Pound Cake                                     Joey Voto
3 cups Sugar
1 cup Butter
6 eggs

1 cup Sour Cream
½ cup Apricot Nectar
1 teaspoon Orange extract
½  teaspoon Lemon extract
¼  teaspoon Almond extract
1 teaspoon Vanilla extract

3 cups Flour
½ teaspoon Salt
¼ teaspoon soda

Cream butter and sugar.  Add one egg at a time, until all are creamed into the butter/sugar mixture. Beat Thoroughly.

Sift dry ingredients.

Mix Sour Cream with nectar and extracts.

Alternate sour cream mixture and flour mixture adding to the butter/sugar mixture.
Grease and flour the bottom of loaf pan – not the sides.

Bake at 300°.

2 regular loaf pans – bake 72 minutes
6 small loaf Pans – bake 65 minutes

Let the Cake stand in pans until cool. Serve.
