Kentucky Butter Cake


CAKE:  Mix ingredients on low speed for 3 minutes:

3 cups flour

2 cups sugar

1 teas. Salt

1 teas. baking powder
1/2 teas. baking soda
1 cup butter milk

1 cup soft butter
4 eggs


2 teas. vanilla or run extract

Pour into generously greased/floured bundt pan. Bake @325º-60 minutes.  
BUTTER SAUCE:  Stir the following over low heat, until butter melts and 

sugar dissolves.  Be sure not to boil.  
3/4 sugar

1/3 cup butter

3 tablespoons water

1-2 teas. vanilla or rum extract

Pierce the cake with a skewer 12 times & SLOWLY pour hot butter sauce
over the warm cake.  Let stand 5-10 minutes or until all sauce is absorbed.  
Invert cake onto serving plate.  Sprinkle w/powdered sugar when cool.
Serve with fruit and Cool-Whip.

