Eat Cake Recipes

Pulse pistachios in a food processor until finely ground (be
careful not to over process into a paste). Add 1 cup flour, baking
powder, cardamom, and salt and pulse once or twice to mix.

Combine milk and vanilla in a measuring cup.

Beat together butter and sugar in a large bowl with an electric
mixer until pale and fluffy. Add eggs 1 at a time, beating well after
each addition. Alternately add pistachio flour and milk in batches,
beginning and ending with flour, and mix at low speed until just
combined.

Spread batter evenly in cake pan and bake in middle of oven
until a tester comes out clean, about 20 minutes. Cool in pan on a
rack 10 minutes, then run a thin knife around sides of cake and
invert onto rack. Remove paper and invert cake onto a platter. Cut
into squares and serve warm or at room temperature.

COOKS' NOTE: Cake can be made 1 day ahead. Cool completely and keep,

COVCI'CC], at room temperature.

Gourmet Magazine, May 2001
Ruth's Camnot Cake

Lo

1 cup corn or canola oil

1% cup honey

4 large eggs (room temperature)
1 cup cake flour

1 cup whole wheat flour

2 teaspoons baking powder

2 teaspoons soda

1 teaspoon salt
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1 tablespoon cinnamon (be generous)
3 cups grated carrots (use large, sweet, peeled carrots)
1 cup chopped pecans or walnuts

Heat oven to 325°. Mix oil and honey well. Add eggs one at a time,
beating well after each addition. Sift flour and other dry ingredi-
ents. Add to oil and honey mixture and mix until just blended.
Fold in grated carrots and nuts. Bake in two greased and floured
8-by-8-inch Pyrex baking pans for 30 to 35 minutes or until pick
inserted in center comes out clean and cake is beginning to pull
away from edges of pan.

You might cut the cake into wedges and serve it warm as a veg-
etable, as Ruth does, or let it cool, remove from the pans, and frost
with your favorite cream cheese icing for dessert. How about one

of each?

Suweet Fotato Bundt Cake with Rum-Flumped
Rassing and o Spiked. Su.gwo @.@ag&

Cake

% cup golden raisins

% cup dark rum

2 large or 3 medium-sized sweet potatoes
4 large eggs

2 cups granulated sugar

1 cup mild-flavored vegetable oil

2 teaspoons pure vanilla extract

3 cups all-purpose flour
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Glaze

Sat &h&@eclpw

1 teaspoon baking powder
1 teaspoon baking soda _
% teaspoon salt, plus extra for salting the water
1) teaspoons cinnamon

% teaspoon freshly grated nutmeg
7 cup buttermilk

Additional unsalted butter, at room tempera
for greasing the pans :
Additional all-purpose flour, for dusting the

% cup tightly packed dark brown sugar
4 tablespoons unsalted butter

3 tablespoons whipping cream (35%)
Remaining rum macerating liquid from raisins

Preheat oven to 350°. Grease and flour a 10-
pan. In a small non-reactive bowl, soak the
for at least 30 minutes or several hours. Mean
sweet potatoes, cut them in half and then cut
4-inch slices. Place the slices into a pot of coc
cover, and then bring the water to a boil. Reduc
simmer and then cook until the sweet potatoes

der when pierced with a sharp knife. Drain off
allow the potatoes to air-dry for a few minu
potato masher or large fork to roughly mash
out 2 cups of the mash and set aside to cool.

In a large bowl with a whisk or the bowl o
fitted with the paddle attachment, beat the
to break them up. Add the sugar and beat
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is thick and pale, about 2 minutes with a mixer, 3 if whisk-
ing by hand. Add the vegetable oil and vanilla, then beat to
blend. Drain the raisins and set aside, but add % cup of the
rum macerating liquid to the batter. Add the mashed sweet
potatoes and mix until thoroughly combined, scraping down
the sides and bottom of the bowl.

Into a separate bowl, sift the flour, baking powder, baking
soda, salt, cinnamon, and nutmeg. Add the flour mixture to
the batter in three additions, alternating with the buttermilk
in two additions, beginning and ending with the dry ingredi-
ents. Fold in the raisins.

Pour the entire batter into bundt pan. Bake in the center of
the oven 1 hour to 1 hour and 20 minutes, or until a wooden
skewer inserted into the center comes out clean, and the cake
is just beginning to pull away from the sides of the pan. Cool
the cake in the pan set on a wire rack for 10 minutes, then
invert onto the rack. Set the rack over a baking sheet or large
plate to catch the excess glaze. This cake must be glazed while
still warm, so it absorbs the maximum syrup—so don’t take it
out of the oven and go to the movies!

For the glaze, combine the brown sugar, butter, and cream in
a small, heavy bottomed sauce pan. Bring to a boil over
medium heat, stirring until the sugar dissolves. Continue to
boil until the mixture thickens somewhat, about 3 minutes,
stirring often. Remove the glaze from the heat and stir in the
rum. With a long wooden or metal skewer poke holes all over
the cake, concentrating on the top. Spoon about half the
warm glaze over the cake and let the cake and remaining
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glaze cool for 10 to 15 minutes, until it has thicke
Pour the rest of the glaze over the cake, letti
down the sides, then allow the cake to cool comp
cutting and serving or wrapping and storing.

In the Sweet Kitchen by Regan Daley. Artisan/Workman Publishe §

Serves 6
For topping

2)% firm pears (preferably Bosc)
7% stick (4 cup) unsalted butter
7 cup packed light brown sugar

For cake
2% cups all-purpose flour
14 teaspoons baking soda
1 teaspoon ground cinnamon
1 teaspoon ground ginger
% teaspoon ground cloves
Y teaspoon salt
1 cup molasses (preferably mild)
1 cup boiling water
1 stick (% cup) unsalted butter, softened
% cup packed light brown sugar

1 large egg, lightly beaten .' ]
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Special equipment
A well-seasoned 10-inch cast-iron skillet
Or
A 12-inch deep nonstick skillet (handle wrapped with a
double layer of foil if not oven proof)

MAKE TOPPING: Peel and core the pears and cut each into 8 wedges.
Melt butter in skillet over moderate heat until foam subsides.
Reduce heat to low, then sprinkle brown sugar over bottom

of skillet and cook, undisturbed, 3 minutes (not all sugar will be

melted). Arrange pears decoratively over sugar and cook, undis-
turbed, 2 minutes. Remove from heat.

MAKE CAKE: Preheat oven to 350",

Whisk together flour, baking soda, cinnamon, ginger, cloves,
and salt in a bowl. Whisk together molasses and boiling water in a
small bowl. Beat together butter, brown sugar, and egg in a large
bowl with an electric mixer at medium speed until creamy, about
2 minutes, then alternately mix in flour mixture and molasses in
3 batches until smooth.

Pour batter over topping in skillet, spreading evenly and being
careful not to disturb pears, and bake in middle of oven until a
tester comes out clean, 40 to 50 minutes. Cool cake in skillet on a
rack 5 minutes. Run a thin knife around edge of skillet, then invert
a large plate with a lip over skillet and, using pot holders to hold
skillet and plate tightly together, invert cake onto plate. Replace
any pears that stick to skillet. Serve warm or at room temperature.

Gourmet Magazine, February 2002
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