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Simple Birthday Cake with Marshmallow
Frosting

READY IN SERVINGS

CALORIES

©

115 min. 732 kcal

DESSERT

Ingredients

1.5 teaspoons double-acting baking powder

0.5 teaspoon baking soda

1 tablespoon plus light

0.3 teaspoon cream of tartar

2 egg whites room temperature

2 eggs

2.5 cups flour all-purpose

1.3 cups granulated sugar
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|:| 1 teaspoon kosher salt

|:| 1.5 cups bittersweet chocolate coarsely chopped
|:| 2 cups cup heavy whipping cream sour

|:| 10 tablespoons butter unsalted for cake pans

|:| 1 teaspoon vanilla extract

|:| 2 teaspoons vanilla extract

|:| 5 tablespoons cool water plus more for the double boiler

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

mixing bowl
wire rack

pot

double boiler
toothpicks

kitchen thermometer

OO0 ononc

stove

Directions
|:| Watch how to make this recipe.
|:| Special equipment: 2 (8 by 2-inch) round cake pans and an instant-read thermometer

|:| Preheat the oven to 350 degrees F.
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Liberally butter the bottom and sides of 2 cake pans. Put a round of parchment paper intothe
bottom of each pan and coat them with butter.

Put the pans on a baking sheet.

Melt the 10 tablespoons of butter in a small pot over low heat.

Remove the pot from the stove and allow it to cool slightly. Reserve.

In a medium bowl|, sift together the baking soda, salt, baking powder and flour.

In a large bowl, beat the eggs, sugar, vanilla, and sour cream together until smooth.

Add the flour mixture in small batches to the wet ingredients, whisking as you go to avoid the
formation of lumps. Make a well in the center of the batter and pour in the melted butter.

Whisk until smooth. Fold in the chopped chocolate

Divide the batter between the cake pans and spread out to level the top. Gently tap the sides
of the pan so the batter distributes evenly. Slide the baking sheet into the center of the oven
and bake until a toothpick inserted in the center comes out clean, 40 to 45 minutes.

Remove the pans from the oven and allow the cakes to cool briefly. Invert the cakes from the
pans onto a baking sheet fitted with a wire rack and peel off the parchment paper. Allow them
to cool for at least 45 minutes before frosting.

Pour some water, about 2 inches deep, into a saucepan to create a makeshift double boiler.

Put the pan on the stove and bring the water to a gentle simmer. Dip the instant-read
thermometer into the simmering water to clean any impurities off the end and to test that

the thermometer works.

In a clean, large mixing bowl, combine the 5 tablespoons of cool water, cream of tartar, sugar,
egg whites and corn syrup. Gently lower the bowl over the simmering water. Turn off the heat
under the pot. Use an electric hand beater to whip the whites over the water. Do not leave the

egg white mixture unattended or stop beating any time during this process.

After about 3 minutes, remove the bowl from the heat, set the beater down and quickly take
the temperature of the egg whites. You want them to reach 140 degrees F. If you measure the
temperature before they reach that point, immediately put the bowl of whites back over the

water and resume beating until they are finished, an additional 2 to 3 minutes.

Remove the bowl from the water and fold in the vanilla extract. It should look like
marshmallow fluffiness. Set the frosting aside to allow the mixture to cool. Frost the cake by,

as my father used to say, "glopping” the frosting all over the top and the sides.

Serve immediately.



Nutrition Facts
|

B ProTEIN 5.32% [l FAT 48.22% CARBS 46.46%

Properties
Glycemic Index:32.01, Glycemic Load:45.43, Inflammation Score:-7, Nutrition Score:14.515217516733%

Nutrients (% of daily need)

Calories: 732.2kcal (36.61%), Fat: 39.47g (60.73%), Saturated Fat: 22.43g (140.19%), Carbohydrates: 85.58g
(28.53%), Net Carbohydrates: 81.9g (29.78%), Sugar: 49.78g (55.32%), Cholesterol: 114.44mg (38.15%), Sodium:
493.16mg (21.44%), Alcohol: 0.52g (100%), Alcohol %: 0.31% (100%), Caffeine: 28.22mg (9.41%), Protein: 9.8g
(19.6%), Manganese: 0.72mg (35.9%), Selenium: 23.4pg (33.43%), Copper: 0.49mg (24.7%), Vitamin B2: 0.4mg
(23.68%), Iron: 4.24mg (23.53%), Vitamin B1: 0.34mg (22.4%), Phosphorus: 214.83mg (21.48%), Folate: 80.93ug
(20.23%), Magnesium: 75.1mg (18.78%), Vitamin A: 871.361U (17.43%), Fiber: 3.68g (14.73%), Calcium: 140.56mg
(14.06%), Vitamin B3: 2.66mg (13.32%), Zinc: 1.51mg (10.08%), Potassium: 349.92mg (10%), Vitamin B5: 0.67mg
(6.65%), Vitamin E: 0.96mg (6.38%), Vitamin B12: 0.31ug (5.24%), Vitamin K: 4.6ug (4.38%), Vitamin B6: 0.07mg
(3.6%), Vitamin D: 0.48ug (3.22%)



