
Soured cream bundt cake with butter glaze
 Vegetarian   Popular

DESSERT

Ingredients
125 g butter  unsalted softened 

180 g caster sugar

2 large eggs  beaten 

180 g flour  plain sifted 

1 tsp vanilla extract

1 tsp double-acting baking powder

1 pinch salt

150 g soured cream

READY IN

60 min.

SERVINGS

16

CALORIES

215 kcal

https://whatsheate.com


100 g caster sugar

50 g butter  unsalted 

4 tbsp water

3 drops vanilla extract

Equipment
bowl

frying pan

oven

wire rack

hand mixer

Directions
Grease and lightly flour a 1.4 litre (6 cup) fluted bundt tin. Preheat the oven to 180C/160C

fan/gas

Put the butter and sugar into a bowl and beat well using an electric mixer until the mixture is

very light and fluffy.

Add the eggs a little at a time, beating well between each addition.

Add a little flour if the mixture starts to separate.

Add the vanilla extract.

Mix together the flour, baking powder and salt and stir half into the butter mixture together

with half the soured cream. Beat well together.

Add the remaining flour and soured cream and mix well. Spoon into the prepared tin and

spread level.

Bake in the oven for 3540 mins. When cooked remove from the oven and leave to cool in the

tin for 5 mins.

To make the glaze put all the ingredients into a small pan and heat until the butter has melted.

Bring to the boil then reduce the heat a little and simmer for 3 mins.

Remove from the heat and allow to cool and thicken.

Turn the cake out onto a wire rack over a tray.



Pour or brush half of the glaze over the cake. Leave to soak in. Then pour the remaining glaze

over the cake. Leave until completely cold before serving.

Nutrition Facts

 PROTEIN 4.16%
  FAT 47.14%

  CARBS 48.7%

Properties
Glycemic Index:19.2, Glycemic Load:18.5, Inflammation Score:-3, Nutrition Score:3.0234782452817%

Nutrients (% of daily need)
Calories: 215.21kcal (10.76%), Fat: 11.45g (17.62%), Saturated Fat: 6.78g (42.36%), Carbohydrates: 26.62g (8.87%),

Net Carbohydrates: 26.31g (9.57%), Sugar: 17.88g (19.87%), Cholesterol: 52.3mg (17.43%), Sodium: 46.49mg

(2.02%), Alcohol: 0.1g (100%), Alcohol %: 0.21% (100%), Protein: 2.27g (4.54%), Selenium: 6.29µg (8.99%), Vitamin A:

365.48IU (7.31%), Vitamin B2: 0.11mg (6.31%), Vitamin B1: 0.09mg (6.22%), Folate: 24.42µg (6.1%), Manganese:

0.08mg (4.07%), Phosphorus: 40.59mg (4.06%), Iron: 0.68mg (3.78%), Calcium: 34.49mg (3.45%), Vitamin B3:

0.68mg (3.42%), Vitamin E: 0.36mg (2.41%), Vitamin D: 0.29µg (1.93%), Vitamin B5: 0.19mg (1.89%), Vitamin B12:

0.09µg (1.57%), Zinc: 0.2mg (1.35%), Copper: 0.03mg (1.31%), Fiber: 0.3g (1.22%), Magnesium: 4.53mg (1.13%),

Potassium: 35.83mg (1.02%)


