Strawberry pound cake

2 oz buttermilk
1 oz oil
1/2 cup cut strawberries
2 drops almond extract 
1 egg
2 oz flour
2 oz sugar
1/4 tsp baking powder
Small pinch salt
2 oz powdered sugar
1/2 oz water

Preheat oven to 375

Mix buttermilk, oil, 3/4 of the cut strawberries, almond extract and whisk with fork until well combined and slightly frothy 

Mix flour, sugar, baking powder, salt in separate bowl. 

Slowly add dry ingredients to wet ingredients while whisking. Add mixture to cast iron and bake for approximately. 30-45 minutes 

After putting cake in oven. Take water, powdered sugar, rest of cut strawberries in a small pan and bring to a boil and turn off heat and set aside. 

Once cake is done. Pull out the oven and place on heat resistant surface. Pour strawberry glaze over top and let cool. Serve with whipped cream 





