Lemon Ricotta Pound Cake

1 ½ cup flour

2 ½ tsp Baking Powder

1 tsp salt

¾ cup butter (lightly soft but not at room temp)

1 ½ c ricotta cheese

1 ½ cup sugar

3 eggs

1 tsp vanilla

Zest and juice of one lemon

Pre-heat the oven to 350*

In a small bowl mix together your dry ingredients, flour, Baking Powder, and salt.  In another bowl beat together the butter, ricotta, and sugar until light, about 3 min. you can use a hand mixer or a stand mixer. Slowly add one egg at a time to the butter and cheese mixture until incorporated. Then mix in the lemon juice, zest and vanilla. Slowly mix in the dry ingredients and beat just until everything is combined. You do not want to over work the flour or the cake will be tough and chewy 

Grease 9x5 baking dish and fill with batter. Bake at 350 until toothpick ready, about 30-40 min. 

Let cool and slice. Best served with fresh fruit and whip cream. 
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