¥ RECIPE
Moist Gingerbread Layer Cake

Author: Life, Love and Sugar Prep Time: 30 minutes
Cook Time: 27 minutes Total Time: 57 minutes
Yield: 12-14 Slices Category: Dessert Method: Oven

Cuisine: American

Description
This Gingerbread Layer Cake is super moist and full of the flavor of molasses and spices! It's

sure to be a hit and great cake for the holidays!
Ingredients
GINGERBREAD CAKE

» 3/4 cup (1689) unsalted butter, room temperature
» 1cup (2259g) packed brown sugar
o 3/4 cup (180ml) molasses

o 1tsp vanilla extract

» 3large eggs, room temperature

» 2 3/4 cups (3589) all purpose flour
o 21/2 tsp baking powder

« 3tsp ground ginger

e 3 tsp ground cinnamon

» 1/4 tsp ground cloves

o Yatsp salt

» 3/4 cup (180ml) milk

* 1/4 cup (60ml) water

CREAM CHEESE FROSTING

* 16 oz (4529g) cream cheese, room temperature
o 3/4 cup (172g) butter, room temperature

» 10 cups (1150g) powdered sugar

o 2 tsp vanilla extract

o 3/4 tsp cinnamon

o Pinch of nutmeg

» Gingerbread men

¢ Rosemary



Instructions

TO MAKE THE CAKE LAYERS:

Prepare three 8-inch cake pans with parchment paper circles in the bottom and grease the
sides. Preheat oven to 350°F (176°C).

In a large mixing bowl, cream the butter and sugar together until light in color and fluffy,
about 3-4 minutes. Do not skimp on the creaming time.

Add the molasses and vanilla extract and mix until well combined, scraping down the sides of
the bowl as needed to make sure the molasses gets combined.

Add the eggs one at a time, mixing until mostly combined after each. Scrape down the sides
of the bowl as needed to be sure all ingredients are well incorporated.

Combine dry ingredients in a separate bowl, then combine the milk and water in a small
measuring cup.

Add half of the dry ingredients to the batter and mix until well combined. Add the milk mixture
and mix until well combined. Batter may look a little curdled. Add the remaining dry
ingredients and mix until well combined. Batter should smooth out and not look curdled
anymore. Scrape down the sides of the bowl as needed to be sure all ingredients are well
incorporated.

Divide the batter evenly between the cake pans and bake for about 24-27 minutes, or until a
toothpick comes out with a few crumbs.

Remove the cakes from the oven and allow to cool for about 2-3 minutes, then remove to
cooling racks to cool completely.

TO MAKE THE FROSTING:

Add the cream cheese and butter to a large mixer bowl and beat until well combined.
10. Slowly add about half of the powdered sugar and beat until smooth.

Add the vanilla extract, cinnamon and nutmeg and beat until smooth.

Add the remaining powdered sugar and beat until smooth.

TO ASSEMBLE THE CAKE:

Use a large serrated knife to remove the domes from the top of the cakes.

Place the first layer of cake on your serving plate or a cardboard cake circle. Spread about 1
cup of frosting evenly onto the cake layer.

Add the second layer of cake and another cup of frosting.

Add the final layer of cake on top.

Frost the outside of the cake with the remaining frosting, then use the tip of a 9 inch offset
spatula to create stripes on the sides of the cake.

Use the remaining frosting to pipe dollops around the top of the cake. | used Ateco tip 808.
Sprinkle the top of the cake with nutmeg and pearl sprinkles. Add some gingerbread men and
rosemary, if desired.

Refrigerate cake until ready to serve. Best served at room temperature. Cake is best when
well covered for 2-3 days.



