
 
POUND CAKE 

 
PREP TIME: 25 min 
COOK TIME: 25 min 
READY TIME: 50 min 
 
INGREDIANTS: 
Box of Duncan Hines Yellow cake mix 
1/3 cup of sour cream 
1 stick of butter 
4 eggs 
½ cup of milk 
¼ teaspoon of vanilla butternut  
 
DIRECTIONS: 

1. Grease bunt cake pan 
2. Melt butter. 
3. Put all ingredients in bowl.  
4. Stir for a few minutes, and then mix with beater for 3mins.  
5. Set oven to 325° 
6. Add cake mixture to pan. Put in oven.  
7. Cake done when brown. Test with toothpick.  


