C. C.'S BUNDT CAKE
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1 1/4 c. butter
2 1/4 c. sugar
7 eggs
2 1/2 c. flour
2 1/2 tsp. flavoring extract (vanilla and/or almond extract.)
Cream well butter and sugar. Add unbeaten eggs, 1 at a time. Mix thoroughly. Add flour all at once. Beat well. Add extract mixing in well. (1 teaspoon of each okay.)

Pour batter into 12 cup size greased bundt cake pan. Bake at 325 degrees for 60 minutes or until done. Cool 10 minutes after baking before removing from pan. Delicious plain, sprinkled with confectioners' sugar for frosting or fruit topping.

LEMON VERSION


Substitute lemon extract for the almond/vanilla.  Add the juice from one lemon and the finely grated zest from one lemon.

