RED, WHITE and BLUEBERRY CAKE

½ cup salted butter softened to room temperature, 4 oz.
1 ¼ cup granulated sugar, divided
2 large eggs
1 teaspoon vanilla extract
1 1/3 cup all-purpose flour
1 ¼ teaspoons baking powder
¼ teaspoon salt
½ cup full-fat sour cream
1 cup fresh blueberries
1 cup fresh raspberries

Glaze
1 cup powdered sugar
4-6 teaspoons milk
1 teaspoon vanilla extract

1. Preheat oven to 350 degrees F. Spray a 9-inch round cake pan with cooking spray and set aside. You may want to line the bottom with parchment paper for easier removal.
2. In the bowl of a stand mixer, whip together the butter and 1 cup of the granulated sugar (the other ¼ will go on top) until pale and fluffy, about five minutes. 
3. Add the eggs, one at a time, and beat well after each addition. Beat in the vanilla extract.
4. In a medium bowl, whisk together the flour, baking powder and salt. Gradually add the flour mixture to butter mixture alternating with sour cream, beginning and ending with flour mixture, beating until just combined after each addition.
5. Gently fold in the fresh blueberries and raspberries to the cake batter using a rubber spatula. Spread the batter in the prepared cake pan.
6. Sprinkle the remaining ¼ cup of sugar evenly over the top of the cake batter.
7. Bake 35-40 minutes, until the top is crackly and lightly browned, and the center still jiggles just a bit.
8. Let the cake cool completely. When cool, drizzle top with glaze and serve.

Glaze
Combine powdered sugar, milk and vanilla extract in a small bowl. Stir until no lumps remain.
