
Butternut Spice Cake

DESSERT

Ingredients
1 teaspoon baking soda

1.3 cups brown sugar  packed 

1.3 cups brown sugar  packed 

0.7 cup butter

1 cup buttermilk

2 cups cake flour

2  eggs

0.5 teaspoon ground allspice

1 teaspoon ground cinnamon

READY IN

45 min.

SERVINGS

8

CALORIES

563 kcal

https://whatsheate.com


0.5 teaspoon nutmeg

0.5 teaspoon salt

Equipment
frying pan

oven

baking pan

Directions
Preheat oven to 350 degrees F (175 degrees C). Grease a 9 inch tube pan.

Sprinkle the bottom and halfway up the sides of the pan evenly with finely chopped

butternuts (pecans or walnuts).

Sift together cake flour, baking soda, cinnamon, allspice, nutmeg, and salt. Cream the butter.

Blend in lightly packed brown sugar and beat until light and fluffy. Beat in eggs. Stir dry

ingredients into creamed mixture alternately with buttermilk. Blend in the finely chopped

butternuts or pecans or walnuts.

Put gently into baking pan.

Bake for 45 to 50 minutes, or until cake springs back when you touch it lightly. Cool in pan for

about 10 minutes. Put on cake rack to cool completely. Leave upside down and sprinkle with

confectioners' sugar over cake before serving.

Nutrition Facts

 PROTEIN 4.44%
  FAT 28.2%

  CARBS 67.36%

Properties
Glycemic Index:29.75, Glycemic Load:15.18, Inflammation Score:-4, Nutrition Score:6.3160869900299%

Nutrients (% of daily need)
Calories: 563.04kcal (28.15%), Fat: 17.96g (27.63%), Saturated Fat: 10.75g (67.19%), Carbohydrates: 96.51g (32.17%),

Net Carbohydrates: 95.58g (34.76%), Sugar: 72.79g (80.87%), Cholesterol: 84.89mg (28.3%), Sodium: 472.2mg

(20.53%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.37g (12.73%), Selenium: 17.98µg (25.68%),

Manganese: 0.35mg (17.5%), Vitamin A: 583.79IU (11.68%), Calcium: 114.41mg (11.44%), Phosphorus: 85.63mg

(8.56%), Vitamin B2: 0.13mg (7.49%), Iron: 1.04mg (5.79%), Copper: 0.11mg (5.48%), Potassium: 191.85mg (5.48%),



Vitamin B5: 0.54mg (5.38%), Magnesium: 19.66mg (4.92%), Vitamin E: 0.71mg (4.71%), Folate: 18.44µg (4.61%),

Vitamin B12: 0.27µg (4.47%), Vitamin D: 0.61µg (4.07%), Zinc: 0.57mg (3.8%), Fiber: 0.94g (3.74%), Vitamin B6:

0.07mg (3.63%), Vitamin B1: 0.05mg (3%), Vitamin B3: 0.44mg (2.22%), Vitamin K: 1.62µg (1.54%)


