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Whole Wheat Vanilla Bean Pound Cake 
 
Adapted from Maria Helm Sinskey’s glazed lemon pound cake recipe in The Vineyard 
Kitchen, this whole wheat pound cake makes those who can’t skip dessert feel a little less 
guilty—and makes those who can simply look forward to breakfast. Serve it drizzled with 
maple syrup and dolloped with Greek yogurt; for a treat, toast the bread with a little 
butter in a nonstick pan and serve with chopped fresh fruit. 
 
You can also substitute 2 teaspoons vanilla extract for the vanilla bean. 
 
TIME: 20 minutes active time 
MAKES: 1 9”x5” loaf 
 
Butter and flour for greasing the pan 
2 1/4 cups whole wheat pastry flour 
2 teaspoons baking powder 
3/4 teaspoon salt 
1 1/2 sticks (12 tablespoons) unsalted butter, room temperature 
1 1/2 cups sugar 
Seeds from 1 (6”) vanilla bean 
3 large eggs 
1 cup buttermilk 
 
Preheat the oven to 350 degrees. Butter and flour a 9”x5” loaf pan and set aside. 
 
Whisk the flour, baking powder, and salt together in a small bowl and set aside. 
 
In the work bowl of a standing mixer, whip the butter, sugar, and vanilla bean seeds on 
medium speed until light and fluffy, about 3 minutes. Add the eggs, one at a time, 
scraping down the sides of the bowl between additions, if necessary. Add the dry mixture 
and the buttermilk in three additions, alternating between the two, and mix until all the 
dry ingredients have been incorporated.  
 
Transfer the batter to the prepared pan. Smooth the top down, and bake for 1 hour, or 
until the cake is lightly browned at the edges and a knife inserted into the very middle 
comes out clean. 
 
Let the cake cool in the pan for 15 minutes, then transfer to a wire rack and let cool 
completely. Store cooled cake at room temperature in a sealed container, or wrapped in 
plastic. 


