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DESSERT

Butternut Spice Cake

23 July 2024
TOTAL TIME SERVES PER SERVING CALORIES
45 min 8 $0.56 563 kcal

Embark on a delightful culinary journey with the Butternut Spice Cake, a delectable dessert that

promises to tantalize your taste buds. This scrumptious creation, perfect for gatherings or a
cozy night in, serves eight and takes only 45 minutes to prepare. Each mouthwatering slice

boasts a rich blen...

Ingredients

[l 1teaspoon baking soda [] 11/3 cups packed brown sugar
[] 11/3 cups packed brown sugar [l 2/3 cup butter

[] 1 cup buttermilk [l 2 cups cake flour

[ 2eggs [l Y% teaspoon ground allspice

[] 1teaspoon ground cinnamon [l ¥ teaspoon ground nutmeg

[l Y% teaspoon salt

EQUIPMENT Frying pan, Oven, Baking pan

whatsheate.com/butternut-spice-cake-3010 Page 1 of 2



Method

@ 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 per serving

563 6g 18 ¢g 97 g

KCAL PROTEIN FAT CARBS
Saturated Fat 10.8 g - 67% of daily needs
Fibre 0.9 g - 4% of daily needs
Sugar 72.8 g - 81% of daily needs
Sodium 472 mg - 21% of daily needs
Cholesterol 84.9 mg - 28% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/butternut-spice-cake-3010
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