
Rosemary Pound Cake 
Martha Stewart   http://www.marthastewart.com/1130056/rosemary-pound-cake 

Aromatic rosemary-laced cake is best served warm, when the herb's flavor is at its peak 
and the cake is soft and tender. 

 PREP: 15 MINS 
  

 TOTAL TIME: 1 HOUR 30 MINS 

  
 SERVINGS: 16 

 YIELD: MAKES TWO 4 1/2-BY-8 1/2-INCH LOAVES 
   

  

    

INGREDIENTS 

 2 sticks unsalted butter, room temperature, plus more for pans and parchment 

 2 3/4 cups all-purpose flour 

 1 cup cake flour (not self-rising) 

 1 tablespoon baking powder 

 Salt 

 2 1/4 cups sugar 

 3 tablespoons finely chopped fresh rosemary 

 1 1/2 teaspoons pure vanilla extract 

 3 large eggs, plus 1 large egg white 

 1 cup whole milk 

 1/4 cup Rosemary Honey 

http://www.marthastewart.com/341911/rosemary-honey


DIRECTIONS 

1. Preheat oven to 350 degrees. Butter two 4 1/2-by-8 1/2-inch loaf pans**, and line with 
parchment, leaving a 1-inch overhang on each long side. Butter parchment. Whisk together 
flours, baking powder, and 1 teaspoon salt. 

2. Beat butter, sugar, rosemary, and vanilla with a mixer on medium speed until pale and 
fluffy, about 4 minutes. Beat in eggs and egg white, 1 at a time. Reduce speed to low. Beat in 
flour mixture in 2 additions, alternating with milk. 

3. Divide batter between pans. Bake, rotating halfway through, until deep gold and a 
toothpick inserted in centers comes out with moist crumbs attached, 50 to 60 minutes. 
Brush cakes with some rosemary honey, and let cool for 10 minutes. Remove from pans, 
using parchment, and transfer to a wire rack. Let cool for 15 minutes more. Slice, and serve 
warm with more honey. 
COOK'S NOTES 

Cakes can be stored at room temperature for up to 1 day. 
 
**I made one loaf and one 8” spring form pan- Kathy 
 
Rosemary Honey 
 
 

INGREDIENTS 

 1 cup light-flavored honey, such as clover 

 5 rosemary sprigs (3 inches each) 

DIRECTIONS 

1. Bring honey and rosemary to a simmer in a small saucepan. Cook for 5 minutes. 

Remove from heat, and let steep until cool, about 45 minutes. Remove rosemary, or 

leave in for a stronger flavor. 
 

http://www1.macys.com/shop/search?keyword=oven
http://www.amazon.com/Gourmet-Salt-Sampler-Das/dp/B009M9LAMW/
http://www.vitaminshoppe.com/p/ys-royal-jelly-honey-bee-raw-honey-22-oz-honey/rj-1029#.VUtxDdNViko

