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( Ooey Gooey Butter Layer Cake )

Vegetarian

READY IN SERVINGS

©

CALORIES

©

450 min. 16

DESSERT

854 kcal

Ingredients

I:‘ 1 tablespoon double-acting baking powder
I:‘ 0.5 teaspoon baking soda

I:‘ 1.3 cups buttermilk

I:‘ 6 cups confectioners’ sugar

I:‘ 8 ounce cream cheese cubed softened

I:‘ 8 ounce cream cheese softened

I:‘ 3 large eggs

I:‘ 5 large eggs
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|:| 3.5 cups flour for dusting all-purpose plus more

|:| 0.8 cup granulated sugar

|:| 2.3 cups granulated sugar

|:| 0.3 cup orange juice

|:| 0.3 teaspoon salt

|:| 1 cup cup heavy whipping cream sour

|:| 0.5 cup butter unsalted

|:| 0.5 cup butter unsalted softened

|:| 1.5 cups butter unsalted softened plus more for greasing
|:| 1 tablespoon vanilla extract

|:| 1 teaspoon vanilla extract

Equipment
bowl

baking paper
oven

whisk
blender
plastic wrap
double boiler
baking pan
hand mixer

toothpicks

oo nc

spatula

Directions

|:| For the cake: Preheat the oven to 350 degrees F. Grease three 9-inch round baking pans with
butter or spray with cooking spray. Flour generously. Alternatively, you can cut out waxed or
parchment paper circles to line the bottom of your cake pans.
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To prepare the cake, in the bowl of an electric mixer fitted with the paddle attachment, cream
the butter and sugar on medium speed until light and fluffy, about 5 minutes. Be sure to

scrape down the sides of the bowl occasionally to incorporate all the sugar with the butter.
Add the eggs, one at a time, beating well after each addition. Beat in the vanilla.
In a medium bowl, combine the flour, baking powder, baking soda and salt.

Mix the flour mixture into the egg mixture, alternating with the buttermilk, beginning and
ending with the flour.

Mix just until incorporated, scraping the sides of the bowl down occasionally. Using a rubber
spatula, stir in the sour cream.

Spoon the batter into the prepared pans and smooth the tops. Tap the bottom of the pans to
get rid of any air pockets in the batter.

Bake until a toothpick inserted into the center of the cakes comes out clean, 25 to 30

minutes.

Let the cakes cool in the pans for 10 minutes. Then remove them from the pans by inverting.
Thoroughly cool your cakes on wire racks before frosting them.

To assemble the cake, place one cake layer on a serving plate, with the flat bottom side facing
down.

Spread half of the Butter Filling over the surface of the cake. Top with another cake layer,
inverted, so the bottom of the cake is facing up.

Spread with the remaining butter filling.

Place the remaining cake layer, also inverted, on top. Cover and freeze for at least 1 hour.
While the cake is in the freezer, prepare the frosting.

For the frosting: In the bowl of an electric mixer fitted with the paddle attachment, place the
cream cheese, butter and vanilla and beat on medium speed for 2 minutes until light and
fluffy. Beat in the confectioners' sugar, 1/2 cup at a time, with the mixer set on low. If you find
the frosting is too soft, just chill it for 10 minutes in the fridge before using.

Remove the cake from the freezer and spread the frosting over the top and sides of the cake.
Store the cake, covered, in the refrigerator until the guests arrive.

In the top of a double boiler, melt the butter over simmering water.
Remove from the heat.

Whisk in the sugar, orange juice and eggs until the mixture is smooth. Return the double boiler
to the heat and cook, stirring with a whisk constantly, until the mixture is very thick, 15 to 20

minutes.



I:‘ Whisk in the cream cheese.
I:‘ Remove from the heat and let cool for 30 minutes.

I:‘ Spoon the filling into a bowl, cover with plastic wrap right up against the surface of the filling
to prevent a skin from forming and chill for at least 4 hours.

Nutrition Facts
- fP ]

I prOTEIN 4.15% [ FAT 46.37% CARBS 49.48%

Properties
Glycemic Index:27.76, Glycemic Load:42.44, Inflammation Score:-7, Nutrition Score:10.633478216503%

Flavonoids

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.62mg, Hesperetin:
0.62mg, Hesperetin: 0.62mg, Hesperetin: 0.62mg Naringenin: 0.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg,
Naringenin: 0.11mg Quercetin: 0.0Img, Quercetin: 0.01Img, Quercetin: 0.0lImg, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 854.11kcal (42.71%), Fat: 44.71g (68.78%), Saturated Fat: 26.58g (166.13%), Carbohydrates: 107.35g
(85.78%), Net Carbohydrates: 106.6g (38.76%), Sugar: 84.66g (94.07%), Cholesterol: 208.43mg (69.48%), Sodium:
304.57mg (13.24%), Alcohol: 0.37g (100%), Alcohol %: 0.19% (100%), Protein: 9.01g (18.02%), Selenium: 21.46ug
(30.66%), Vitamin A:1532.93IU (30.66%), Vitamin B2: 0.4mg (23.6%), Folate: 68.75ug (17.19%), Vitamin B1: 0.25mg
(16.63%), Phosphorus: 162.11mg (16.21%), Calcium: 135.8mg (13.58%), Iron: 1.9mg (10.56%), Manganese: 0.21mg
(10.35%), Vitamin E: 1.42mg (9.44%), Vitamin B3: 1.73mg (8.65%), Vitamin D: 1.28ug (8.51%), Vitamin B5: 0.83mg
(8.33%), Vitamin B12: 0.46ug (7.69%), Zinc: 0.82mg (5.46%), Potassium: 166.69mg (4.76%), Vitamin B6: 0.09mg
(4.32%), Copper: 0.08mg (4.22%), Magnesium: 16.49mg (4.12%), Vitamin K: 3.51ug (3.34%), Vitamin C: 2.7Img
(3.29%), Fiber: 0.75g (3%)



