
Raspberry Pound Cake Loaf (gluten-free, dairy-free) 

 
Ingredients: 
1 cup dairy-free butter 
1 3/4 cup 1:1 gluten-free flour 
1 6 ounce container fresh raspberries (additional if you want to add some to the top of the loaf) 
1 cup + 2 tablespoons white sugar 
3 eggs + 1 egg yolk at room temperature 
4 tablespoons raspberry seedless jam 
1/4 cup + 2 tablespoons dairy-free heavy cream (you can use half & half as well) 
1 + 1/2 teaspoons vanilla 
1 + 1/2 teaspoon almond extract 
4 drops red gel food coloring (or 8 drops liquid) 
1/2 cup powdered sugar 
 
 
Directions: 
1. Preheat the oven to 350 degrees. 
2. Line a 9x5 inch loaf pan with parchment paper so it hangs over on all sides and spray 
generously with cooking spray. 
3. In a saucepan on medium heat, cook down fresh raspberries, 2 tablespoons sugar, jam, and 1/4 
cup water. Cook for 10 minutes, until sauce has thickened. Push sauce through a sieve to remove 
seeds. 
4. In a separate bowl, whisk eggs, egg yolk, 1/4 cup cream, 1 teaspoon vanilla, and 1 teaspoon 
almond extract until the mixture is slightly foamy. 
5. In another large bowl, beat remaining 1 cup of sugar with the butter for 5-7 minutes on high, 
until the mixture is light and fluffy. Scrape down the bowl as needed. 
6. Change mixer speed to low and slowly add in the flour. Speed up to medium, add egg mixture 
slowly, beat until combined. Scrape the bowl one more time, briefly mix, and set aside. 
7. Add one cup of the batter into the bowl with the raspberry sauce. Stir in red food coloring.  
8. To layer batter in the pan: add half the batter to the bottom, top with half the raspberry sauce. 
Using a knife, sharp side moving forward, swirl batters together. Just work up and down the loaf 
a couple times. Then, add the rest of the batter, top with the raspberry sauce, and swirl one more 
time. 
9. Bake for approximately 1 hour 10 minutes. You will want to judge this based on inserting a 
toothpick into the center and take it out when it comes out clean. 
10. Leave the loaf in the pan on a wire rack for 20 minutes, remove the pan, and replace on the 
wire rack to cool completely. 
11. When the loaf is completely cooled, mix powdered sugar, 2 tablespoons cream, 1/2 teaspoon 
vanilla, and 1/2 teaspoon almond extract to a bowl and whisk until smooth. Pour glaze onto the 
loaf and top with additional raspberries if you would like. 
12. Keep this loaf in an air-tight container but I promise you, it won't last longer than the day! 

 


