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Cheerwine Pound Cake
Yields: one 10-inch cake.

 1  cup (2 sticks) butter, at room temperature
 ½  cup vegetable shortening, at room temperature
 3  cups sugar
 5  large eggs, at room temperature
 3  cups all-purpose flour
 ¼  teaspoon salt
 1  cup Cheerwine soft drink
 1  teaspoon lemon extract
 1  teaspoon almond extract
 Red food coloring gel, as desired (optional)
 Confectioners’ sugar, for dusting

Preheat the oven to 325°F. Grease and lightly flour a 10-inch, 
light-colored metal tube (angel food) pan, tapping out any 
excess flour. (A dark metal or heavy Bundt pan will make the 
crust too dark and thick and will interfere with the baking 
time.)

Beat the butter, shortening, and sugar in a large bowl with an 
electric mixer set to high speed until the mixture is light and 
fluffy, 5 to 7 minutes.

Add the eggs one at a time, beating well after each addition.

Whisk together the flour and salt in another large bowl. Add 
the flour mixture to the butter mixture in thirds, alternating 
with half of the Cheerwine, beating only until the batter is 
smooth after each addition. Quickly beat in the lemon and 
almond extract.

If you want the cake to have a deep pink color that suggests 
Cheerwine, tint the batter with the gel. Start with a little and 
work up to the desired shade, keeping in mind that a large 
amount of food coloring can make the cake taste bitter.

Scrape the batter into the prepared pan. Gently tap the pan 
on the counter to remove air bubbles. Bake until a tester 
inserted into the center of the cake comes out clean, 1 hour 
15 minutes to 1 hour 30 minutes.

Cool the cake in the pan set on a wire rack for 15 minutes. 
Turn out the cake onto the rack and let cool to room 
temperature. Dust with confectioners’ sugar, if you wish.
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