KENTUCKY BUTTER CAKE

Cream following ingredients together with mixer:


1 cup softened butter (not margarine)


2 cups sugar


4 eggs, adding one at a time

Add 1 cup buttermilk plus 2 tsp. vanilla to the above mixture alternately with the following sifted dry ingredients:  

3 cups flour

1 tsp. baking powder

1 tsp. salt

½ tsp. baking soda

Pour batter into well-greased tube or bundt pan.   Bake @ 325 degrees for 60-65 minutes.  The last few minutes while the cake is baking, prepare the glaze (below).  Leave cake in pan, and poke holes in top of cake with long-tined 2-prong fork.  Pour glaze over all.  Leave in pan until glaze is absorbed then turn out onto plate and cover with cake cover to keep moist.  Hint:  I have found that a tube pan with a removable base works best.

Glaze:


1 cup sugar


½ cup butter (not margarine)


¼ cup water


1 Tbsp. vanilla

Simmer mixture until sugar is dissolved.  Remove from heat and add vanilla.  

.

