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 Deep South Eggnog Cake CAKE01
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  Pre-Checks

There are no prerquisites for this dish.

  
  Tools and Materials Required

Quantity Description Step

1/2 cup butter, room temperature

1 1/4
cups

white sugar

3 eggs room temperature

1
teaspoo
n

vanilla extract

1/4
teaspoo
n

finely grated lemon peel

2 cups all purpose flour

2 teaspo
ons

baking powder

1
teaspoo
n

salt

1 cup prepared eggnog

2 tables
poons

bourbon whiskey

1/4 cup all purpose flour

1/4
teaspoo
n

salt

1 1/2
cups

prepared eggnog

1 cup butter, room temperature

1 1/2 tea
spoons

vanilla extract

1/4
teaspoo
n

rum-flavored extract

1/8
teaspoo
n

finely grated lemon peel

1/2 cup finely chopped toasted
pecans

  Key Reminders

 Remeber to clean up after you bake.

  Icon Legend
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 Exclamation Mark

  
  

Steps

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour
two 9-inch round baking pans.

2. Beat 1/2 cup butter and 1 1/4 cups sugar with an electric mixer in
a large bowl until light and fluffy. Mixture should be noticeably lighter
in color. Add eggs, one at a time, allowing each egg to blend into
butter mixture before adding the next. Stir in 1 teaspoon vanilla
extract and 1/4 teaspoon lemon peel, mixing well.

3. Combine 2 cups flour, baking powder, and 1 teaspoon salt in a
bowl. Pour flour mixture into the batter alternately with 1 cup
eggnog, mixing until just incorporated. Stir in bourbon. Divide batter
evenly between prepared pans.

4. Bake in preheated oven until cake springs back when touched
lightly with a fingertip or a toothpick inserted in the centers comes
out clean, 30 to 35 minutes (test both cake layers). Cool in pans for
10 minutes before inverting on a wire rack to cool completely.

5. To make frosting, combine 1/4 cup flour and 1/4 teaspoon salt in a
saucepan. Gradually whisk in 1 1/2 cups eggnog, whisking until
smooth.

6. Bring to a boil over medium heat, stirring frequently. When
mixture boils, cook for 2 minutes, whisking constantly, until
thickened. Remove from heat and let cool completely to room
temperature.

7. Beat 1 cup butter and 1 1/2 cups sugar in a bowl until light and
fluffy. Mix in cooled eggnog mixture, 1 1/2 teaspoon vanilla extract,
rum extract, and 1/8 teaspoon grated lemon peel. Beat on high
speed until mixture is fully incorporated and frosting is fluffy.

8. Spread cake with plain frosting between cake layers, over the top
and on the sides. Coat the sides with toasted pecans, pressing the
nuts onto sides in small handfuls. Refrigerate until serving time.

  
  Supplemental Information

The finished cake
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