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Bourbon Pound Cake  
 
It’s easier to separate eggs when they’re cold, but they behave better in baking when they’re at room 
temperature.  I suggest separating them when you take the butter out of the fridge to warm, then leaving them at 
room temperature for about an hour, until you’re ready to bake. 
 
The easiest way to sift ingredients if you don’t have a sifter is to put them in a fine-mesh strainer and shake and 
tap the pan over the bowl that you’re sifting into. 
 
You can also double this recipe and bake it in a tube pan for about 90 minutes. 
 
4 eggs, separated 
1¼ cup (8¾ ounces) sugar, divided 
16 tablespoons (2 sticks) unsalted butter, softened 
½ teaspoon salt 
3 tablespoons bourbon 
1 teaspoon vanilla extract 
1½ cup (6 ounces) cake flour 
 
1. Adjust an oven rack to the middle position and heat the oven to 350ºF.  Butter and flour (or spray with baking 
spray) a 9-by-5-inch loaf pan. 
 
2. In a stand mixer fitted with the whisk attachment (or in a medium-sized mixing bowl with a hand-held mixer), 
beat the egg whites on medium-high speed until foamy.  Increase the speed to high and continue beating until 
they form soft mounds.  With the mixer on medium-high speed, gradually add ½ cup (3.5 ounces) of sugar.  
Increase the speed to high and beat until the mixture is glossy and holds stiff peaks.  If you’re using a stand 
mixer and only have one bowl, transfer the egg white mixture to another bowl and rinse and dry the mixer bowl. 
 
3. Fit the mixer with the paddle attachment and add the butter to the mixer bowl (or a large mixing bowl with a 
hand-held mixer).  Beat on medium-low speed until the butter is soft and creamy, about 1 minute.  Add the salt, 
then, with the mixer running, slowly pour in the remaining ¾ cup (5.25 ounces) sugar.  Continue mixing on 
medium speed until the mixture is light and fluffy, 2-3 minutes.  Meanwhile, whisk the egg yolks with the bourbon 
and vanilla extract in a small measuring cup.  With the mixer running, slowly pour in the egg yolk mixture.  Once 
the eggs are in, stop and scrape the sides of the bowl, then continue beating for another 2-3 minutes.   
 
4. Sift one-third of the flour over the butter/egg mixture.  Using a large rubber spatula, gently fold in the flour until 
it’s evenly dispersed, but not completely mixed in.  Add half of the beaten egg whites and continue folding until 
evenly dispersed.  Repeat with another third of the flour, then the rest of the egg whites.  Sift the remaining flour 
into the batter and fold until it’s completely mixed in and there are no pockets of dry flour. 
 
5. Scrape the batter into the prepared pan and smooth the top.  Bake until golden brown and a toothpick 
inserted into the center of the loaf comes out clean, 45-60 minutes.  If the top of the cake is getting too dark 
before the center is baked, lay a sheet of aluminum foil loosely over the cake.  Cool the cake in the pan on a 
wire rack for 15 minutes, then use a thin knife or spatula to loosen the cake from the edges of the pan.  Invert 
the pan onto the wire rack, then turn it right-side up to continue cooling.  Serve the cake at room temperature. 


