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For as long as I can remember, Thanksgiving has been the most vibrant, and exciting holiday of
them all. Thanksgiving is about love, and cherishing all of the great things and people that you have
right in front of you. When I was a little gitl there were two things that made me count down the days
until Thanksgiving arrived. The first, was reuniting, and laughing with the family members that I
didn't see all year round. Eating Thanksgiving dinner and listening to their joyous loud laugher, or
hearing embarrassing memories that bring smiles to everyone's faces. Secondly, it was a time where my
very own superhero came to life, my great-grandmother Noble C. She would single-handedly not only
make Thanksgiving dinner, but prepare an entire “feast”. She made tons of different types of pies, and
cakes. She handmade turkey, chicken, beans, and anything that you could possibly think of. What she
prepared never felt rushed. She never complained about spending countless hours in the kitchen
because she loved the smiles that followed the joy of her Thanksgiving spread. Out of everything my
great-grandmother would assemble, one thing stood out from the rest; and that was her poundcake.
Her pound cake was not only mouthwatering, it was moist, soft, and when ever I ate it, the warm
fuzzy feeling of home spread within my chest. Even though my grandma isn't here to bring joy to all of

my family member’s faces with her magical cooking expertise, we honor her memory every year with

her luscious pound cake.
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PREPARATION:

In a Jarge mixing bowl, cream butter and shortening. With electric hand-held mixer on
medium speed, geadually beat in the sugar, Beat ia creem cheese. Add flour, llﬁmmng
with the eggs, beginning and ending with flour.

Sponsored Links

Pouind Cake RecipesThou hommﬂim;muw

Chefs.com.www.chefs.com

J a
evel Gift ?__as;g;m

We're maki
.com

Delicious Creole Prali; Prali

Louisianawww.bavoucol

Got Frosiing?Watch Amazing Cake Frostisg Tips, Tricks &Secmg! The fM

Today!Cake Answers.com/Frostin:

_8tir in vanillal Pour batter into 2 greased and floured 10-h
about 1 hourand 13 minutes, until @ wooden pick comes
ceater. Letdookin pan for {0 minutes, then Enove o a

La'r

thagid
= &

g ¥

% .




