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Fozition & rack in micdls of oven and prehsat fo ! Butter pam lins botbom with & round
of parchmsnt paper. Butber pavobmend. Dust aith f 1s:=u'r~:: tap ool exoess, Hrranos Derriss in
& miremle lager in botbom of parg speinkls evenly with L9 cup suner.

St 2 400 oups flour, baking powder, =81t and baking sods into s medium bowly =et aside.

Uzing an electrio mixer, beat 3594 cup butter andd remaining D L3 cups sugar in & 1.5'1"-:;4;-3 bl
at medium hioh speed, occazsionally sovaping dowrn sides of bowl, until pale arngd Fluffy, shout

2 minutes, Hodd egos, ons a2t & tims, beatino well after sach addition. Besat in wandlls and

Fast., Feduce speed to low besat in flour mixture in 3 additions, alternating with bhuttermillk

ir 2 oacdditions, beginrdng and encing with flour and besting undil dust incorporatecd. Poore

batter over Dhevriss in pam smooth o,

Bake urtil cekes iz aolden breown and footheick comss oot clean, about 4 hoor and 25 minutes,

L »
loo=er., Femove pan sides. Invert cake onto rack and remowve pan bottomn peel of f parchment.
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Tooool in pan set onoa wive rack Tor 13 minobes, then vun s knife around edos of pan to
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Dast bop gersrously eith eoocs 'rm:i suigar and et cool conpletelu.



