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This book is dedicated to everyone who desires to create the perfect cake for any special occasion.
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Pictured, left to right: Marble Pound Cake, Tangerine Cake, New York–Style Crumb Cake, and Breton Butter Cake
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INTRODUCTION



In one’s lifetime, there are so many occasions that call for celebration, so many rites of passage that require “something special”—birthdays, anniversaries, graduations, engagements, weddings, showers, new jobs, retirements, and more. A homemade, home-baked, and handcrafted cake somehow makes these events feel even more joyful. But you don’t need to wait for a special occasion to bake a cake. A loaf or Bundt or coffee cake is just right for serving with afternoon tea, for bringing to a friend’s for brunch, or simply for snacking on. These “any day” cakes are just as memorable as those we bake and decorate to say “congratulations” or “happy birthday” or “bon voyage.”

Following in the tradition of Cookies, Cupcakes, and Pies and Tarts, Martha Stewart’s Cakes covers the gamut of cake-making with more than 150 foolproof recipes and techniques that will keep you baking and embellishing all sorts of desserts—traditional and modern—for many years to come. These cakes are flavorful and unforgettable, made from the very best ingredients, well filled or frosted (or both), tender with a perfect crumb or delicate texture, and understated, elegant, or knock-em-dead gorgeous!

Try some, try all. Your family and friends will adore you, and you will maintain that “hero in the kitchen” status we all strive so hard to attain.
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GOLDEN RULES FOR CAKES

 

    1 Read the recipe all the way through before you begin, and have everything you need measured and at the ready. Plan ahead, so you can have ingredients at the proper temperatures and allow for cooling and chilling as needed.

    2 Choose your ingredients wisely. It makes all the difference to use the freshest, best-quality butter, eggs, chocolate, vanilla (and other extracts), nuts, and spices.

    3 Be mindful of recipe details. If the ingredients list calls for “1 cup sifted flour,” then sift it first before you measure. If it calls for “1 cup flour, sifted,” then measure before sifting.

    4 Don’t rush the mixing process for batter or frosting. Scrape down the sides of the bowl often to avoid lumps and to ensure a smooth batter or creamy frosting. Take care not to overbeat once the mixture is combined.

    5 Prepare your pans properly. Unless otherwise specified, brush with softened (never melted) butter, line with parchment paper, brush with more butter, and finally, dust with flour, shaking out any excess. (Use cocoa powder to dust pans for chocolate cakes.)

    6 A good oven thermometer is key. Oven temperatures may vary by as much as 50 degrees; rely on a stand-alone thermometer for accuracy instead.

    7 Rotate cake pans halfway through the baking time, to ensure even baking.

    8 Watch out for clues when gauging whether a cake is done (instead of relying solely on the suggested baking time). When a cake begins to pull away from the side of the pan and a cake tester comes out clean, you know it is done.

    9 Let cakes cool completely before you frost them; a good-quality wire cooling rack will allow air to circulate beneath pans as they cool. Make sure the frosting itself is at room temperature in order to get the desired swoop, swirl, or smooth finish.

    10 Serve your cake at the right temperature as well. Some, like cheesecakes and icebox cakes, are best chilled; others, especially those covered in buttercream frostings and ganache glazes, should come to room temperature for the best consistency and texture contrast between cake and topping.
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BASIC POUND CAKE




Loaves

These are anytime cakes, easy ones you will want to whip up and keep on the kitchen counter to enjoy for breakfast, slice for snacks, or serve with pots of tea. Pound cakes may be the most well-known, but plenty of other batters can be baked in the familiar rectangular pans, too. The loaves are also a cinch to dress up with fresh fruit, sauces, curds, compotes, or whipped cream for a plated dessert.
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Basic Pound Cake

Basic Pound Cake

Light on effort, heavy on satisfaction, pound cake owes its name to the traditional ingredients—one pound each of flour, butter, sugar, and eggs—which remain essentially the same today. This batter makes a delicious classic pound cake, and it’s also the base for the variations on the following pages. A couple of tips for success: Leave the butter and eggs out at room temperature for an hour before mixing; if they’re cold, the batter will not be properly smooth. Creaming the butter and sugar thoroughly is crucial, because it gives the batter the necessary volume. MAKES TWO 9-BY-5-INCH LOAVES


2 cups (1 pound) unsalted butter, room temperature, plus more for pans

1 pound (about 3 cups) all-purpose flour

1 teaspoon coarse salt

2¼ cups sugar (1 pound)

1 teaspoon vanilla extract

9 large eggs, room temperature, lightly beaten

Whipped Cream, for serving (optional)

Macerated Berries, for serving (optional)



1. Preheat oven to 325°F. Butter two 9-by-5-inch loaf pans. In a medium bowl, whisk together flour and salt.

2. With an electric mixer on high speed, beat butter and sugar until pale and fluffy, about 8 minutes. Scrape down sides of bowl. Reduce speed to medium; beat in vanilla. Add eggs in 4 batches, beating thoroughly after each and scraping down sides of bowl. Reduce speed to low; add flour mixture in 4 batches, beating until just incorporated.

3. Divide batter evenly between prepared pans. Tap pans on counter; smooth tops with an offset spatula. Bake until a cake tester comes out clean, about 65 minutes. Transfer pans to a wire rack to cool 30 minutes. Turn out cakes onto rack to cool completely. Serve with whipped cream and macerated berries, if desired.

Five More Pound Cakes
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    VANILLA BEAN–GINGER POUND CAKE

Follow Pound Cake recipe, substituting seeds of 1 vanilla bean (split lengthwise and scraped) for the extract. Bake and cool as directed. For the ginger glaze: Heat ¼ cup plus 2 tablespoons milk and ¼ cup sliced fresh ginger in a saucepan over medium heat until milk begins to simmer. Let cool; discard ginger. Stir in 2 cups confectioners’ sugar. Drizzle over cooled cakes. Sprinkle some chopped candied ginger on top.

    CHOCOLATE-CHIP POUND CAKE

Follow Pound Cake recipe, folding 2 cups semisweet or bittersweet chocolate chips or chunks into batter. Bake and cool as directed. Serve cake with Chocolate–Coffee Liqueur Sauce and vanilla ice cream.

BLUEBERRY–SOUR CREAM POUND CAKE

Follow Pound Cake recipe, substituting ½ cup sour cream for ½ cup butter. Toss 2 cups fresh blueberries with 2 tablespoons flour; fold into batter. Before baking, sprinkle 2 tablespoons sanding sugar over each cake. Bake and cool as directed. Serve with Whipped Cream (lemon variation).

    TOASTED COCONUT POUND CAKE

Follow Pound Cake recipe, folding 2 cups sweetened shredded coconut into batter. Before baking, sprinkle ⅓ cup additional coconut over each cake; bake, tented with foil, and cool as directed. Serve with mango-lime sauce: Purée 1 chopped pitted mango, 2 tablespoons fresh lime juice, 1 teaspoon sugar, and a pinch of salt in a food processor until smooth. Stir in ¾ cup diced mango and 1 teaspoon finely grated lime zest.

    MARBLE POUND CAKE

Follow Pound Cake recipe, omitting flour and salt, and dividing batter in half after the eggs are mixed into the batter in step 2. Mix 1½ cups plus 2 tablespoons flour and 1½ teaspoons salt into half the batter; mix 1 cup plus 2 tablespoons flour, ½ cup unsweetened cocoa powder, and 1½ teaspoons salt into the other half. Scoop batters into prepared pan, ½ cup at a time, alternating plain and chocolate. Swirl with a knife. Bake and cool as directed.
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Lemon Pound Cakes

Lemon Pound Cakes

Lemon-flavored desserts always top the list of favorites among Martha Stewart Living staffers—and readers, too. This one is guaranteed to be a crowd-pleaser, with lemon zest mixed in the batter, syrup soaked into the warm cakes, and glaze poured over the top—not to mention the beautiful garnish of candied lemon slices. MAKES TWO 9-BY-5-INCH LOAVES


    FOR THE CAKES

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

3 cups all-purpose flour, plus more for pans

¾ teaspoon salt

½ teaspoon baking soda

2 tablespoons finely grated lemon zest (from 2 lemons)

2½ cups granulated sugar

6 large eggs

1 teaspoon vanilla extract

1 cup sour cream

    FOR THE CANDIED LEMON SLICES AND SYRUP

1 cup granulated sugar

1 cup water

2 lemons, sliced ⅛ inch thick or thinner, seeds removed

⅓ to ½ cup fresh lemon juice (from 3 to 4 lemons)

    FOR THE GLAZE

2 cups confectioners’ sugar

4 to 6 tablespoons fresh lemon juice (from about 2 lemons)



1. Make the cakes: Preheat oven to 350°F. Butter two 9-by-5-inch loaf pans; dust with flour, tapping out excess. In a medium bowl, whisk together flour, salt, baking soda, and lemon zest.

2. With an electric mixer on high speed, beat butter and granulated sugar until pale and fluffy, about 5 minutes. Add eggs, 1 at a time, beating well after each addition; mix in vanilla. Reduce speed to low; beat in flour mixture in 3 batches, alternating with 2 batches of sour cream.

3. Divide batter evenly between prepared pans; smooth tops with an offset spatula. Bake until a cake tester comes out clean, 55 to 65 minutes (tent loosely with foil if tops begin to brown too quickly).

4. Meanwhile, make candied lemon slices and syrup: In a medium saucepan, combine granulated sugar and the water; bring to a boil, stirring to dissolve sugar. Add lemon slices; simmer very gently over medium-low heat, swirling pan occasionally, until slices are opaque throughout, about 35 minutes. Remove from heat; with a slotted spoon, transfer slices to a sheet of waxed paper. Stir lemon juice into syrup to taste.

5. Remove cakes from oven. While still in pans, use a wooden skewer or toothpick to poke several holes in tops. Set aside ¼ cup lemon syrup; pour remainder over cakes. Transfer pans to a wire rack to cool completely, about 2 hours. Turn out cakes onto rack; set rack over a parchment-lined rimmed baking sheet. Brush tops and sides of cakes all over with reserved syrup.

6. Make the glaze: In a small bowl, whisk together confectioners’ sugar and 4 tablespoons lemon juice; add up to 2 more tablespoons juice until glaze is pourable but thick. Pour over cakes (still on rack), letting it drip down sides. Let set, about 30 minutes. Garnish with candied lemon slices.
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Blood Orange–Olive Oil Cake

Blood Orange–Olive Oil Cake

The winning combination of chocolate and orange gets a twist: Blood-orange zest and juice flavor an olive-oil cake that is generously drizzled with a deep, dark chocolate glaze. Each slice of cake is topped with a honey-sweetened blood-orange compote. MAKES ONE 9-BY-5-INCH LOAF


Unsalted butter, room temperature, for pan

1¾ cups all-purpose flour, plus more for pan

6 blood oranges

1 cup sugar

½ cup buttermilk

3 large eggs

⅔ cup extra-virgin olive oil

1½ teaspoons baking powder

¼ teaspoon baking soda

¼ teaspoon salt

¼ cup honey

2 ounces bittersweet chocolate (preferably 70 percent cacao), finely chopped (⅓ cup)

¼ cup heavy cream



1. Preheat oven to 350°F. Butter a 9-by-5-inch loaf pan; dust with flour, tapping out excess. With a vegetable peeler, remove colorful peel from 1 orange, leaving white pith behind. With a paring knife, cut rind into enough matchsticks to yield 2 tablespoons. Finely grate enough rind of remaining oranges to yield 1 packed tablespoon zest.

2. Peel 6 oranges, and then working over a bowl, cut segments free of membranes. Squeeze orange juice from membranes into a bowl (you will need ¼ cup juice). Cut segments in half, and place in bowl with orange-peel matchsticks.

3. Combine sugar and zest in another bowl; using your fingers, rub together well. Add juice and the buttermilk; whisk to combine. Add eggs and oil; whisk to combine. Sift together flour, baking powder, baking soda, and salt into a small bowl; add to buttermilk mixture, whisking until smooth.

4. Transfer batter to prepared pan. Bake until golden and a cake tester comes out clean, 40 to 45 minutes. Transfer pan to a wire rack to cool 15 minutes. Turn out cake onto rack to cool completely. (Cake can be stored at room temperature, wrapped in plastic, up to 2 days.)

5. Stir honey into bowl with orange segments. Place chocolate in a heatproof bowl. Bring cream to a gentle simmer in a small saucepan. Pour over chocolate, let stand 5 minutes, and then whisk until smooth. Drizzle ganache over cooled cake and let set, about 1 hour. Serve with orange compote.
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Cream-Cheese Pound Cake
 Cream-Cheese Pound Cake

The addition of cream cheese to the classic recipe results in an irresistibly moist and flavorful pound cake. Instead of making two loaves, you can make a single cake by baking the batter in a four-quart tube or Bundt pan; increase the cooking time by about five minutes. These cakes taste better the next day, and they store beautifully in the freezer (up to three months), wrapped well in plastic and foil. MAKES TWO 9-BY-5-INCH LOAVES


3 cups all-purpose flour

2 teaspoons salt

1½ cups (3 sticks) unsalted butter, room temperature

8 ounces (1 bar) cream cheese, room temperature

3 cups sugar

6 large eggs

1 teaspoon vanilla extract

Vegetable oil cooking spray



1. Preheat oven to 350°F. Generously coat two 9-by-5-inch loaf pans with cooking spray. In a medium bowl, whisk together flour and salt.

2. With an electric mixer on high speed, beat butter and cream cheese until smooth. Add sugar slowly; beat until pale and fluffy, about 5 minutes. Add eggs, 1 at a time, beating well after each addition. Mix in vanilla. Reduce speed to low; add flour mixture in 2 batches, beating until just combined.

3. Divide batter between prepared pans (pans will seem full). Tap pans on counter; smooth tops with an offset spatula. Bake until golden and a cake tester comes out with a few crumbs attached, 70 to 85 minutes (tent with foil if tops brown too quickly). Transfer pans to a wire rack to cool 10 minutes. Turn out cakes onto rack to cool completely.
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Gingerbread
 Gingerbread

Gingerbread has somehow been relegated to the holiday season, but this loaf is so easy and delicious that it merits being made throughout the year. Dust the cake with confectioners’ sugar before serving, and top slices with Whipped Cream sprinkled with the same spices used in the cake, if desired. MAKES ONE 9-BY-5-INCH LOAF


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

1¼ cups all-purpose flour

1 teaspoon salt

½ teaspoon baking soda

½ teaspoon baking powder

1 teaspoon ground cinnamon

¾ teaspoon ground ginger

¾ teaspoon freshly grated nutmeg

¼ teaspoon ground cloves

½ cup packed dark brown sugar

½ cup granulated sugar

4 large eggs

1 teaspoon vanilla extract

Confectioners’ sugar, for dusting



1. Preheat oven to 350°F. Butter a 9-by-5-inch loaf pan. Sift together flour, salt, baking soda, baking powder, cinnamon, ginger, nutmeg, and cloves into a large bowl.

2. With an electric mixer on medium speed, beat butter, brown sugar, and granulated sugar until pale and fluffy, 2 to 3 minutes. Add eggs, 1 at a time, mixing well after each addition. Beat in vanilla. Reduce speed to low; gradually add flour mixture and beat until just incorporated.

3. Transfer batter to prepared pan; smooth top with an offset spatula. Bake until a cake tester comes out clean, 50 to 55 minutes. Transfer pan to a wire rack to cool completely. Run a thin knife around edge of cake to loosen. Turn out cake onto a serving platter; dust generously with confectioners’ sugar.
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Two-Colored-Squash Loaf Cake

Two-Colored-Squash Loaf Cake

Once August rolls around and farm stands are overflowing with summer squash, this snacking cake is just the thing to bake. Here, two varieties—zucchini and yellow squash—are combined with nuts in a flavorful loaf. MAKES ONE 9-BY-5-INCH LOAF


½ cup plus 2 tablespoons (1¼ sticks) unsalted butter, room temperature, plus more for pan

2 cups all-purpose flour, plus more for pan

4 summer squash (combination of zucchini and yellow squash)

1 cup shelled unsalted pistachios, coarsely chopped

1 teaspoon salt

1½ teaspoons baking powder

1¼ cups sugar

4 large eggs

1 teaspoon vanilla extract

2 teaspoons fennel seeds



1. Preheat oven to 425°F. Generously butter a 9-by-5-inch loaf pan; dust with flour, tapping out excess. Using a box grater, coarsely grate both types of squash. Place grated squash in a piece of cheesecloth (or clean thin dish towel); squeeze out as much liquid as possible.

2. Spread pistachios on a rimmed baking sheet; toast in oven 5 minutes. Transfer sheet to a wire rack to cool. Sift together flour, salt, and baking powder into a medium bowl.

3. With an electric mixer on medium-high speed, beat butter and sugar until pale and fluffy, 3 to 5 minutes. Add eggs, 1 at a time, beating well after each addition. Beat in vanilla. Add flour mixture; beat until just combined. Fold in squash, pistachios, and fennel seeds.

4. Transfer batter to prepared pan. Bake 10 minutes. Reduce heat to 350°F. Continue to bake until cake is golden brown and a cake tester comes out clean, about 1 hour. Transfer pan to a wire rack to cool 10 minutes. Turn out cake onto rack to cool completely. (Cake can be stored at room temperature, wrapped in plastic, up to 2 days.)
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Clementine–Vanilla Bean Loaf Cake

Clementine–Vanilla Bean Loaf Cake

This fragrant cake makes the most of a plentiful supply of candy-sweet clementines—zest, juice, and segments. Vanilla beans contribute to the flavor in a big way. Save the split pods for making vanilla sugar: Place them in a jar of sugar, seal lid, and leave for at least a week; the sugar should keep for several months. MAKES ONE 9-BY-5-INCH LOAF


½ cup (1 stick) unsalted butter, plus more for pan

2 cups all-purpose flour, plus more for pan

10 clementines or tangerines

¾ cup heavy cream

1 tablespoon vanilla extract

¼ teaspoon baking powder

¼ teaspoon baking soda

¼ teaspoon salt

1¼ cups sugar

2 vanilla beans, split lengthwise and scraped, pods reserved for another use

2 large eggs



1. Preheat oven to 350°F. Butter a 9-by-5-inch loaf pan; dust with flour, tapping out excess. Finely grate the zest of 4 clementines to yield 1 tablespoon zest. Peel 2 zested clementines, then slice fruit along membranes to release segments into a bowl; discard membranes and any seeds. Juice remaining 8 clementines (including zested ones) to yield ¾ cup juice.

2. Combine ¼ cup clementine juice, the cream, and vanilla extract in a medium bowl. In another bowl, whisk together flour, baking powder, baking soda, and salt.

3. With an electric mixer on medium speed, beat butter, zest, 1 cup sugar, and the vanilla seeds until pale and fluffy, about 4 minutes. Add eggs, 1 at a time, beating well after each addition. Reduce speed to low; beat in flour mixture in 3 batches, alternating with 2 batches of cream mixture. Fold clementine segments into the batter.

4. Transfer to prepared pan; smooth top with an offset spatula. Place pan on a rimmed baking sheet. Bake until a cake tester comes out clean, 55 to 65 minutes. Meanwhile, bring remaining ½ cup clementine juice and ¼ cup sugar to a boil in a small saucepan. Reduce heat; simmer 3 minutes.

5. Remove cake from oven. With a wooden skewer, poke holes all over top; brush with half the clementine syrup. Transfer pan to a wire rack to cool 15 minutes. Turn out cake onto rack to cool completely.

6. Brush remaining clementine syrup onto sides and top of cake. (Cake can be wrapped in plastic and stored at room temperature overnight, refrigerated up to 5 days, or frozen up to 2 weeks; let thaw at room temperature before serving.)
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Rhubarb Tea Cakes

Rhubarb Tea Cakes

Although once commonly known as “pie plant,” rhubarb is versatile enough to be baked into other sweets, including these charming little cakes. Diced fruit is not only stirred into the batter, it is also simmered with water and sugar, then spooned over the whipped cream on top. MAKES 8


    FOR THE CAKES

½ cup (1 stick) unsalted butter, room temperature, plus more for pans

1½ cups all-purpose flour

½ teaspoon coarse salt

¼ teaspoon baking powder

¼ teaspoon baking soda

1 cup sugar

2 large eggs

1 teaspoon vanilla extract

½ cup sour cream

2 cups diced (¼ inch) rhubarb (about 8 ounces)

    FOR THE TOPPINGS

1 vanilla bean, split lengthwise

1 cup water

1 cup sugar

1 cup diced (¼ inch) rhubarb (about 4 ounces)

Whipped Cream, for serving



1. Make the cakes: Preheat oven to 350°F. Butter eight 4-by-2½-inch mini loaf pans, line with parchment, and butter parchment. In a bowl, whisk together flour, salt, baking powder, and baking soda.

2. With an electric mixer on medium-high speed, beat butter and sugar until pale and fluffy, about 3 minutes. Add eggs, 1 at a time, beating well after each addition. Beat in vanilla. Reduce speed to low; add flour mixture in 2 batches, alternating with the sour cream and beginning and ending with the flour; beat until just combined. Stir in rhubarb.

3. Divide batter evenly among prepared pans. Place on a rimmed baking sheet. Bake until a cake tester comes out clean, about 40 minutes. Transfer pans to a wire rack to cool completely. (Cakes can be stored at room temperature in airtight containers up to 3 days.)

4. Make the toppings: Using the tip of a sharp paring knife, scrape vanilla seeds into a saucepan, reserving pod for another use (see note). Add the water and sugar; bring to a simmer, stirring until sugar is dissolved. Remove from heat; stir in rhubarb. Let cool. Remove rhubarb with a slotted spoon, and reserve. Return liquid to a simmer; cook until reduced by half, 5 to 8 minutes. Let cool slightly; return rhubarb to syrup and let cool to room temperature. (Rhubarb and syrup can be refrigerated in an airtight container up to 1 week. Bring to room temperature before serving.)

5. To serve, spoon a generous amount of whipped cream over each cake, and top with rhubarb and syrup.
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Pistachio Pound Cake

Pistachio Pound Cake

To give this cake a pronounced nuttiness, pistachios are ground to a paste in a food processor before being mixed into the batter. Buy best-quality pistachios, and pick through the nuts for the greenest ones (snack on the rest!). Finish the cake with creamy white icing and slivered nuts. MAKES TWO 9-BY-5-INCH LOAVES


    FOR THE CAKES

1¼ cups (2½ sticks) unsalted butter, room temperature, plus more for pan

3 cups all-purpose flour, plus more for pans

6 ounces (¾ cup) cream cheese, room temperature

1 cup shelled salted pistachios, ground to a paste in a food processor, plus ¾ cup coarsely chopped shelled salted pistachios

3 cups granulated sugar

6 large eggs, room temperature

2 teaspoons vanilla extract

1 tablespoon coarse salt

    FOR THE ICING

1 cup plus 3 tablespoons confectioners’ sugar

¾ cup heavy cream

1 teaspoon fresh lemon juice

1½ cups unsalted slivered pistachios



1. Make the cakes: Preheat oven to 325°F. Butter two 9-by-5-inch loaf pans; line with parchment. Butter parchment; dust with flour, tapping out excess.

2. With an electric mixer on medium speed, beat butter, cream cheese, and pistachio paste until fluffy, about 3 minutes. Reduce speed to medium-low. Gradually add granulated sugar; beat until smooth. Scrape down sides of bowl. Add eggs, 1 at a time, beating well after each addition; mix in vanilla. Reduce speed to low. Add flour and salt; beat until just combined. Fold in chopped pistachios.

3. Divide batter evenly between prepared pans; smooth tops with an offset spatula. Bake until a cake tester comes out clean, about 1 hour 35 minutes. Transfer pans to a wire rack to cool 20 minutes. Turn out cakes onto rack to cool completely. (Cakes can be stored at room temperature, wrapped well in plastic, up to 1 day.)

4. Make the icing: Whisk confectioners’ sugar, heavy cream, and lemon juice in a small bowl until smooth. Pour mixture through a sieve into another bowl. Immediately drizzle cakes with icing, and sprinkle with pistachio slivers.
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Fruitcake

Fruitcake

Since the early eighteenth century, fruitcake has been served at celebrations—especially Christmas. It’s also become something of a punch line, but it shouldn’t be. This recipe doesn’t require soaking the cake in liquor for weeks like old-fashioned versions, and it makes good use of best-quality dried fruit, not the supermarket mixes that have given fruitcake its bad name. MAKES TWO 9-BY-5-INCH LOAVES


1 cup golden raisins

1 cup dried Calimyrna figs, chopped

1 cup dried apricots, chopped

1 cup dried pears, chopped

⅓ cup candied ginger, chopped

¼ cup candied orange peel, chopped

¾ cup Cointreau, plus more (optional) for brushing

1 cup (2 sticks) unsalted butter, melted, plus more for pans

3 cups all-purpose flour, plus more for pans

1½ teaspoons baking powder

1 teaspoon ground cinnamon

½ teaspoon ground ginger

½ teaspoon ground cloves

½ teaspoon salt

1½ cups granulated sugar

¾ cup packed dark brown sugar

4 large eggs

2 tablespoons dark unsulfured molasses (not blackstrap)

1 tablespoon vanilla extract

1 cup chopped toasted walnuts

1 cup sweetened flaked coconut

½ cup apricot jam

5 tablespoons water



1. Stir together dried fruit, candied ginger, candied orange peel, and ¾ cup liqueur. Let stand at room temperature 3 hours or overnight.

2. Preheat oven to 325°F. Butter two 9-by-5-inch loaf pans; line with parchment. Butter parchment; dust pans with flour, tapping out excess. In a medium bowl, whisk together flour, baking powder, spices, and salt.

3. With an electric mixer on medium speed, beat butter and both sugars until smooth, about 2 minutes. Mix in eggs, 1 at a time, followed by molasses and vanilla. Gradually add flour mixture; mix until smooth. Mix in fruit mixture, walnuts, and coconut.

4. Divide batter evenly between prepared pans. Bake until a cake tester comes out clean, about 1 hour 35 minutes. Transfer pans to a wire rack. If desired, brush tops with up to ½ cup liqueur; let cool 15 minutes. Turn out cakes onto rack. (Cooled, unglazed cakes can be stored, wrapped in plastic, at room temperature up to 3 days or in the refrigerator up to 1 month.)

5. Heat jam and the water in a small saucepan until loose. Brush half the glaze over warm cakes. Let cakes cool completely; brush again with remaining glaze.
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Pumpkin, Sage, and Browned-Butter Cakes

Pumpkin, Sage, and Browned-Butter Cakes

Pumpkin and warm spices, sage and browned butter: Fall’s flavor combinations come together to good effect in these miniature loaves. Browned butter strikes a nice balance between sweet and savory. To make a large loaf instead of several smaller ones, use a 9-by-5-inch loaf pan, and bake for 40 minutes. MAKES 8


¾ cup (1½ sticks) unsalted butter, plus more for pans

1⅔ cups all-purpose flour, plus more for pans

¼ cup fresh sage, cut into thin strips, plus whole leaves for garnish (optional)

2 teaspoons baking powder

½ teaspoon ground cinnamon

¼ teaspoon freshly grated nutmeg

⅛ teaspoon ground cloves

1 teaspoon salt

1 cup solid-pack pumpkin (not pumpkin pie filling)

1 cup packed light brown sugar

2 large eggs



1. Preheat oven to 350°F. Butter eight 4-by-2½-inch loaf pans; dust with flour, tapping out excess. Melt butter in a saucepan over medium-low heat. Add sage strips; cook until butter turns golden brown, 5 to 8 minutes. Transfer mixture to a bowl; let cool slightly.

2. Meanwhile, whisk together flour, baking powder, cinnamon, nutmeg, cloves, and salt. In a another bowl, whisk together pumpkin, brown sugar, eggs, and sage-butter mixture. Add flour mixture; whisk until incorporated.

3. Divide batter evenly among prepared pans; smooth tops with an offset spatula. Place pans on a rimmed baking sheet; bake until a cake tester comes out clean, about 30 minutes. Transfer pans to a wire rack to cool 15 minutes. Turn out cakes onto rack to cool completely. (Cakes can be wrapped in plastic and stored at room temperature
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Cornmeal-Buttermilk Loaf Cake

Cornmeal-Buttermilk Loaf Cake
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Rosemary Pound Cakes

Rosemary Pound Cakes
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Chocolate-Ginger Marble Cakes

Chocolate-Ginger Marble Cakes
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Cranberry-Orange-Walnut Tea Cakes

Cranberry-Orange-Walnut Tea Cakes
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Carrot Tea Cake

Carrot Tea Cake
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