
Blueberry Bundt Cake 
 

from In Our Grandmothers’ Kitchens 
 

Ingredients: 
 

for the cake: 
3 cups flour 
1 teaspoon baking powder 
1/2 teaspoon salt 
2 sticks butter (1 cup), softened 
2 cups sugar 
4 eggs 
1 teaspoon vanilla 
1 pint blueberries (you may add a few extra if you’re in blueberry heaven) 
 

for the optional coulis: 
1 cup blueberries 
1/4 cup sugar 
1 tablespoon lemon juice 
 

for the optional icing: 
1 cup (2 sticks) sweet butter at room temperature 
2 to 3 cups confectioner’s sugar (to taste) 
2 teaspoons vanilla 
 

Instructions: 
 

Preheat the oven to 325 degrees.  Grease and flour a 10-inch Bundt pan. 
 

In a small bowl sift together the flour, baking powder, and salt.  In a medium bowl cream the 
butter until smooth.  Add the sugar to the butter and cream the mixture again.  Beat in the eggs, 
1 at a time, followed by the vanilla. Blend the batter until smooth. 
 

Add 2 cups of the flour mixture to the batter.  Dredge the blueberries in the remaining flour 
mixture.  Gently fold the coated blueberries and remaining flour into the batter, and pour it into 
the prepared baking pan. 
 

Bake the cake until it tests done, about 1 hour to 1 and 1/2 hours (frozen blueberries obviously 
take longer than fresh ones!).  Cool the cake for 10 minutes before removing it from the pan. 
Allow it to finish cooling on a wire rack. 
 

The cake serves 10 to 12 with or without icing. If you really MUST make the icing and coulis, 
here are the instructions:  
 
First, make the coulis (it has to cool). In a small saucepan combine the ingredients over low 
heat. Stir constantly until the mixture liquefies; then stir frequently.  
 

Boil the coulis for 8 minutes. Strain it through a strainer and discard the solids. Let it cool in the 
refrigerator for an hour or so. 
 

For the icing cream the butter. Add the sugar a little at a time until you achieve your ideal 
consistency and flavor. Beat in the vanilla. 
 

Ice the cake with the icing, and drizzle the coulis on top. Beautiful! 


