
King Cake in a Bread Machine
 Vegetarian   Gluten Free   Popular

DESSERT

Ingredients
2.5 teaspoons active yeast  dry 

1.5 tablespoons butter  melted 

1.5 cups confectioners' sugar

1  eggs  slightly beaten 

1 teaspoon ground cinnamon

0.5 cup pecans  chopped 

0.5 teaspoon salt

1 cup cup heavy whipping cream  sour 

READY IN

205 min.

SERVINGS

10

CALORIES

197 kcal

https://whatsheate.com


0.1 teaspoon vanilla extract

0.3 cup sugar  white 

Equipment
bowl

baking sheet

oven

wire rack

bread machine

Directions
Place the warm water, salt, softened butter, egg, sour cream, 3 1/2 tablespoons of sugar, flour,

and yeast into a bread machine in the order recommended by the manufacturer, select the

dough cycle, and start the machine. Check the dough after about 5 minutes of mixing, and

add 1 to 2 more tablespoons of water or flour if the dough is too dry or wet.

Mix 1/4 cup of sugar, the cinnamon, and 2 1/2 tablespoons of melted butter together in a bowl.

Grease a baking sheet, and set aside.

When the dough cycle is finished, remove the dough and roll out to a 10x28-inch rectangle on

a floured surface.

Spread the cinnamon-butter mixture over the dough, and sprinkle on an even layer of pecans.

Pick up one of the long edges, and roll the dough into a 28-inch long log.

Place the rolled dough onto the prepared baking sheet, seam side down, and form the dough

into a ring. Moisten the ends of the dough with a little water; pinch the two ends together to

seal. Cover the dough ring with a cloth, and let rise in a warm place until doubled in size, about

30 minutes.

Preheat an oven to 375 degrees F (190 degrees C).

Bake the cake in the preheated oven until the top is golden brown, about 15 minutes.

Mix the confectioners' sugar, 1 1/2 tablespoons of melted butter, vanilla extract, and just

enough milk to make a smooth but not thin glaze.

Remove the cake from the oven, and cool for about 10 minutes on a wire rack. While the cake

is still warm, spoon the glaze onto the cake, allowing drips of glaze to dribble down the sides

of the cake. Immediately sprinkle the cake with alternating bands of purple, green, and yellow



colored sugar. Allow the cake to cool completely before serving.

Nutrition Facts

 PROTEIN 3.83%
  FAT 46.65%

  CARBS 49.52%

Properties
Glycemic Index:13.51, Glycemic Load:3.52, Inflammation Score:-3, Nutrition Score:3.4378261060818%

Flavonoids
Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg Delphinidin: 0.4mg, Delphinidin: 0.4mg,

Delphinidin: 0.4mg, Delphinidin: 0.4mg Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg

Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg

Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg Epigallocatechin 3-gallate:

0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg

Nutrients (% of daily need)
Calories: 196.98kcal (9.85%), Fat: 10.59g (16.28%), Saturated Fat: 3.89g (24.28%), Carbohydrates: 25.29g (8.43%),

Net Carbohydrates: 24.45g (8.89%), Sugar: 23.62g (26.25%), Cholesterol: 34.45mg (11.48%), Sodium: 143.99mg

(6.26%), Alcohol: 0.02g (100%), Alcohol %: 0.04% (100%), Protein: 1.96g (3.91%), Manganese: 0.29mg (14.39%),

Vitamin B1: 0.13mg (8.54%), Vitamin B2: 0.1mg (6.01%), Folate: 22.92µg (5.73%), Phosphorus: 46.88mg (4.69%),

Vitamin A: 223.17IU (4.46%), Copper: 0.08mg (3.93%), Selenium: 2.64µg (3.77%), Fiber: 0.84g (3.35%), Calcium:

32.56mg (3.26%), Zinc: 0.45mg (3%), Vitamin B5: 0.3mg (3%), Magnesium: 10.01mg (2.5%), Vitamin B3: 0.4mg

(2.02%), Vitamin B6: 0.04mg (2.02%), Potassium: 66.52mg (1.9%), Vitamin E: 0.26mg (1.76%), Iron: 0.28mg (1.55%),

Vitamin B12: 0.09µg (1.53%)


