
Root Beer Cake
 Popular

DESSERT

Ingredients
1 tablespoon sassafras bark )  (or) 

1.8 teaspoons double-acting baking powder

0.5 teaspoon baking soda

0.8 cup brown sugar  dark 

1 large eggs

1.5 cups flour  all-purpose 

3 tablespoons granulated sugar

1 pinch ground cardamom

READY IN

45 min.

SERVINGS

8

CALORIES

552 kcal
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1.5 teaspoons ground cardamom

0.5 teaspoon fresh-ground pepper  black 

0.8 cup heavy cream

0.3 teaspoon kosher salt

1 teaspoon kosher salt

0.5  lemon zest  finely grated 

2  lemon zest  finely grated 

0.5 cup blackstrap molasses

0.3  nutmeg  whole grated (or 1 teaspoon ground nutmeg) 

0.5  nutmeg  whole grated (or 2 teaspoons ground nutmeg) 

2 cups powdered sugar

1.3 cups bottle root beer

1 pinch ground star anise

1.3 teaspoons ground star anise

1 tablespoon butter  unsalted for the pan at room temperature 

2 teaspoons vanilla extract

0.3 cup vegetable oil

1 teaspoon on the finest side of a box grater  fresh grated peeled 

1 teaspoon on the finest side of a box grater  fresh grated peeled 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

whisk

mixing bowl

pot



sieve

cake form

Directions
Preheat the oven to 350F.

Grease the bottom and sides of a 10-inch cake pan well with some of the butter.

Cut out a piece of parchment paper so it fits closely into the bottom of the cake pan. Line the

bottom of the pan with the parchment, and then grease the parchment with more butter.

Shake 1 tablespoon of the flour into the cake pan, and shake it around so it sticks to the

butter. Tap out any excess flour that doesn't stick to the parchment or to the sides of the

pan.

Pour the root beer and molasses into a deep medium-sized pot, and bring the mixture to a

boil over high heat. (You need those high sides because the baking soda will froth up very

high, and you don't want it to spill over! So make sure there's some meaningful space between

the liquid and the top of the pot.)

Pull the pot off the heat and whisk in all the baking soda, so it froths up. Then put the pot right

in the fridge to cool down a little.

While the root beer mix is cooling down, whisk the brown sugar, vegetable oil, granulated

sugar, ginger, and vanilla extract together in a mixing bowl. The mixture will be a little chunky

at this point.

Crack the egg into the bowl and whisk well. The egg is what makes everything come together

smoothly: you should have a thick paste. Set this aside.

In another mixing bowl, combine rest of the flour with the baking powder, star anise, and

cardamom. Grate in the nutmeg and lemon zest, and add the salt and pepper.

Whisk everything together so it's well combined.

Take the root beer mixture out of the fridge.

Pour a third of the flour mixture into a large mixing bowl; pour in one-third of the root beer

mixture, then one-third of the sugar paste.

Whisk everything together slowly (so it doesn't splash everywhere), and then add another

one-third of the flour, another one-third of the root beer, and so forth, until everything is

combined in the bowl. (The mix doesn't need to be completely and smoothly combined until

the last of the wet and dry mixtures are in the bowl.) You should have a very wet, almost liquid

batter.



Pour the batter into the cake pan, put the pan on a cookie sheet (to catch drips andsplashes),

and put it on the middle oven rack.

Bake the cake for 45 minutes without opening the oven at all (this cake will sink if you shake it

up while it's baking). Check it: the cake should be high and dark brown, with a little bit of

spring-back when you touch it (but not too muchit's a very moist cake). If it's not quite ready,

rotate the pan and put it back in the oven for another 5 minutes before checking it again. The

whole baking process shouldn't take longer than 55 minutes, even in a slow oven.

WHILE THE CAKE IS BAKING, MAKE THE GLAZE

Whisk the cream and sassafras together in a small pot, and bring it up to a boil over medium-

high heat.

As soon as it boils, pull the mixture off the heat, pour it into a glass or ceramic container

(something that won't crack from the heat), and put it in the fridge.

Let the mixture cool for about 30 minutes while the sassafras steeps into the cream, so you

have a nice root beer flavor.

In a mixing bowl, combine the powdered sugar, star anise, cardamon, and salt. Grate in the

nutmeg and lemon zest, and whisk everything together.

Strain the cooled cream through a fine-mesh strainer into a small mixing bowl (so the

sassafras pieces don't end up in the glaze).

Gently whisk 1/2 cup of the cream into the powdered sugar mixture, holding back the last 2

tablespoons to see if you need it. If the mixture is dry and not coming together as a glaze, add

more cream.

Whisk the mixture well, until you have a shiny, thick liquid.

TO FINISH THE CAKE

When the cake is ready, pull it out of the oven and let it rest for about 5 minutes.

Flip the cake out of the pan onto a serving plate.

Spread the glaze thickly on top of the warm cake with a spoon. The glaze will melt and drip

down the sides as you slather it on.

You can serve the cake as soon as it's cooled to room temperaturebut like all spice cakes, it's

even better the day after you make it. Store it covered at room temperature.

NOTESassafras is key in the glaze. I buy it at Kalustyan's, the mind-blowingly-good spice shop

on lower Lexington Avenue in New York. If your local specialty store doesn't stock it, you'll be

able to get it onlineI found it on Amazon. You can substitute extract if you can't get your

hands on the bark. I also give a substitute for fresh nutmeg herebut if you can find it, the



fresh-grated stuff is way better than the powdered kind.

From American Flavor by Andrew Carmellini with Gwen Hyman. Copyright 2011 by Andrew

Carmellini and Gwen Hyman. Published by Ecco.

Nutrition Facts

 PROTEIN 2.95%
  FAT 28.76%

  CARBS 68.29%

Properties
Glycemic Index:59.14, Glycemic Load:23.3, Inflammation Score:-5, Nutrition Score:10.140869643377%

Nutrients (% of daily need)
Calories: 551.82kcal (27.59%), Fat: 17.92g (27.57%), Saturated Fat: 7.89g (49.33%), Carbohydrates: 95.74g (31.91%),

Net Carbohydrates: 94.6g (34.4%), Sugar: 75.8g (84.22%), Cholesterol: 52.23mg (17.41%), Sodium: 560.08mg

(24.35%), Alcohol: 0.34g (100%), Alcohol %: 0.24% (100%), Protein: 4.14g (8.27%), Manganese: 0.66mg (32.88%),

Selenium: 14.86µg (21.23%), Iron: 2.92mg (16.24%), Magnesium: 64.33mg (16.08%), Calcium: 147.15mg (14.71%),

Vitamin B1: 0.21mg (13.7%), Vitamin K: 13.66µg (13.01%), Potassium: 415.77mg (11.88%), Folate: 47.48µg (11.87%),

Vitamin B2: 0.2mg (11.76%), Vitamin B6: 0.19mg (9.47%), Copper: 0.17mg (8.72%), Vitamin B3: 1.67mg (8.35%),

Phosphorus: 83.13mg (8.31%), Vitamin A: 410.11IU (8.2%), Vitamin E: 0.89mg (5.93%), Vitamin B5: 0.47mg (4.69%),

Fiber: 1.14g (4.58%), Vitamin C: 2.83mg (3.43%), Vitamin D: 0.51µg (3.39%), Zinc: 0.49mg (3.24%), Vitamin B12:

0.09µg (1.57%)


