
GA Peach Pound Cake

Ingredients
1 CUP BUTTER OR MARGARINE, SOFTENED

2 CUPS WHITE SUGAR

4 EGGS

1 TEASPOON VANILLA EXTRACT

3 CUPS ALL-PURPOSE FLOUR

1 TEASPOON BAKING POWDER

1/2 TEASPOON SALT

2 CUPS FRESH PEACHES, PITTED AND CHOPPED

Directions
Preheat oven to 325 degrees F (165 degrees C). Butter a 10
inch tube pan and coat with white sugar.

In a large bowl, cream together the butter and sugar until
light and fluffy. Add the eggs one at a time, beating well
with each addition, then stir in the vanilla. Reserve 1/4 cup
of flour for later, and sift together the remaining flour,
baking  powder  and  salt.  Gradually  stir  into  the  creamed
mixture. Use the reserved flour to coat the chopped peaches,
then fold the floured peaches into the batter. Spread evenly
into the prepared pan.

Bake for 60 to 70 minutes in the preheated oven, or until a
toothpick inserted into the cake comes out clean. Allow cake
to cool in the pan for 10 minutes, before inverting onto a
wire rack to cool completely.
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