
Gypsy Jamboree Cake

DESSERT

Ingredients
1 tablespoon apple cider vinegar

0.5 teaspoon double-acting baking powder

0.3 cup butter  softened 

3.5 cups confectioners' sugar

1  egg yolk

3  eggs

1.5 cups flour  all-purpose 

1 teaspoon ground cinnamon

0.5 teaspoon ground nutmeg

READY IN

55 min.

SERVINGS

8

CALORIES

642 kcal

https://whatsheate.com


1 teaspoon lemon extract

0.8 cup milk

0.1 teaspoon salt

2 tablespoons cocoa powder  unsweetened 

1 teaspoon vanilla extract

0.5 cup vegetable shortening

2 tablespoons water  hot 

1.3 cups sugar  white 

Equipment
oven

knife

mixing bowl

toothpicks

measuring cup

Directions
Preheat oven to 350 degrees F (175 degrees C). Lightly grease and flour two 8 inch diameter

cake pans.

Place the vinegar in a measuring cup, and pour in the milk to equal 3/4 cup. Set aside.

Beat the sugar with the shortening in a mixing bowl.

Add the eggs one at a time, and continue beating until batter is smooth.

Combine the flour, cocoa, baking powder, cinnamon, nutmeg, and salt in another mixing bowl,

and stir to blend. Stir the flour mixture into the egg mixture, alternating with the milk mixture.

Stir in the lemon and vanilla extracts.

Pour batter into prepared cake pans, dividing evenly.

Bake in preheated oven until a toothpick or small knife inserted in the center comes out clean,

about 30 minutes. Cool 10 minutes. Run a small knife around the inside of the pans before

inverting to remove the cakes. Allow cakes to cool completely before frosting.



To make the icing, beat the butter, egg yolk, and salt together in a mixing bowl. Gradually siftin

the confectioners' sugar, alternating with the hot water, stirring until smooth. Do not addthe

cocoa until step

To frost the cake, place one layer on a cake plate. Use about half the icing to cover sides and

top of the cake. Stir the cocoa into the remaining icing and blend well.

Place the second cake layer on top of the first, and frost with the chocolate icing, meeting the

plain icing halfway down the side of the cake.

Nutrition Facts

 PROTEIN 3.64%
  FAT 32.84%

  CARBS 63.52%

Properties
Glycemic Index:48.76, Glycemic Load:35.26, Inflammation Score:-4, Nutrition Score:7.8173912935283%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 641.77kcal (32.09%), Fat: 23.87g (36.73%), Saturated Fat: 6.11g (38.19%), Carbohydrates: 103.89g

(34.63%), Net Carbohydrates: 102.64g (37.32%), Sugar: 83.9g (93.23%), Cholesterol: 88.43mg (29.48%), Sodium:

188.21mg (8.18%), Alcohol: 0.17g (100%), Alcohol %: 0.12% (100%), Protein: 5.96g (11.91%), Selenium: 15.4µg (22%),

Vitamin B2: 0.26mg (15.16%), Vitamin B1: 0.21mg (14.16%), Folate: 54.54µg (13.63%), Manganese: 0.27mg (13.56%),

Phosphorus: 107.3mg (10.73%), Vitamin A: 497.79IU (9.96%), Iron: 1.72mg (9.58%), Vitamin E: 1.34mg (8.95%),

Vitamin B3: 1.46mg (7.29%), Vitamin K: 7.13µg (6.79%), Calcium: 66.94mg (6.69%), Vitamin B5: 0.61mg (6.08%),

Vitamin B12: 0.32µg (5.4%), Copper: 0.1mg (5.21%), Fiber: 1.25g (5.02%), Vitamin D: 0.7µg (4.69%), Magnesium:

17.15mg (4.29%), Zinc: 0.63mg (4.17%), Potassium: 112.94mg (3.23%), Vitamin B6: 0.06mg (3.17%)


