
Sour Cream Lemon Pound Cake
Sour Cream Lemon Pound Cake

Recipe by: Maxine Craft

Ingredients:
1 cup margarine
½ cup shortening
3 cups sugar
6 eggs
8 oz. sour cream
¼ cup of milk
3 cups all purpose flour
½ tsp baking powder 
1 tsp lemon extract
1 tsp vanilla extract

Instructions:
Preheat oven to 325 degrees. Mix margarine, shortening, sugar and eggs. Combine sour 
cream and milk. Stir until smooth. Add flour and baking powder and mix until blended. Stir  
in lemon and vanilla extracts. Bake in greased 10-inch tube pan for 1 ½ hours or until done.

Enjoy!

Many SCDOT employees will remember longtime headquarters front desk attendant  
Maxine Craft. “Mrs. Maxine” was well known for her friendly greetings and her delicious 
cakes. This is her recipe for sour cream lemon pound cake. 


