BLACKBERRY BUTTERMILK CAKE
Makes a 9-inch Cake
(12 Servings)

¾ cup (1 ½ sticks) unsalted butter, plus more for pan and parchment
2 1/3 cups cake flour (sifted, then measured) plus more for pan

2 ½ cups (10 oz.) fresh blackberries

¼ cup plus 1 1/3 cups sugar

1 ½ tsp. baking powder

¾ tsp. salt

½ tsp. baking soda

3 large eggs, room temperature

2 tsp. vanilla extract

1 ½ tsp. grated orange zest (or 1 tsp orange oil)

1 cup well-shaken buttermilk

Powdered sugar (for dusting)
Set middle rack and preheat oven to 350o. Butter a 9-inch spring form pan, line bottom with a round of parchment paper. Butter paper; dust with flour; tap out excess. Arrange berries in a single layer in bottom of pan; sprinkle evenly with ¼ cup sugar.
Sift flour, baking powder, salt and baking soda in a medium bowl; set aside. Beat ¾ cup butter and 1-1/3 cups sugar in a large bowl at medium-high speed, scraping down sides of bowl, until pale and fluffy, about 2 minutes. Add eggs, one at a time, beating well after each addition. Beat in vanilla and zest. Reduce speed to low; beat in flour mixture in 3 additions, alternating with buttermilk in 2 additions, beginning and ending with flour mixture and beating until just incorporated. Pour batter over berries in pan; smooth top.
Bake until cake is golden brown and a tester inserted into the center comes out clean, about 1 hour 25 minutes. Let cool in pan set on a wire rack for 15 minutes, then run a thin, sharp knife around edge of pan to loosen. Remove pan sides, invert cake onto rack and remove pan bottom; peel off parchment. Dust top generously with powdered sugar and let cool completely.

Serve with whipped cream.

“Cake Doctor’s Version”:  Substitute 1 box yellow cake mix for dry ingredients. Add flavorings and liquid ingredients and mix according to package directions. Bake per recipe.
