
Yellow Butter Cake

DESSERT

Ingredients
1 tablespoon double-acting baking powder

3.5 cups cake flour

4 large eggs  at room temperature 

0.5 teaspoon salt

2 cups sugar

1 cup butter  unsalted plus more for greasing, at room temperature (2 sticks) 

2 teaspoons vanilla extract  pure 

1 cup milk  whole low-fat 

READY IN

45 min.

SERVINGS

12

CALORIES

412 kcal

https://whatsheate.com


Equipment
bowl

oven

knife

wire rack

stand mixer

spatula

measuring cup

Directions
Preheat the oven to 350°F. Generously grease and flour 2 (8-inch) cake pans.

In a stand mixer fitted with the paddle attachment, combine the butter and sugar and beat on

medium speed until the mixture is smooth and light in texture, about 4 minutes. While the

butter is beating, sift together the flour, baking powder, and salt in a medium bowl and set

aside.

Add the eggs and egg whites to the butter-sugar mixture, one at a time, beating well and

scraping down the bowl after each addition. In a small bowl or measuring cup, combine the

vanilla with the milk. In 3 additions alternate adding the sifted dry ingredients and wet

ingredients to the butter-sugar mixture, mixing on low speed until just incorporated.

Divide the batter evenly between the 2 pans and bake until the cakes spring back when

touched lightly in the center, 35 to 40 minutes.

Remove the cakes from the oven and let cool for 20 minutes, or until the cakes are set and

the pans are cool enough to handle. Release the sides of the cakes from the pans with a

narrow metal spatula or knife and invert them onto a wire rack to cool completely.

Nutrition Facts

 PROTEIN 6.14%
  FAT 35.15%

  CARBS 58.71%

Properties
Glycemic Index:19.09, Glycemic Load:40.65, Inflammation Score:-3, Nutrition Score:5.0682607837345%



Nutrients (% of daily need)
Calories: 412.21kcal (20.61%), Fat: 16.26g (25.02%), Saturated Fat: 9.92g (61.99%), Carbohydrates: 61.12g (20.37%),

Net Carbohydrates: 60.24g (21.91%), Sugar: 34.53g (38.37%), Cholesterol: 41.65mg (13.88%), Sodium: 232.03mg

(10.09%), Alcohol: 0.23g (100%), Alcohol %: 0.24% (100%), Protein: 6.39g (12.79%), Selenium: 17.48µg (24.97%),

Manganese: 0.29mg (14.73%), Vitamin A: 512IU (10.24%), Calcium: 94.79mg (9.48%), Phosphorus: 83.76mg (8.38%),

Vitamin B2: 0.11mg (6.54%), Vitamin E: 0.59mg (3.92%), Copper: 0.08mg (3.75%), Fiber: 0.88g (3.51%), Folate:

13.43µg (3.36%), Magnesium: 13.42mg (3.35%), Vitamin D: 0.5µg (3.33%), Zinc: 0.42mg (2.79%), Vitamin B1: 0.04mg

(2.79%), Vitamin B5: 0.27mg (2.73%), Vitamin B12: 0.16µg (2.7%), Potassium: 92.07mg (2.63%), Iron: 0.47mg (2.61%),

Vitamin B3: 0.41mg (2.05%), Vitamin K: 1.45µg (1.38%), Vitamin B6: 0.03mg (1.33%)


