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DESSERT

Snickerdoodle Cake with Cinnamon

Cream Cheese Frosting

6 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
100 min 15 min 85 min 8 $1.11 703 kcal

Indulge your sweet tooth with a delightful twist on a classic favorite: Snickerdoodle Cake with

Cinnamon Cream Cheese Frosting. This scrumptious dessert combines the warm, comforting

flavors of cinnamon and sugar, reminiscent of the beloved snickerdoodle cookie, but in a moist

and fluffy cake form....

Ingredients

[l 8 servings Cinnamon sticks [l 24 oz containers each) Betty Whipped cream
cheese frosting

[ 3 eggwhites [] 3teaspoons ground cinnamon

[l 4 teaspoons ground cinnamon [l 2 tablespoons packed light brown sugar

[] 2 teaspoons vanilla [ 1 1/3 cup vegetable oil

whatsheate.com/snickerdoodle-cake-with-cinnamon-cream-cheese-frosting-20658 Page 1 of 2



[] 1% cups water [] 1 box Betty white cake mix

EQUIPMENT Bowl, Baking paper, Oven, Wire rack, Toothpicks
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Heat oven to 350F for shiny metal pans (325F for dark or nonstick pans).Spray 2 (9-inch) round cake
pans with cooking spray; lightly flour.

Place sheet of cooking parchment paper on cooling rack; lightly spray paper with cooking spray.

Inlarge bowl, beat Cake ingredients on low speed 30 seconds, then on medium speed 2 minutes,
scraping sides of bowl occasionally. Divide batter evenly between pans.

Bake 25 to 30 minutes or until toothpick inserted in center comes out clean. Cool in pans 10 minutes.

Remove cakes from pans to lined cooling rack. Cool completely, about 45 minutes.

Meanwhile, in large bowl, stir together Frosting ingredients.

Place 1 cooled cake layer bottom side up on serving plate. Frost top. Top with second cake layer bottom
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side down. Frost sides and top of cake.

Garnish with cinnamon sticks.

Nutrition per serving

703 4¢g 26 g 116 g

KCAL PROTEIN FAT CARBS

Saturated Fat
Fibre

Sugar
Sodium

Cholesterol

6.5 g - 41% of daily needs
2.7 g - 11% of daily needs
84.4 g - 94% of daily needs
632 mg - 27% of daily needs

0 mg - 0% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/snickerdoodle-cake-with-cinnamon-
cream-cheese-frosting-20658
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