Peach Cobbler Pound Cake

Ingredients Instructions
1 1/2 c Unsalted Butter 1.In a small bowl, combine Av: tsp cinnamon and the
2 c Sugar brown sugar together. Generously spray a 9-inch
3 T Brown Sugar Bundt pan with cooking spray and sprinkle the
4 Eggs sugar mixture to evenly coat the inside of the

1t Vanilla Extract

3/4 c Peach Schnapps

1/4 c Buttermilk

3 c Flour

1t Baking Powder

1/2 t Salt

3 1/2 t Cinnamon

1t Nutmeg

15 oz Peaches (canned, heavy syrup,
drained)

pan. Set aside

2.In a medium bowl, mix the peaches with 2
teaspoon cinnamon and A% teaspoon nutmeg until
coated. Set aside. In a large bowl, whisk together
flour, baking powder, salt, and 1 teaspoon
cinnamon and 1/2 teaspoon nutmeg until combined.
Set aside.

3.In a bowl of a stand mixer with whisk attachment
add egg whites and beat until they reach medium
peaks (about 3 minutes) then transfer to another
bowl. Set aside. In the same bowl with a paddle
attachment cream together the butter with sgggaerlat
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medium speed until light and fluffy (3-4

minutes).

4.Add in the egg yolks one at a time, mixing well
after each addition. Add in the peach schnapps and
vanilla and mix well. Slowly add the flour mixture
into the wet ingredients and mix until just
combined.

5.Preheat your oven to 325 degrees. Using a
spatula, add buttermilk then half of the egg

whites and gently fold the egg whites into the
batter. Pour half of the batter into the prepared

pan and top with sliced peaches. Pour the
remaining batter over top of the peaches and use a
spatula to smooth them out.

6.Bake in preheated oven for about 90 minutes, or
until a toothpick inserted in the center comes out
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clean. Remove the pan from the oven and allow it
to sit for 10-minutes. Once 10-minutes has passed,
place your cooling rack over top of the pan and
carefully flip onto the rack. Gently lift the pan

and allow the cake to cool. Serve after 15

minutes.
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