
Caramel Cake
 Vegetarian   Popular

DESSERT

Ingredients
2 teaspoons double-acting baking powder

1 large eggs  lightly beaten 

4 large eggs

12.4 ounces aerated and stirred flour  all-purpose 

2 cups granulated sugar

0.3 teaspoon salt

1 cup cup heavy whipping cream  sour room temperature 

3 cups sugar  divided 

READY IN

55 min.

SERVINGS

10

CALORIES

690 kcal

https://whatsheate.com


0.5 cup butter  unsalted softened 

2 teaspoons vanilla

0.3 teaspoon vanilla extract

0.8 cup milk  whole 

Equipment
bowl

sauce pan

oven

mixing bowl

blender

wooden spoon

candy thermometer

Directions
Preheat the oven to 350 degrees F. Spray two 9×2 -inch metal cake pans with flour-added

baking spray or grease with butter/shortening and flour.

Mix together the flour, baking powder and salt and set aside.In a stand mixing bowl, beat the

butter on medium high speed until light and creamy. Beat in the vanilla. Gradually add the

sugar, scraping the sides of the bowl once or twice and beating for about 5 minutes or until

light and creamy.

Add eggs one at a time and continue beating for another minute or two, scraping sides of

bowl. Reduce speed to low and add the milk, then add flour and sour cream alternately. When

flour is fully incorporated, divide evenly among the pans.

Bake on center rack for about 35 minutes or until cakes spring back when touched and a pick

inserted comes out clean.To make the frosting, put 2 1/2 cups of the sugar in a large mixing

bowl.

Add the butter and mash it around until mixture is grainy and moist, then add the egg, milk

and salt and stir until relatively smooth. Set aside.

Sprinkle remaining 1/2 cup sugar in 3-4 quart heavy duty saucepan; cook over medium heat,

stirring constantly, until sugar melts and syrup is a light golden brown.



Remove from heat and stir the butter mixture into hot caramelized sugar, then return to heat

and cook over medium, stirring constantly, until mixture reaches 235 on a candy

thermometer. Note: When you first put the butter mixture into the caramelized sugar, it will

start to harden and clump. Just keep cooking and stirring and it will all melt together, but do

keep the heat even. This process should take about 10 to 15 minutes.When mixture reaches

235, remove from heat and let cool for about 5 minutes.

Add the vanilla and beat frosting with a wooden spoon to almost spreading consistency or

you can cheat a bit.

Pour it into a mixing bowl and beat it with a handheld mixer until it starts to thicken. As soon

as it’s thick enough to pour, but not too runny, spoon some over the first layer of cake. It

should fan out a bit, but eventually set. Stack on the second layer of cake and pour some

more caramel carefully over the top.

Spread it around the sides the best you can.

Nutrition Facts

 PROTEIN 4.57%
  FAT 22.13%

  CARBS 73.3%

Properties
Glycemic Index:34.52, Glycemic Load:89.75, Inflammation Score:-4, Nutrition Score:9.3826087350431%

Nutrients (% of daily need)
Calories: 689.62kcal (34.48%), Fat: 17.3g (26.61%), Saturated Fat: 9.33g (58.32%), Carbohydrates: 128.87g

(42.96%), Net Carbohydrates: 127.92g (46.52%), Sugar: 101.77g (113.08%), Cholesterol: 133.17mg (44.39%), Sodium:

195.55mg (8.5%), Alcohol: 0.31g (100%), Alcohol %: 0.18% (100%), Protein: 8.04g (16.08%), Selenium: 21.51µg

(30.72%), Vitamin B2: 0.38mg (22.09%), Vitamin B1: 0.3mg (20.1%), Folate: 77.8µg (19.45%), Phosphorus: 143.73mg

(14.37%), Manganese: 0.26mg (12.84%), Iron: 2.23mg (12.37%), Vitamin A: 591.57IU (11.83%), Calcium: 115.88mg

(11.59%), Vitamin B3: 2.14mg (10.72%), Vitamin B5: 0.7mg (6.96%), Vitamin B12: 0.39µg (6.48%), Vitamin D: 0.87µg

(5.81%), Zinc: 0.74mg (4.94%), Vitamin E: 0.64mg (4.29%), Copper: 0.08mg (4.13%), Vitamin B6: 0.08mg (3.96%),

Magnesium: 15.78mg (3.95%), Potassium: 134.54mg (3.84%), Fiber: 0.95g (3.8%), Vitamin K: 1.37µg (1.31%)


