Poppy Seed Almond Pound Cake

2 3/4 cup sugar



1 tsp baking powder

1 1/4 cup butter or margerine

3/4 cup milk

5 eggs




1/4 cup Amaretto

1 tsp vanilla



1 1/2 cup coarsly chopped or 

3 cups flour 




slivered almonds

powdered sugar



1/4 cup poppy seeds

Cream together sugar, butter, eggs and vanilla until blended, scrape bowl often.  Beat on high for 5 minutes.  Stire together flour and baking powder.  In a separate bowl, combine milk and Amaretto.  Add liquid and flour alternately to batter.  Stir in almonds and poppy seeds.  Pour into bundt pan.

Bake at 350 degrees until cake begins to pull away from sides of pan, about 1 hour and 25 minutes.  Cool in pan 20 minutes, then turn over onto cooling rack.  When completely cool, sprinkle with powdered sugar.  

Variation:  Substitute Amaretto and almonds with Frangelica and filberts.

