
Ingredients:

1 cup unsalted butter softened 
1/2 cup butter flavored shortening  
3 cups granulated sugar  
5 eggs room temperature 
3 cups flour  
1 teaspoon baking powder  
1/2 teaspoon salt  
1/2 cup half n half  
1/2 cup buttermilk  
1 teaspoon vanilla extract  
1 teaspoon butter extract  
1/2 teaspoon rum extract Can add more if you really like rum flavor. I'm not a huge fan 
1 teaspoon lemon extract  
1 teaspoon coconut extract  
1/2 cup powdered sugar sifted 
1/2 teaspoon vanilla extract  
1/2 teaspoon butter extract  
1/2 teaspoon rum extract  
1/2 teaspoon lemon extract  
1/2 teaspoon coconut extract  
1/2 teaspoon milk may need more 

Nutrition:

1. Calories: 1790 calories
2. Carbohydrate: 242 grams
3. Cholesterol: 400 milligrams
4. Fat: 83 grams

Southern Five Flavor Pound
Cake

Yield: 4 min
Total Time: 100 min

Recipe from: https://www.recipeschoose.com/recipes/southern-flavor-charbroil-seasoning-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/southern-flavor-charbroil-seasoning-recipe


5. Fiber: 3 grams
6. Protein: 20 grams
7. SaturatedFat: 40 grams
8. Sodium: 570 milligrams
9. Sugar: 169 grams

10. TransFat: 3.5 grams

Thank you for visiting our website. Hope you enjoy Southern Five Flavor Pound Cake above. You can
see more 15 southern flavor charbroil seasoning recipe They're simply irresistible! to get more great
cooking ideas.


