
Andrea Meyers – Irish Cream Pound Cake

IRISH CREAM POUND CAKE

http://andreasrecipes.com/2010/03/16/irish-cream-pound-cake/

Makes 1 10-inch tube can or 2 9×5 loaf cakes.

EQUIPMENT

stand mixer with paddle attachment
16 cup tube pan or 2 (9×5) loaf pans, greased and floured
medium bowl
small bowl

INGREDIENTS

CAKE
1-1/2 cups (3 sticks/338 g) unsalted butter, softened
1 (8-ounce/226 g) package cream cheese, softened
3 cups (525 g) granulated sugar
6 large eggs
3 cups (360 g) unbleached all-purpose flour
1/2 teaspoon salt
1/4 cup (2.6 ml) Irish cream liqueur or milk (I prefer Carolans Irish Cream, but you can use
whatever brand you like.)
1-1/2 teaspoons vanilla extract
1 cup (145 g) chopped pistachios

GLAZE
1 cup (130 g) confectioners’ sugar, sifted
1 tablespoon Irish cream liqueur
2 to 3 teaspoons milk

PREPARATION

1. CAKE: Set oven rack in the middle and preheat oven to 325° F/165° C.

2. In the bowl of the stand mixer, cream together the butter and the cream cheese. Add the
sugar a little at a time, mixing on medium speed until light and fluffy.

3. Add the eggs, one at a time, mixing on low just until the yolk is no longer visible. Don’t
overmix.

4. In the medium bowl, sift together the flour and the salt. Add 1/3 of the flour and salt to
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the butter mixture and mix on low just until blended. Add the vanilla and 1/2 the Irish cream
and mix in, then 1/3 of the flour and mix, the remaining Irish cream, and finally the rest of
the flour. Be gentle. Don’t over mix, or the cake will be tough and lose volume. You can also
do this part by hand using a spatula to fold in the flour and Irish cream.

5. Gently fold in the pistachios.

6. Pour into the prepared tube/loaf pan(s) and smooth the top of the batter with a spatula.
Bake for 1 hour 15 minutes to 1 hour 45 minutes depending on the cake pan, using a long
bamboo skewer to test doneness. Skewer should come out dry, but may have a few crumbs
clinging. Remove from oven and cool in the pan on a wire rack for 15 minutes. Remove from
pan and cool completely on the wire rack.

7. GLAZE: In the small bowl, whisk together the confectioners sugar and the Irish cream. Add
a little milk at a time, adding just enough to make the glaze easy to pour. Drizzle over the
cake and allow to rest a few minutes, then serve.
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