the middle. This can lead to uneven texture and dryness. Its essential to preheat your oven before placing your cake in. Even if you use the right temperature, an inconsistent oven can create uneven results. Always check the temperature with an oven thermometer to ensure its accurate. If the heat is too high, your cake may
dry out while baking too fast. To help control the baking temperature, consider placing the cake on the center rack. This ensures even heat distribution and helps prevent overbaking the outer layers. Using an oven thermometer gives you a better chance of a perfectly baked cake. Fat plays an important role in keeping your pound cake moist. When
there isnt enough butter or oil in the batter, the cake can dry out easily. Without enough fat, the batter lacks the richness needed to create a tender crumb. Butter is the traditional choice for its flavor and texture, but you can also add oil for extra moisture. When using oil, your cake will stay moist for longer, even if stored for a few days. If you reduce
the fat content to make a lighter cake, you risk sacrificing moisture. To fix this, simply add the right amount of fat in your recipe. Dont cut corners here, as fat helps trap moisture within the cake. With enough butter or oil, your pound cake will stay soft, rich, and delicious. Baking your pound cake for too long can lead to a dry texture. While its
important to make sure the cake is fully cooked, overbaking removes too much moisture. Check for doneness a few minutes before the suggested time to avoid dryness. If youre unsure whether your cake is done, insert a toothpick into the center. If it comes out clean but slightly moist, its perfect. Be sure to check for doneness early and not let the
cake sit in the oven longer than needed. Overbaking pulls moisture out of the cake. To keep the pound cake moist, remove it from the oven as soon as its baked through. Allow it to cool in the pan for a few minutes before transferring it to a wire rack. This lets it retain some of its moisture. Using the wrong pan size can lead to an overly dry cake. If the
pan is too large, the batter will spread out thinly and cook too quickly, leading to a dry result. A smaller pan will help the cake stay thicker and more moist. Always use the pan size recommended in the recipe. If youre adjusting the size, be mindful of the baking time and temperature. A smaller pan might need more time to cook through, while a larger
pan might need less. The key is finding the balance that suits the batter. To get an even bake, try adjusting the oven temperature by 10-20F if you change pan sizes. Smaller pans need a lower temperature to cook thoroughly, while larger pans need a slightly higher temperature to prevent overbaking. Why is my pound cake still raw in the center? This
could happen if the oven temperature was too high or the baking time wasnt long enough. Make sure to check your cake with a toothpick to ensure the center is fully baked. You can also reduce the temperature slightly to give the cake more time to bake evenly without overcooking the edges. An oven thermometer will help ensure the heat is
accurate. Can I substitute butter with oil in pound cake? Yes, you can substitute oil for butter in your pound cake. Oil helps keep the cake moist for a longer time. However, butter adds a unique flavor that oil doesnt provide, so the taste might be slightly different. You can use vegetable 0il or another neutral oil for the best results. How can I make my
pound cake more flavorful? To enhance the flavor, consider adding vanilla extract or almond extract. You can also use fresh zest from citrus fruits like lemons or oranges. Adding spices such as cinnamon or nutmeg can give your pound cake an extra layer of flavor. Be sure not to overdo itjust a little goes a long way. Can I freeze pound cake? Yes,
pound cake freezes well. To freeze, let the cake cool completely, then wrap it tightly in plastic wrap and foil to prevent freezer burn. Store it in the freezer for up to 3 months. When ready to eat, thaw it at room temperature for a few hours, or in the fridge overnight. How can I prevent my pound cake from cracking on top? Cracking on top often occurs
due to high oven temperatures or overmixing the batter. Make sure to bake your cake at the recommended temperature and avoid opening the oven door too often. Overmixing can cause the cake to rise too quickly, leading to cracks. Mixing just until combined helps prevent this. Why does my pound cake have a coarse texture? A coarse texture can
happen if too much flour was added or the batter was overmixed. Flour should be measured carefully, using the spoon-and-level method. Also, mix the batter just until the ingredients are combined to keep it light and airy. Overmixing develops too much gluten, which leads to a dense texture. Is it necessary to use room temperature ingredients for
pound cake? Yes, using room temperature ingredients like butter, eggs, and milk helps create a smooth batter and promotes even mixing. Cold ingredients can cause the batter to seize up, leading to an uneven texture. Allow your ingredients to sit out for about 30 minutes before baking. Can I make pound cake ahead of time? You can make pound
cake ahead of time and store it at room temperature for up to 3 days. If you want to make it even further in advance, freeze the cake as described earlier. If youre storing it at room temperature, wrap it tightly to maintain moisture and freshness. Why is my pound cake too dense? If your pound cake is too dense, it could be due to overmixing the
batter, which develops gluten and makes the cake heavy. Another reason might be using too much flour or not enough leavening agents like baking powder or baking soda. Be sure to measure ingredients carefully and mix gently. How do I know when my pound cake is done? The best way to check for doneness is by inserting a toothpick into the
center of the cake. If it comes out clean or with a few moist crumbs, the cake is done. You can also gently press the top of the cake; it should spring back, and the edges should pull away slightly from the pan. What should I do if my pound cake turns out too dry? If your pound cake turns out dry, it could be due to overbaking, too much flour, or



insufficient fat. To remedy this, serve it with a glaze or frosting to add moisture. You can also try soaking the cake with simple syrup or adding a moistening ingredient like yogurt to the batter next time. How do I store leftover pound cake? Store leftover pound cake at room temperature in an airtight container for up to 3 days. If you plan to keep it
longer, wrap it tightly in plastic wrap and foil, then freeze it. Thaw the cake at room temperature when ready to serve for the best texture. Why is my pound cake too sweet? If your pound cake tastes too sweet, it could be from too much sugar in the recipe or if you used overly sweet ingredients like sweetened condensed milk. To balance the
sweetness, you can try reducing the sugar or adding a bit of acidity, such as lemon juice, to cut through the sweetness. Can I add fruits or nuts to my pound cake? Yes, adding fruits or nuts can enhance the flavor of your pound cake. Fresh fruit, like berries or diced apples, or nuts like walnuts and pecans, work well. Be sure to toss them in a little flour
before adding them to the batter to prevent sinking. Achieving the perfect pound cake requires attention to detail and the right balance of ingredients. From the right oven temperature to proper mixing, every step plays a role in the final texture. If your cake turns out dry, its often due to a few common mistakes that can be easily avoided with a little
care. Overmixing the batter, using too much flour, or baking at the wrong temperature can all affect the outcome. Its important to follow the recipe closely and keep track of your measurements. Making adjustments along the way can help you perfect your cake. If you find your pound cake turns out too dry, experiment with increasing the fat content
or reducing the baking time. The pan size is also something to consider, as using the wrong size can lead to an uneven bake. Keep in mind that factors such as humidity and altitude can also play a part, so dont be afraid to tweak the recipe to fit your environment. Understanding the baking process helps you achieve a moist, tender pound cake thats
full of flavor. Lastly, dont forget about the small details that can elevate your pound cake, like adding flavorings such as vanilla or citrus zest. These can help balance the richness of the cake and make it more enjoyable. While baking a pound cake can take some practice, the effort is worth it when you end up with a soft, moist, and flavorful treat. With
patience and the right technique, your pound cake will be a success every time. Share copy and redistribute the material in any medium or format for any purpose, even commercially. Adapt remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long as you follow the license
terms. Attribution You must give appropriate credit , provide a link to the license, and indicate if changes were made . You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. ShareAlike If you remix, transform, or build upon the material, you must distribute your contributions under the same
license as the original. No additional restrictions You may not apply legal terms or technological measures that legally restrict others from doing anything the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable exception or limitation . No
warranties are given. The license may not give you all of the permissions necessary for your intended use. For example, other rights such as publicity, privacy, or moral rights may limit how you use the material. This post may contain affiliate links. Please read my disclosure policy. This tasty classic homemade pound cake recipe features only 6
common household ingredients and is incredibly simple to prepare.No matter what we eat for our main meal, there always seems to be room for dessert. We love a good sweet to finish off our dinner and if you are the same way, and are looking to try out a few new tasty treats then definitely try my tres leches cake or chocolate mousse recipe.Pound
cake has been around since the 1700s and was created in Britain. It is the simple concept of a pound per ingredient that is then combined and baked to make a tasty, sweet cake. The recipe has transformed slightly in the last 50-75 years as people add different flavor profiles to the cake and seek to add ingredients that can help soften up the dense
heavy cake like sour cream or cream cheese.Here are the basic ingredients that you would find in a typical pound cake recipe:Butter One pound of softened unsalted butter.Sugar Use one pound of granulated sugar.Eggs One pound of large eggs still in the shell.Flour Weighing to ensure it is 1 pound is key and use either all-purpose or cake
flour.Follow along with these simple step-by-step instructions for making a homemade pound cake from scratch:Start by whipping some softened unsalted butter in a stand mixer with the paddle attachment on medium speed until it becomes light and fluffy, which takes about 5-7 minutes.Next, add in the sugar and mix until well combined.Add in 1
egg at a time until they are mixed in before adding in some vanilla extract.Finish by adding in some salt and then the flour in three batches so that it mixes in easily and does not clump.Transfer to a prepared large 9 fluted cake or bundt pan or between two 8.5 x 4.5 loaf pans.Bake in the oven at 325 for 60-65 minutes or until lightly brown on top and
firm.Cool completely before serving with homemade whipped cream and berries.Lemon When adding the vanilla to the recipe, also add in the juice and the zest of 1 lemon.Cream Cheese Substitute 1 stick of butter for one 8oz package of softened full-fat cream cheese. Combine them and whip them together in the first procedure of this recipe.Sour
Cream Substitute 2 sticks of butter with 1 cup of sour cream. Add the sour cream alternating when adding in the flour, e.g. add 1/3 of the sour cream until mixed in, and then add in 1/3 of the flour. Repeat until everything is added and mixed in.Make-Ahead: You can make this up to 2 days ahead of time.How to Store: Cover and keep at room
temperature for up to 4 days. Cover and keep in the refrigerator for up to 6 days. Cover and freeze for up to 3 months. Thaw from the freezer before slicing and serving. You can substitute the all-purpose flour for cake flour.I believe its important to have a digital scale in your toll drawer and heres the one that I used (this is an affiliate link that allows
me to make a little money on the sale should you chose to buy it): you only have medium-sized eggs, then I would use 8Here is the fluted pan that I used (this is an affiliate link that allows me to make a little money on the sale should you chose to buy it): you do not have a stand mixer you can substitute it for electric hand beaters. ChurrosFrench Silk
PieApple PieBeignetsCrme BruleeBe sure to follow me onFacebook,YouTube,Instagram,andPinterest,and if youve had a chance to make this then definitely drop me a comment and a rating below! This tasty classic homemade pound cake recipe features only 6 common household ingredients and is incredibly simple to prepare. 4 sticks softened
unsalted butter2 cups sugar7 large eggs2 teaspoon vanilla extract teaspoon salt2 cups all-purpose flour Add the butter to a stand mixer with the paddle attachment and whip on medium speed until it becomes light and fluffy.Next, pour in the sugar and mix until combined. Stop stand mixer and scrape with a rubber scrapper.Add 1 egg at a time until
they are completely mixed in and then add in the vanilla.Next, add the flour in 1/3 batches until all mixed in. Stop stand mixer and scrape with a rubber scrapper and then mix for another minute or so.Transfer the batter to a large 9 fluted pan or to two 8.5 x 4.5 loaf pans and bake on a rack in the bottom third of the oven at 325 for 55-65 minutes or
until browed on top and firm.Rest on a rack in the pan for 90-120 minutes or cooled to room temperature.Serve with whipped cream and fresh berries. Chef Notes:Make-Ahead: You can make this up to 2 days ahead of time.How to Store: Cover and keep at room temperature for up to 4 days. Cover and keep in the refrigerator for up to 6 days. Cover
and freeze for up to 3 months. Thaw from the freezer before slicing and serving.You can substitute the all-purpose flour for cake flour.I believe its important to have a digital scale in your toll drawer and heres the one that I used (this is an affiliate link that allows me to make a little money on the sale should you chose to buy it): you only have medium-
sized eggs, then I would use 8Here is the fluted pan that I used (this is an affiliate link that allows me to make a little money on the sale should you chose to buy it): you do not have a stand mixer you can substitute it for electric hand beaters. Calories: 411kcalCarbohydrates: 83gProtein: 9gFat: 4gSaturated Fat: 2gPolyunsaturated Fat:
1gMonounsaturated Fat: 2gTrans Fat: 1gCholesterol: 144mgSodium: 202mgPotassium: 102mgFiber: 1gSugar: 50gVitamin A: 220IUCalcium: 29mglron: 3mg Author: Chef Billy Parisi The classic pound cake a timeless dessert thats supposed to be rich, moist, and utterly decadent. But what happens when your carefully crafted cake emerges from the
oven dry, crumbly, and utterly disappointing? If youre scratching your head, wondering where it all went wrong, youre not alone. In this article, well delve into the common culprits behind a dry pound cake, exploring the science behind the perfect bake and providing you with actionable tips to ensure your next cake is a showstopper.Understanding
the Science of Pound CakeBefore we dive into the potential pitfalls, its essential to understand the fundamental principles of pound cake chemistry. A traditional pound cake recipe consists of four primary components: flour, butter, sugar, and eggs. Each ingredient plays a crucial role in the final texture and structure of the cake.The Role of
Ingredients in Pound CakeFlour: Provides structure and texture, with the type and amount of flour used significantly impacting the final result.Butter: Contributes to the cakes tenderness, flavor, and moisture content. The quality and temperature of the butter can affect the cakes texture.Sugar: Adds sweetness, tenderness, and browning to the cake.
The type and amount of sugar used can impact the cakes texture and structure.Eggs: Serve as a binder, leavening agent, and moisture source. The number of eggs and their temperature can significantly impact the cakes texture and structure.Common Causes of a Dry Pound CakeNow that weve covered the basics, lets explore the most common
reasons why your pound cake might have turned out dry:Overmixing the BatterOvermixing is a common mistake that can lead to a dense, dry cake. When you overmix the batter, you develop the gluten in the flour, causing the cake to become tough and dense. To avoid this, mix your ingredients just until they come together in a cohesive batter, then
stop mixing.Incorrect Oven Temperaturelf your oven is running too hot or too cold, it can significantly impact the texture of your cake. An oven thats too hot can cause the cake to cook too quickly, leading to a dry exterior and undercooked interior. Conversely, an oven thats too cold can cause the cake to cook too slowly, resulting in a dense, dry
cake.Insufficient Liquid ContentPound cake recipes typically rely on the butter and eggs to provide moisture. However, if your recipe is lacking in liquid content or if youre using low-moisture ingredients, your cake may turn out dry. Make sure to use room temperature eggs and high-quality butter to ensure your cake has enough
moisture.OverbakingOverbaking is one of the most common causes of a dry pound cake. When you overbake your cake, you cause the moisture to evaporate, leaving behind a dry, crumbly texture. To avoid this, check your cake frequently during the baking time, and remove it from the oven when its still slightly tender in the center.Old or Low-Quality
IngredientsUsing old or low-quality ingredients can significantly impact the texture and flavor of your cake. Make sure to use fresh, high-quality ingredients, including real butter and pure vanilla extract.Troubleshooting Your Pound Cake Recipelf youre struggling to identify the cause of your dry pound cake, try these troubleshooting tips:Check Your
RecipeReview your recipe to ensure youre using the correct ratio of ingredients.Check the type and amount of flour used, as this can significantly impact the texture of the cake.Verify that youre using room temperature eggs and high-quality butter.Adjust Your Mixing TechniqueMix your ingredients just until they come together in a cohesive
batter.Avoid overmixing, as this can develop the gluten in the flour and lead to a dense, dry cake.Invest in an Oven ThermometerEnsure your oven is at the correct temperature, as this can significantly impact the texture of the cake.Invest in an oven thermometer to verify the temperature of your oven.Dont OverbakeCheck your cake frequently during
the baking time, and remove it from the oven when its still slightly tender in the center.Avoid overbaking, as this can cause the moisture to evaporate, leaving behind a dry, crumbly texture.ConclusionA dry pound cake can be a disappointing outcome, but by understanding the science behind the perfect bake and identifying the common culprits, you
can take steps to ensure your next cake is a showstopper. Remember to mix your ingredients just until they come together, use high-quality ingredients, and avoid overbaking. With a little practice and patience, youll be on your way to creating a rich, moist, and utterly decadent pound cake thats sure to impress.What are the common causes of a dry
pound cake?A dry pound cake can be attributed to several factors, including overmixing the batter, overbaking, and using the wrong type of flour. Overmixing can cause the gluten in the flour to develop, leading to a dense and dry texture. Similarly, overbaking can cause the cake to lose its moisture and become dry. Using the wrong type of flour,
such as bread flour instead of cake flour, can also result in a dense and dry cake.Other common causes of a dry pound cake include using old or low-quality ingredients, not using enough liquid ingredients, and not adjusting the recipe for high altitude. Using old or low-quality ingredients can affect the texture and flavor of the cake, while not using
enough liquid ingredients can cause the cake to become dry and crumbly. Not adjusting the recipe for high altitude can also cause the cake to become dry and dense.How can I prevent overmixing the batter?To prevent overmixing the batter, its essential to mix the ingredients just until they come together in a smooth, cohesive mass. This can be
achieved by using a gentle folding technique, where the dry ingredients are gently folded into the wet ingredients until just combined. Its also crucial to avoid overbeating the butter and sugar mixture, as this can cause the gluten in the flour to develop, leading to a dense and dry texture.Another way to prevent overmixing is to use a stand mixer with
a paddle attachment, which is designed to mix the ingredients gently and efficiently. Its also essential to stop mixing as soon as the ingredients come together, and not to overmix the batter while its in the pan. By following these tips, you can prevent overmixing and ensure a moist and tender pound cake.What is the ideal internal temperature for a
pound cake?The ideal internal temperature for a pound cake is between 190F and 200F (88C to 93C). This temperature range ensures that the cake is cooked through and the internal structure is set, while also preventing overcooking and dryness. Its essential to use a food thermometer to check the internal temperature, especially when baking a
large cake.When checking the internal temperature, insert the thermometer into the center of the cake, avoiding any fat or liquid pockets. If the temperature is below 190F (88C), continue baking the cake in 5-minute increments until it reaches the ideal temperature. If the temperature is above 200F (93C), the cake may be overcooked and dry.Can I
use a different type of flour to make a pound cake?While its possible to use a different type of flour to make a pound cake, its not always recommended. Cake flour, which has a lower protein content than all-purpose flour, is the ideal choice for pound cakes. This is because cake flour produces a tender and delicate crumb, while all-purpose flour can
result in a denser and heavier cake.If you dont have cake flour, you can make a substitute by mixing 1 cup of all-purpose flour with 2 tablespoons of cornstarch. However, keep in mind that this substitute may not produce the same tender and delicate crumb as cake flour. Bread flour, on the other hand, is not recommended for pound cakes, as it has a
high protein content that can result in a dense and dry texture.How can I adjust the recipe for high altitude?When baking a pound cake at high altitude, its essential to adjust the recipe to compensate for the lower air pressure and humidity. This can be achieved by increasing the liquid ingredients, decreasing the leavening agents, and increasing the
cooking time. The exact adjustments will depend on the altitude and the specific recipe, so its essential to consult a reliable source or use a high-altitude baking guide.Some general guidelines for high-altitude baking include increasing the liquid ingredients by 1 to 2 tablespoons per 1,000 feet of altitude, decreasing the leavening agents by 1/4 to 1/2
teaspoon per 1,000 feet of altitude, and increasing the cooking time by 1 to 2 minutes per 1,000 feet of altitude. However, these are general guidelines, and the exact adjustments may vary depending on the specific recipe and altitude.Can I add extra moisture to a dry pound cake?While its not possible to completely restore a dry pound cake to its
original moisture, you can add extra moisture to make it more palatable. This can be achieved by brushing the cake with a syrup or glaze, such as a simple syrup or a fruit glaze. You can also try adding a moisture-rich filling, such as a fruit curd or a whipped cream.Another way to add extra moisture is to serve the cake with a moist accompaniment,
such as a fruit sauce or a creamy ice cream. However, keep in mind that these methods are not a substitute for proper baking techniques, and the best way to ensure a moist pound cake is to follow a reliable recipe and use proper baking techniques.How can I store a pound cake to keep it fresh?To keep a pound cake fresh, its essential to store it in an
airtight container at room temperature. This can be achieved by wrapping the cake tightly in plastic wrap or aluminum foil and placing it in a covered container. You can also store the cake in the refrigerator, but make sure to wrap it tightly and keep it away from strong-smelling foods.When storing a pound cake, its also essential to keep it away from
direct sunlight and heat sources, as these can cause the cake to become dry and stale. If you plan to store the cake for an extended period, consider freezing it, as this will help preserve the texture and flavor. Simply wrap the cake tightly in plastic wrap or aluminum foil and place it in a freezer-safe bag or container.Type of cakeFor other uses, see
Pound Cake (disambiguation).Pound cakeA pound cake that has been baked in a loaf pan.Region or stateEnglandMain ingredientsFlour, butter, sugar, and eggsVariationsAddition of flavorings or dried fruits Media: Pound cakePound cake is a type of cake traditionally made with a pound of each of four ingredients: flour, butter, eggs, and sugar. Pound
cakes are generally baked in either a loaf pan or a Bundt mold. They are sometimes served either dusted with powdered sugar, lightly glazed with syrup, with a coat of icing, or with whipped cream and fruit.The earliest recipe for pound cake is found in the English cook book The Art of Cookery by Hannah Glasse, published in 1747.[1] The first U.S.
cookbook, American Cookery, published in 1796, has a recipe for pound cake.[2]Over time, the ingredients for pound cake changed. Eliza Leslie, who wrote the 1851 edition of Direction for Cookery, used 10 eggs, beat them as lightly as possible, mixed them with a pound of flour, then added the juice of two lemons or three large oranges. This
changed the flavor and texture of the cake. In the 2008 issue of Saveur, James Villas wrote that cake flour would not work in place of all-purpose flour because it lacks the strength to support the heavy batter.In some recipes from 19th century cookbooks, fruit was also added to the cake.[3]An early variation on this cake replaced some of the flour with
cornmeal made from dried corn (maize), which was then called Indian meal.[2] A recipe for Indian pound cake was first published in 1828 by Eliza Leslie and later included in The Indian Meal Book,[4][failed verification] which was published in London in 1846, when people in Ireland were looking for alternatives to expensive wheat flour.[2]Slices of
pound cakeThere are numerous variations on the traditional pound cake, with certain countries and regions having distinctive styles. These can include the addition of flavoring agents (such as vanilla extract or almond extract) or dried fruit (such as currants or dried cranberries), as well as alterations to the original recipe to change the
characteristics of the resulting pound cake. For instance, baking soda or baking powder may be incorporated to induce leavening during baking, resulting in a less dense pound cake. A cooking oil (typically a vegetable oil) is sometimes substituted for some or all of the butter, which is intended to produce a moister cake. Sour cream pound cake is a
popular variation in the United States, which involves the substitution of sour cream for some of the butter, which also is intended to produce a moister cake with a tangy flavor. Some of these variations may drastically change the texture and flavor of the pound cake, but the name pound cake is often still used. Some of the variations are described
below.This section does not cite any sources. Please help improve this section by adding citations to reliable sources. Unsourced material may be challenged and removed. (May 2024) (Learn how and when to remove this message)Pound cake is served in France. The French name for the pound cake, quatre-quarts, means four quarters. There are
equal weights in each of the four quarters. Traditionally, the cake of the French region of Brittany uses the same quantity of the four ingredients, but with no added fruit of any kind. However, the French-speaking parts of the Caribbean traditionally add rum to the ingredients for Christmas Eve or even mashed bananas for extra moisture. In some
cases, they might have beaten egg whites instead of whole eggs to lighten the batter. Other variants include adding chocolate or lemon juice for flavor.In Mexico, the pound cake is called panqu. The basic recipe of Mexican panqu is much like the traditional U.S. recipe. Most common variants are panqu con nueces (pound cake with walnuts) and
panqu con pasas (pound cake with raisins).Ponqu is the Colombian version of the pound cake: the term ponqu is itself a Spanish phonetic approximation of pound-cake. The ponqu is essentially a wine-drenched cake with a cream or sugar coating, and it is very popular at birthdays, weddings and other social celebrations.Traditional German
Osterlamm, which often is made of Eischwerteig mit FettThe German term Rhrkuchen (stirred cake) refers to any kind of cake where a batter is made by mixing flour, butter, eggs, sugar, and often milk. The concept of the first four ingredients having equal proportions is not common, but, nevertheless, this style of cake batter forms the basis of many
popular cake recipes. With the simple addition of nuts, cocoa, dried fruits and alcohols, and the use of different shapes and sizes of tins, a wide variety of traditional German cakes are made. For example, this dough or a minor variation of it is often used to make cakes made in a loaf tin (Orangenkuchen - orange cake; Nusskuchen - hazelnut cake),
marbled cakes in a bundt tin (Marmorkuchen ) and other flavor combinations in shaped tins (Falscher Rehrcken - fake venison saddle with bitter chocolate and almonds,[5] Osterlamm - Easter Lamb with vanilla and rum[6]).In the technical language of professional baking, these recipes are classified as Eischwerteig mit Fett ("egg-heavy batter with
shortening"). For example, in a German cooks' vocational school book from the 1980s the basic recipe for such a cake baked in a 26cm (10") spring form tin is given as four eggs, three egg-weights of butter, four egg-weights of sugar, three egg-weights of flour and one egg-weight of starch.[5] It is close to the English pound of each and the French
four equal quarters.Cherry cakeA slice of traditional British cherry cakeTypeCakeCourseDessertServing temperatureCold or warmedMain ingredientsGlac cherries and cake batterSimilar dishesFruitcake Media: Cherry cakeCherry cake is a traditional British cake. The cake consists of glac cherries evenly suspended within a Madeira sponge; it can
also be considered as a basic or trivial variation of pound cake.[7] Glac cherries are used because the moisture within fresh cherries causes them to sink to the bottom of any cake, ruining the cake's form.Cakes with cherries inside them are found in many other cuisines.Madeira cake”™ Glasse, Hannah (1747). The Art of Cookery, made Plain and Easy.
p-272.” a b c Byrn, Anne (2016). American Cake: From Colonial Gingerbread to Classic Layer, the Stories and Recipes Behind more than 125 of our Best-loved Cakes. Rodale. p.21. ISBN9781623365431. OCLC934884678.” The Family Hand-book: Or Practical Information in Domestic Economy; Including Cookery, Household Management, and All
Other Subjects Connected with the Health, Comfort, and Expenditure of a Family: with a Collection of Choice Receipts and Valuable Hints. John W. Parker. 1838.”~ "The Indian meal book: comprising the best American receipts for the various preparations of that excellent article". archive.org. 1846.” a b Engelmann, Barbara (1982). Zeitgem kochen
und backen: Lehr- und Arbeitsbuch fr berufshildende Schulen [Modern Cooking and Baking; a text- and work book for vocational schools] (in German). Mnchen;Wien;Zrich: BLV Verlagsgesellschaft. pp.359368. ISBN3-405-12479-4.” "Gebackenes Osterlamm... se Tradition - Mann backt". Mann backt (in German). 2014-04-17. Retrieved 2018-09-15."
Alan Davidson (2006). The Oxford Companion to Food (2nded.). Oxford University Press Oxford. p.649. ISBN978-0192806819.Wikibooks Cookbook has a recipe/module on Pound cake from " Broadly speaking, dry cake isnt exactly an earth-shattering problem. But when youve put your skill, effort, and ingredients into a cake that later reveals itself to
be dry and worse yet, when that revelation comes at a special celebration it certainly impacts your own little world. Why does cake turn out dry and what can you do to prevent that sawdust-y scenario? Lets examine the most common causes of dry cake. Certain cakes, especially those that'll later be rolled or stacked and filled (like this Genoise) are
meant to be on the dry side. Their drier texture helps them support creamy fillings without becoming soggy.1) Its the recipeSome cakes are supposed to be a bit on the dry side: think nonfat foam cakes like angel food, or a lower-fat genoise. In fact, their drier, sturdier texture is considered an asset: Theyre better able to handle being rolled or filled
with custard, soaked in syrup, or slathered with whipped cream. If your recipe uses no fat or calls for butter as its only fat (and not much of it), then you can assume its not going to produce a super-moist cake.2) Too much flour was usedDo you measure your flour with a measuring cup, or do you weigh it? If you use a cup rather than a scale theres a
good chance youre using too much flour: up to 20% too much, if you use the measuring cup as a scoop then tamp the flour down. Any baked good especially cake with too much flour will be dry, hard, crumbly take your unhappy pick. For best results, please weigh your flour (and other ingredients). Dont have a scale? See the best way to measure flour
using a measuring cup. The soft, tender crumb of this Coconut Cake comes from cake flour, which also helps keep the cake moist.3) A different flour was substitutedYour recipe calls for golden whole wheat flour, or cake flour, but you think whatever and opt for all-purpose flour. Whoops! If a recipe calls for a specific flour (and doesnt offer a
substitute), use whats called for. Both cake flour (with its fine grind and higher starch content) and whole-grain flours (more coarsely ground) absorb and retain more liquid than all-purpose flour. This liquid retention results in a cake that stays soft and moist longer.(So if your recipe calls for all-purpose flour, can you substitute cake or whole wheat
flour and get a moister final product? Maybe. But at least on the King Arthur site, the recipes are written such that youll get the best results by using the flour called for.)4) Butter was used in place of vegetable oilButter delivers fabulous flavor but it also contains about 20% less fat than vegetable oil. Since fat is a big contributor to a cakes tender,
soft (moist) texture, its best to follow the recipe as written.If you cant resist using butter, try substituting it for half the vegetable oil (by volume), and increasing the amount of butter youre substituting by 25%. Example: If your recipe calls for 1/2 cup (8 tablespoons) vegetable oil, use 1/4 cup (4 tablespoons) vegetable oil and 4 tablespoons + 1
tablespoon butter. Melt the butter before stirring it into the cake batter.Want to know more about balancing butter and oil to get the best attributes of both in your cakes? See The key to making a cake that tastes straight from the box. Baking your cake in a pan larger than what the recipe calls for can easily result in overbaking i.e., dry cake.5) You
chose an alternate panDue to their superior heat conductivity, metal pans (especially dark ones) bake much more quickly than glass or light-colored stoneware pans. So if your original cake recipe calls for a casserole dish (most often stoneware) and you substitute a metal pan, be sure to reduce the baking time to avoid overbaking (drying out) your
cake. For more on the difference between metal, glass, and stoneware pans, see Glass or metal or stoneware: Which is the right pan?What if your recipe calls for a 7 x 11 pan, and all you have is a 9 x 13 close enough, right? Nope. The thinner the layer of batter the more quickly itll bake, and the faster the cake will dry out. Match whatever pan you
have as closely as possible to what the recipe calls for, volume-wise. For help, see The essential alternative baking pan sizes. Choose an oven thermometer with big, clear numbers so you can read it through the oven window; opening the door to read the thermometer will drop your oven's temperature as much as 25.6) The oven was too hot or not hot
enoughYou choose your oven temperature, hit preheat, and 20 minutes later youre sliding your cake onto the middle rack. But hold on: did you check your ovens temperature with an independent oven thermometer?Ovens are notorious for their inaccuracy: 10 minutes after you turn it on, the oven signals its 350F when your hanging thermometer
inside reads 225F. Likewise, an oven thats on for a while can start to creep up, the 350F gradually becoming 375F or even 400F.Baking a cake in a too-hot oven for the recommended time will dry it out. And baking a cake in a not-hot-enough oven will dry the crust before the center is fully baked. For best results, check the oven temperature before
loading your cake, then monitor it every 10 minutes or so throughout the bake, making adjustments as needed. The top layer of this hot milk cake was in the oven just 5 minutes longer than the bottom layer yet look what a difference in browning. You can guess which layer was drier.7) The cake was left in the oven just a bit too longIf your recipe says
to bake the cake for 25 to 30 minutes, start checking it at around 20 minutes. (For what to look for, see How to tell when cake is done.) Much better to tuck your not-quite-done cake back in for 5 more minutes than to suddenly remember to look at it 10 minutes after you ignored the timer going off. Even a couple of minutes can spell the difference
between a cake thats perfectly baked and one thats disappointingly dry.8) The cake was stored in the fridgeWarning! Warning! Do NOT store cake in the refrigerator long-term unless it includes a topping or filling that needs to be refrigerated, e.g., whipped cream, custard, and their ilk. Your perfectly moist cake, no matter how well wrapped, will
start to dry out after a day in the fridge.You need to chill the cake for its filling to set? No problem. The recipe says to refrigerate the layers for 30 minutes to make them easier to frost? Fine; simply apply a crumb coat and your covered cake will remain soft for as long as 12 hours or so. But putting a perfectly good lemon cake brushed with syrup into
the fridge for safekeeping and leaving it there for several days (or longer) is the road to ruination.Likewise, if your cake does have to be refrigerated for a few hours (or even overnight), be sure to let it warm at room temperature for a bit before serving. Any solid fats used in the cake (e.g., butter, in either the cake itself or the frosting) re-solidify
when cold, making its mouthfeel (you guessed it) dry. A generous application of Simple Syruphelps bring dry cake back to life.Rescuing a dry cakelf despite your best efforts your cake turns out dry, bring it back with some simple syrup, either plain or flavored. Brushing 3 to 4 tablespoons syrup onto each layer of cake before frosting will help disguise
any dryness-inducing errors you made along the way!Does your idea of the perfect cake come right out of a box? See how to give homemade cakes that signature moist boxed-mix texture: The key to making a cake that tastes straight from the box.Cover photo and food styling (Back-to-Basics Yellow Cake) by Liz Neily. Soul Food Recipes Jazzed-Up
Classics Joyful Cooking Everyday Celebrations Comfort Food Reinvented Flavor-Packed Creations Southern Recipes Galore Classic Desserts Bomb Pound Cakes Soul Food Recipes Jazzed-Up Classics Joyful Cooking Everyday Celebrations Comfort Food Reinvented Flavor-Packed Creations Southern Recipes Galore Classic Desserts Bomb Pound Cakes
AKA The Queen of Pound Cakes. I specialize in bold flavored southern sweet and savory recipes inspired by my Mississippi Big Mama. I love sharing authentic, passed-down dishes with deep roots and big flavor. Not only am I a nationally recognized TV food expert and award-winning cookbook author, Im also a leading voice in southern cuisine and
soul food. My recipes are built on decades of family tradition and backed by a culinary-trained team ensuring every recipe is rigorously tested so you can win with confidence in the kitchen. If youre ready to eat GOOD, then youre in the right place! We arent just making mealswere serving up memories and spreading love, one down-home dish at a
time. Youve seen Jocelyn around these parts: You ready to be the star of your kitchen? I got you! No matter the occasion, from laid-back weeknights to festive family get-togethers, my recipes will have your loved ones goin back for seconds (and maybe even thirds!) Search below and lets get at it boos! Over 80 NEW recipes that will celebrate your
lifes big and small moments. From incredible breakfast, sensational soups, salads and delicious appetizers to the ultimate savory dinners and most epic desserts, my new cookbooks recipes are the best you will ever taste! Jocelyns infectious joy and love for food and family leap from the pages to your table. Your family will be begging for seconds in no
time. Jennifer Garner, actor Grandbaby Cakes: Modern Recipes, Vintage Charm, Soulful Memoriesis the debut cookbook from sensational food writer, Jocelyn Delk Adams. This cookbook has earned praise from critics and the adoration of bakers both young and old for her easygoing advice, rich photography, and the heartwarming memories she
shares of her familys generations-old love of baking.
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