
 
 

 

 

 
In a large 
minutes). 
time to re
mixture fo
flour. Get 
 
Pour the b
the oven f
 
For the fro
Bring the 
in (i.e. don
sugar is d
milk, bring
the confec
smooth – 
let the fro
made it an

bowl or a sta
Now beat in 

educe the mix
ollowed by 1/
it? Beat all of

batter into the
for 25-30 min

osting:  
butter and br
n’t use a non-
issolved and 
g the mixture
ctioners’ suga
about 2-3 m

osting cool ab
nd you can do

and mixer, bea
the eggs one

xer speed to lo
/2 of the milk,
f this until onl

e prepared 9″
nutes or until 

rown sugar to
-stick pan or a
the mixture b
 to a brief bo
ar and vanilla 
inutes. Pour t

bout 25 minut
o whatever yo

Let Me
Tags: Carame

Jan

at the butter a
e at a time and
ow and beat i
 then anothe
ly just combin

″x13″ pan. Sm
a tester come

o a boil in a m
anything coat
becomes foam
il and then re
with a woode
he warm fros
es before cut
ou want with 

http://jo

e Eat C
el, Frosting, Yell
nuary 9, 2012 

Ingredient
 
Cake 

 2 3
 2 t
 3/4
 16 
 1 3
 4 la
 1 t
 1 1

 
Frosting 

 8 t
 1 c
 1/4
 2 c
 1 t

 
Instruction
 
Preheat you
center of th
baking pow
aside. 

and sugar tog
d the vanilla u
in the dry ing
r 1/3 flour, th
ned. 

mooth it out a
es out mostly 

medium sauce
ted). Make su

my – about 3-
emove from th
en spoon and
ting over the 

tting yourself 
it. 

okesandsnacks

Cake 
low Cake 

ts 

3/4 cups cake 
easpoons bak
4 teaspoon sa
tablespoons 

3/4 cups suga
arge eggs at 
ablespoon va

1/2 cups whol

ablespoons u
cup dark brow
4 cup whole m
cups confectio
easpoon vani

ns 

ur oven to 35
he oven. First 
wder and salt 

gether until lig
until combine
redients and 
e rest of the 

nd give it a ta
 clean (a coup

epan that you 
re that you’re
5 minutes. On
he heat. Work
d then grab yo
 cake and get
a piece of ca

s.com/2012/01/

 flour  
king powder 
alt 
unsalted butt

ar 
room temp 

anilla extract (
le milk at roo

unsalted butte
wn sugar, pac
milk 
oners’ sugar 
illa extract 

50º and set up
things first, w
together in a

ght and fluffy
ed – about 30 
the milk. You
milk and then

ap on the cou
ple moist crum

don’t mind u
e stirring cons
nce you hit th
king fairly qui
our mixer and
t really excite
ke or not. It’s 

/09/let-me-eat

ter, softened

(I used a bit le
m temp 

er 
ked 

p a rack in the
whisk the flou
a bowl and se

y (about 3-6 
seconds. Now

u’ll add 1/3 flo
n the rest of t

unter and toss
mbs won’t hu

using a hand m
stantly until th
hat, whisk in t
ickly here, stir
d beat until 
d. You can try
your cake. Yo

t-cake/ 

ess) 

e 
ur, 
t 

w it’s 
our 
he 

s it in 
urt). 

mixer 
he 
the 
r in 

y to 
ou 


