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Raspberry & White Chocolate Pound Cake

This easy pound cake is bursting with tangy raspberries and sweet white

PREP: 30 min +
cooling

gggés?g;nzm chocolate, finished off with a generous swirl of cream cheese frosting.

Better yet, we've used frozen raspberries so you can make it all year round!

Ingredients Method - Pound Cake

Pound Cake STEP 1

1 Va cups (185g) plain flour Preheat oven to 160°C (fanforced). Grease and line 11.5¢cm x 20cm

1 % teaspoons baking powder loaf fin.

2/3 cup (165g) caster sugar STEP 2

125g butter, cubed, at room Place the plain flour, baking powder, sugar, butter, buttermilk, eggs and
temperature Vanilla Bean Paste in a large mixing bowl. Use an electric mixer to beat
1/3 cup (80ml) buttermilk on low speed until combined. Increase the speed to high and beat for 3

minutes or until the mixture is well combined and very pale in colour.
2 eggs, at room temperature

2 tsp Queen Vanilla Bean Paste STEP 3
100g good-quality white chocolate Add cooled melted white chocolate and beat until just combined. Add
melted and cooled ' frozen raspberries and use a large metal spoon or spatula to quickly
. . fold in until just combined. Spoon mixture into prepared tin and smooth
125g frozen raspberries (see Recipe surface.
Notes)
STEP 4

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Pound Cake

Bake in preheated oven for 65 minutes or until a skewer inserted comes
Raspberry Swirl Frosting out clean. Leave to cool in tin for 5 minutes before turning onto a wire

rack to cool completely (this will take about 2 hours).
125g cream cheese, at room pletely { )

femperature Method - Raspberry Swirl Frosting
60g butter, at room temperature
STEP 1

Beat cream cheese, butter and Vanilla Bean Paste with an electric mixer
until pale, creamy and well combined.

STEP 2

Gradually add icing sugar, half a cup at a time, beating well after each
addition until well combined. Continue to beat on medium-high speed
for 5 minutes or until very light and creamy.

STEP 3

Mash thawed raspberries with a fork then pass through a sieve,
pressing with a spoon to extract as much juice as possible. Discard
seeds.

STEP 4

Spread frosting over cooled cake, swirling as desired. Drizzle with
raspberry juice and use a teaspoon to gently swirl the juice through the
frosting. Serve in slices.

1 tsp Queen Vanilla Bean Paste
1 cup (150g) icing sugar, sifted
40g frozen raspberries, thawed

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

