
MY TOP 12
FAVORITE CAKE

RECIPES



CAKE INGREDIENTS
3 cups all-purpose flour

3 teaspoons baking powder
1 teaspoon salt
1 cup olive oil

1 3/4 cups sugar
3 eggs room temperature

1 tablespoon lemon zest, about one large
lemon

2 cups ricotta cheese

OLIVE OIL RICOTTA CAKE WITH
STRAWBERRY BASIL COMPOTE

THE COMPOTE
1 pound strawberries, quartered

1/2 cup granulated sugar
2 tablespoons lemon juice
1/2 tablespoon lemon zest

1 tablespoon cornstarch, sifted
1/2 teaspoon finely chopped basil

FROSTING
1 cup unsalted butter, room temperature

8 oz. mascarpone cheese, room temperature
5 cups powdered sugar, measured and then sifted

3 tablespoons heavy whipping cream
1 teaspoon lemon extract

INSTRUCTIONS FOR THE CAKE
Preheat the oven to 350 degrees F. Prepare three 8-inch cake pans with spray, parchment paper and spray
again. Set aside.
In a medium sized mixing bowl, whisk together the flour, baking powder and salt. Set aside
Cream the olive oil and the sugar on medium speed in a stand mixer fitted with the paddle attachment for
one minute. Stir in the lemon zest.
Add the eggs, one at a time, until incorporated. Scrape down the sides of the bowl.
With the mixer on low, alternately add the flour mixture and the ricotta, starting and finishing with the
flour. Combine until incorporated.
Evenly distribute the batter among the three cake pans (about 16 ounces of batter in each pan) and bake for
23 to 25 minutes or until a toothpick inserted in the center of the cake comes out with just a few moist
crumbs.
Let cool in pans 5-10 minutes before inverting onto a wire rack to cool completely. Once cooled, you can
cover with plastic wrap and store in your refrigerator overnight or freezer for longer.
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INSTRUCTIONS FOR OLIVE OIL
RICOTTA CAKE WITH STRAWBERRY

BASIL COMPOTE 

FOR THE FROSTING
In a stand mixer fitted with the paddle attachment, combine the butter and mascarpone cheese and beat

on medium speed for about 1 minute.

With the mixer on low, gradually add the powdered sugar, one cup at a time, until incorporated.

Keeping the mixer on low, add the cream, lemon extract and salt.

Turn the mixer to medium and beat the frosting for 3-5 minutes, or until it is light in color (almost

white) and texture.

To remove air bubbles from the frosting, use a wooden spoon to stir and push out the air bubbles.
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FOR THE COMPOTE
In a medium saucepan, combine the strawberries, lemon zest, lemon juice, basil and sugar. Cook over

medium heat, stirring occasionally, until the strawberries are soft and the juices start to boil.

Remove from the heat and puree in a blender until smooth.

Return the puree to the saucepan and add the sifted cornstarch. Cook on low until mixture thickens. Cool

completely before using in the cake.

I recommend making the compote a day or two before you assemble the cake. The compote can be stored

in an airtight container in the refrigerator for up to a week or in the freezer for a month.
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ASSEMBLY
Place the first cake layer, top side up (crumb side up), on a cake board or cake plate. Using an offset icing

spatula, spread about 1/2 cup to 3/4 cup of the mascarpone frosting over the cake layer. Make sure to get

eye level with the cake to make sure the frosting is level.

Pipe a rim of the mascarpone frosting around the edge of the cake.

Evenly spread about 1/4 cup to 1/2 cup of the strawberry compote inside the frosting barrier. Be careful

not to overfill the compote. If you add too much, your cake will slide around as you frost the sides. You

won't use all of it between the two layers. Reserve leftovers to serve a little with each slice of cake.

Repeat these last few steps with the second cake layer and filling. 

Place the final cake layer, top side down and apply a thin layer of frosting around the entire cake. Even

though this cake has a semi-naked look to it, we still do a thin crumb coat. Freeze the cake for 10 to 15

minutes.

After the crumb coat is set, finish frosting the cake with the remaining frosting to make a slightly thicker

semi-naked cake look.
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CAKE INGREDIENTS
2 cups all-purpose flour

1 3/4 cups granulated sugar
3/4 cup good quality dark cocoa powder

2 teaspoons baking soda
3/4 teaspoon baking powder

1 teaspoon kosher salt
1 cup buttermilk, room temperature

1/2 cup vegetable oil
3 large eggs, room temperature

1 cup hot water
1 teaspoon vanilla extract

COOKIES AND CREAM CAKE

OREO BUTTERCREAM
6 Oreo cookies, pulverized into fine crumbs

2 cups unsalted butter, slightly cold
6 cups powdered sugar, measured and then sifted

3 tablespoons heavy whipping cream
 

FILLING
3/4 cup heavy whipping cream
6 ounces cream cheese, softened

2 cups powdered sugar, measured and then sifted
8 Oreo cookies, broken into chunks

 

INSTRUCTIONS FOR THE CAKE
Preheat oven to 350 degrees. Spray the bottom and sides of the three 8-inch round cake pans with cooking
spray and line bottoms with parchment. Set aside.
In a large mixing bowl combine the flour, sugar, cocoa powder, baking soda, baking powder, and salt.
In a medium bowl or measuring cup, combine the eggs, buttermilk, water, oil and vanilla.
With the mixer on low speed, gradually add the wet ingredients to the dry ingredients and mix until
smooth, about 30 seconds. Scrape down the sides of the bowl and mix again for another 10 to 20 seconds.
Divide batter equally among the three cake pans (about 16 ounces of batter in each pan).
Bake the layers for about 18 to 20 minutes (time may vary depending on your oven) or until a wooden pick
inserted into the center of the cake comes out with only a few moist crumbs on it. Let the cakes cool in pans
on a wire rack for 10 minutes, and then turn onto a rack to cool completely. 
When completely cooled, wrap the layers in plastic wrap and chill for at least an hour in the freezer. Cakes
can be made a week ahead of time and wrapped in plastic wrap. If you'd like to store the cake layers longer
than a week, wrap in tin foil, as well, and then place in a zip lock bag.
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FOR THE CHOCOLATE DRIP
1 cup semi sweet or dark chocolate chips
3/4 cup to 1 cup heavy whipping cream

black food gel (optional)



INSTRUCTIONS FOR COOKIES AND
CREAM CAKE

 FOR THE OREO BUTTERCREAM FROSTING
In a stand mixer fitted with a paddle attachment, cream the butter on medium-high speed for about two minutes.

With the mixer on low speed, slowly add the sifted powdered sugar until incorporated. Scrape down the sides of

the bowl and continue to mix for another minute.

Add the heavy cream (one tablespoon at a time). Once the cream is incorporated, increase the speed to medium-

high and beat the frosting for five minutes. It should get lighter in texture and color. 

Stir in the cookie crumbs.
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FOR THE COOKIES AND CREAM FILLING
In the bowl of a stand mixer fitted with the whisk attachment, whisk the heavy whipping cream on high for

about 3 to 5 minutes, until the cream forms stiff peaks. Transfer the cream to another bowl and set aside.

In the now empty bowl of a stand mixer fitted with the paddle attachment, beat the cream cheese for a couple

minutes until smooth. 

Gradually add the powdered sugar. Beat for a couple minutes until smooth. Fold in the whipped cream until no

streaks of whipping cream remain. Fold in the crushed Oreos. 

Best to make right before you assemble the cake so the cookies don't get soggy. If you want to make this ahead

of time, just leave out the Oreos until you're ready to assemble.

1.

2.

3.

4.

ASSEMBLY
Place the first cake layer top side up, in the center of the cake board. Pipe a rim of Oreo buttercream around the edge of the

cake and then fill the center with about 1 cup of the cookies and cream filling. 

Place the second cake layer on top of the buttercream and filling. Repeat piping and filling.

Place final cake layer, top side down.

Crumb coat the entire cake with a thin layer of the Oreo buttercream and freeze for about 10 to 15 minutes to set this layer

of frosting.

 Once the crumb coat is set, continue to frost the cake with the remaining frosting. Chill the cake again for another 10

minutes before adding the drip.
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FOR THE CHOCOLATE DRIP
In a microwave safe bowl, heat the cream for about 1 minute. Pour the cream over the chocolate and let sit for

about 5 minutes. Mix the chocolate and cream until smooth and shiny. If needed, microwave the mixture for an

additional 30 seconds.

Add one drop black food gel (optional). This will make the drip as dark as the cookies.

Let cool slightly before adding to the cake.

Best to add the drip when the cake has been chilled.
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FOR THE FILLING

In a stand mixer fitted with a paddle

attachment, beat the butter and Biscoff

spread or cookie butter on medium speed

until light and fluffy.

Gradually add the powdered sugar and beat

for 2-3 minutes.

18 Biscoff or Speculoos Cookies

2 cups plus 2 tablespoons all-purpose flour

1 3/4 teaspoons baking powder

3/4 teaspoon baking soda

3/4 teaspoon salt

1 cup (2 sticks) unsalted butter, at room

temperature

2/3 cup granulated sugar

1 cup brown sugar packed

4 large or extra large eggs, at room

temperature

2 cups buttermilk, at room temperature

FOR THE CAKE

Preheat your oven to 350 degrees F. Spray your 6-inch or 8-inch

pans with non-stick cooking spray, line the bottoms with

parchment and spray again. Set aside.

Place the Biscoff cookies in a food processor or blender and

pulse until the cookies are finely ground and resemble flour.

In a medium-size bowl, combine the Biscoff crumbs, all-purpose

flour, baking powder, baking soda, and salt. Whisk until the

ingredients are well-blended.

In the bowl of a stand mixer fitted the paddle attachment, beat

the butter and sugars on medium speed until light and fluffy.

Add the eggs, one at a time, beating well after each addition.

With the mixer on low speed, add 1/3 of the dry ingredients and

mix until combined. Slowly add half of the buttermilk and mix

until incorporated. Continue alternating the flour and

buttermilk until it has all been incorporated. Scrape down the

sides of the bowl and slowly mix for another 20-30 seconds.

Divide the batter evenly among your pans and bake for about 25

to 30 minutes. Cool 10 minutes on a wire rack before inverting

onto cooling racks to cool completely.

1.

2.

3.

4.

5.

6.

INSTRUCTIONS

FOR THE DRIP
1 cup white chocolate chips

1/3 cup heavy whipping cream

6 Biscoff Cookies

FOR THE FROSTING

2 cup unsalted butter room

temperature

6 cups powdered sugar sifted

1/2 teaspoon vanilla

6 ounces white chocolate,

melted and cooled slightly

4 tablespoons heavy whipping

cream

FOR THE FILLING

1/2 cup unsalted butter, room

temperature

1 cup Biscoff spread or other cookie

butter

1 cup powdered sugar, sifted

FOR THE GARNISH

INGREDIENTS
FOR THE CAKE

BISCOFF CAKE



BISCOFF CAKE

Level each cake layer with a knife or cake leveler.

Place the first cake layer on a cake board and top with 1/2 or 1/3 (depending on if it's 8-inch or 6-inch cake

layers) Cookie Butter Filling. Crumble two cookies into small pieces and press into the Cookie Butter

Filling.

Repeat step two with the remaining cake layers. Place the final cake layer top-side down.

Apply a thin crumb coat around the cake and chill for 10 minutes in the freezer to set.

Finish frosting the cake with the white chocolate frosting. Chill for another 10 minutes and apply the drip.
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ASSEMBLY

FOR THE DRIP

Heat the cream in a microwave safe bowl for 60 seconds. Pour the cream over the white chocolate chips

and let sit for five minutes. Stir until smooth. Cool slightly.

Best to use the drip on a chilled cake.

1.

2.

Pour the white chocolate chips into a microwave safe bowl and microwave for 60 seconds. Stir and, if

needed, microwave for another 30 seconds. Set aside to cool slightly.

In a stand mixer fitted with a paddle attachment, cream the butter on medium-high speed for about two

minutes.

Slowly add the white chocolate (which should still be warm) while mixing on medium-low speed. Using

warm white chocolate will soften your butter but is important because it won't harden when it hits the

cold butter like room temperature white chocolate will. If your buttercream feels soft after it's all mixed,

just refrigerate the buttercream to harden it just a bit.

With the mixer on low speed, slowly add the sifted powdered sugar until incorporated. Scrape down the

sides of the bowl and continue to mix for another minute.

Add the heavy cream, one tablespoon at a time. Once the cream is incorporated, add the vanilla and

increase the speed to medium-high and beat the frosting for five minutes, until light in color and texture.
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FOR THE FROSTING

INSTRUCTIONS CONTINUED



INGREDIENTS

3/4 cup packed brown sugar
2 teaspoons ground cinnamon
1 1/2 cups unsalted butter, room temperature
2 1/2 cups granulated sugar
5 large eggs, room temperature
2 teaspoons pure vanilla extract
3 3/4 cups all-purpose flour
3 teaspoons baking powder
2 teaspoon ground cinnamon
1 1/2 cups buttermilk, room temperature

1 cup cinnamon chips
1/4 cup heavy cream

FOR THE CAKE

FOR THE FROSTING

2 cups unsalted butter, slightly cold
6 cups powdered sugar, measured and then sifted
1 1/2 teaspoon vanilla
2 teaspoon ground cinnamon
3 tablespoons heavy cream

FOR THE CINNAMON CHIP GANACHE

FOR THE CAKE

Preheat your oven to 350 degrees F. Spray three 8 inch or four 6 inch round cake pans with non-

stick spray, place parchment rounds in each pan and spray again. Set aside.

In a small bowl, stir together 3/4 cup brown sugar and 2 teaspoons ground cinnamon. Set aside

.In a large bowl, mix together flour, baking powder and additional cinnamon. Set aside.

In the bowl of a stand mixer, fitted with the paddle attachment, beat the butter and granulated

sugar on medium speed until light and fluffy, about 2 minutes.

Add eggs, one at a time, beating well and scraping down the sides of the bowl after each addition.

Add vanilla.

With the mixer on medium-low speed, add the flour and buttermilk alternately, starting and

ending with the flour mixture and scraping the bowl as needed. Pour about 10 oz. of the batter in

each pan. Divide the cinnamon and brown sugar mixture between the three cakes (about 2 to 3 oz.),

sprinkling evenly over the batter, then top with the remaining batter (about 10 oz. more per pan).
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Instructions continued...

 

INSTRUCTIONS

CHURRO CAKE



CHURRO CAKE

After leveling the cake layers (if needed), place one cake layer, top-side up on a cake board or cake plate.

Evenly spread about 1/2 to 2/3 cup frosting over the cake layer.

Pipe a rim of frosting around the edge of the cake layer. Spread about 1/3 cup of the cinnamon chip ganache

on the frosting before placing another cake layer on top.

Repeat steps 2 and 3. 

Apply a thin coat of frosting around the entire cake to create a crumb coat. Chill the crumb coat in the

freezer for 10 minutes to lock in crumbs.

After the crumb coat is chilled, continue frosting the cake and use the remaining cinnamon chip ganache for

a drip.
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ASSEMBLY

Place the cinnamon chips and cream in a microwave safe bowl. Heat in the microwave in 15 second

intervals, stirring in between, until the mixture is smooth. Let cool to room temperature using on the

cake.

1.

 
FOR THE CINNAMON CHIP GANACHE

INSTRUCTIONS CONTINUED
FOR THE FROSTING

In the bowl of an electric mixer fitted with the paddle attachment, beat the butter until light and fluffy,

about 2 minutes. 

With the mixer on low speed, gradually add the powdered sugar. When it's all combined, add the heavy,

cinnamon and vanilla. Turn the mixer to medium-high speed and beat for about 5 minutes.

1.
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7. Bake for 28 to 30 minutes or until a toothpick inserted in the center of the cake comes out with just

a few moist crumbs. Remember, not all ovens are the same, so check your cakes around 25 minutes

and keep an eye on them.

8.  Remove cakes from the oven and let cool in pans for about 10 minutes before inverting onto a wire

rack to cool completely.

9. Once cooled completely, wrap each cake layer with plastic wrap and chill for at least 30 minutes.

Can be made ahead of time and frozen for up to two weeks. Let thaw for an hour before stacking and

decorating.

INSTRUCTIONS CONTINUED
FOR THE CAKE



INGREDIENTS

1 cup (2 sticks) unsalted butter, room temperature
1/3 cup canola oil
2 cups granulated sugar
1 teaspoon salt
5 large eggs, room temperature
2 large egg yolks, room temperature
3 cups, plus 3 tablespoons cake flour
2 teaspoons baking powder
1 cup Chobani Peach Greek Yogurt, room temperature
1 teaspoon clear vanilla extract
2 teaspoons butter extract

2 cups peaches chopped, approximately 2 large peaches
2 tablespoons light brown sugar, packed
1 teaspoon cornstarch dissolved in 1 tsp cold water

2 cups (4 sticks) unsalted butter, slightly chilled
6 cups powdered sugar, measured and then sifted
1 tablespoon vanilla bean pastepinch of salt
1/4 cup heavy whipping cream

FOR THE CAKE

FOR THE PEACH FILLING

FOR THE BUTTERCREAM

3/4 cup oats1/4 cup firmly packed brown sugar
1/4 cup all-purpose flour
3 tablespoons unsalted butter, at room temperature
1/2 teaspoon ground cinnamon
1/4 teaspoon salt

FOR THE CRUMBLE

PEACH CRISP CAKE

INSTRUCTIONS
FOR THE CAKE

 

 

Preheat your oven to 375 degrees F. 

Line a baking sheet with parchment paper and set aside.In a medium bowl, combine the oats, brown sugar, flour, butter,

cinnamon and salt. Mix by hand with a wooden spoon until the mixture resembles clumps of sand. 

Spread the crumble over the parchment paper and bake for 8 to 10 minutes, stirring halfway through. The crumble should be

golden brown. Let it cool completely and then crumble the mixture into smaller pieces, if needed.
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FOR THE CRUMBLE

Preheat your oven to 350 degrees F. Spray three 8-inch or four 6-inch pans with non-stick spray, line the bottoms with parchment paper and

spray again. Set aside.

In the bowl of a stand mixer fitted with a paddle attachment, combine the butter, oil, sugar and sugar. Beat on medium speed for about 2

minutes, until light and fluffy.

Turn the mixer to medium-low and add the eggs and egg yolks, one at a time, scraping down the sides of the bowl in between each addition.

With the mixer on low, alternately add the flour and baking powder with the Chobani yogurt, starting and ending with the flour. Mix until

combined.

Add the butter and vanilla extract. Mix on low until combined.Evenly distribute the cake batter in the three pans, about 16 to 17 ounces of batter

in each pan.

Bake the cakes for about 23 to 25 minutes, until a toothpick inserted in the center of the cakes comes out with only just a few crumbs on it.

Cool the cakes on wire racks for about 10 minutes. Carefully invert the cakes onto cooking racks to cool completely. If you don't plan to stack and

decorate the cake right away, level the cakes if needed and then immediately wrap each layer in plastic wrap or tin foil and freeze. About an hour

before assembly, remove the cake layers from the freezer.
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PEACH CRISP CAKE

Place the first cake layer, top side up (crumb side up), on a cake board or cake plate. Using an offset

icing spatula, spread a thin layer of frosting over the cake layer. This creates a barrier between the cake

and peach filling so the cake doesn't become soggy. Pipe a rim of frosting around the edge of the cake

layer. This will help support the cake layers and prevent the peach filling from spilling out. (You may

even need to pipe a second time over the first rim you made).

Spread about half of the peach filling on the cake layer. Sprinkle about half of the crumble over the

peach filling.Gently place the second cake layer on top of the filling and crumble and repeat steps 2 to

4.

Place the final cake layer top side down on the second layer of filling. Freeze the cake for about 10

minutes to help set the frosting and filling, making it a bit more stable for when you frost. If the cake

still feels wobbly, add a dowel to the center of the cake (or you can even use drinking straws for this).

After the filling is set, use a small amount of frosting to apply a crumb coat around the entire cake.

Freeze the cake again for another 10 minutes to set the crumb coat.

After the crumbs are locked in, continue to frost and decorate the cake.
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ASSEMBLY

FOR THE BUTTERCREAM FROSTING
In the bowl of a stand mixer fitted with the paddle attachment cream the butter on medium speed for

about 3 minutes, until the mixture is light and fluffy.

With the mixer on low speed, slowly add the powdered sugar, followed by the heavy cream, vanilla bean

paste, vanilla extract and dash of salt.

Continue to beat the frosting on medium-high speed for an additional 5 minutes.    

Before frosting your cake, mix the frosting by hand with a wooden spoon to push out the air pockets.
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INSTRUCTIONS CONTINUED

FOR THE PEACH FILLING
Place 1 cup of the peaches and the sugar into a medium saucepan. Bring to a boil and simmer for 10

minutes. Transfer mixture to a small food processor or blender and pulse until it becomes more of a

puree. Pour the mixture back into the saucepan.

Add remaining 1 cup of peaches and cook for 5 minutes. Add cornstarch slurry and simmer until thick.

Cool completely before using on cake.
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INSTRUCTIONS CONTINUED



BUTTERNUT SQUASH
GINGERSNAP CAKE

INGREDIENTS

3 cups mashed butternut squash (about 600 g)
1 1/4 cups sugar
4 extra large eggs, room temperature
1 cup vegetable oil
3 cups plus 3 tablespoons cake flour
1 tablespoon ground cinnamon
2 teaspoons baking powder
1 teaspoon salt1 teaspoon nutmeg
1/2 teaspoon ground ginger
2 teaspoons pure vanilla extract

4 cups all-purpose flour
2 teaspoons baking soda1 teaspoon salt
2 teaspoons ground cinnamon
1 teaspoon ground cloves1 teaspoon
ground ginger
1 1/2 cups unsalted butter
3/4 cup granulated sugar
3/4 cup brown sugar, packed
2 large eggs
1/2 cup molasses
2/3 cup chopped candied ginger

2 cups unsalted butter, room temperature
4 ounces cream cheese, room temperature
7 cups powdered sugar, sifted
1 teaspoon maple extract
1/3 cup pure maple syrup
Pinch of salt

FOR THE CAKE

FOR THE GINGERSNAP COOKIE

FOR THE MAPLE CREAM CHEESE FROSTING

CANDIED PECANS
2 cups chopped pecans
3/4 cup granulated sugar

INSTRUCTIONS

Preheat your oven to 350 degrees F. Spray three 8-inch round cake pans with non-stick spray, line with parchment and spray

again. Set aside.In a medium bow, combine the cake flour, cinnamon, baking powder, salt, nutmeg, and ground ginger. Set aside.

In the bowl of an electric mixer fitted with the paddle attachment, beat the sugar and eggs together on medium-high speed until

light and fluffy, about five minutes. 

Add the oil and beat on medium until combined. Add the cooled butternut squash and mix until combined. Add the vanilla.

With the mixer on low, gradually add the dry ingredients. Stir until just combined. Mixture will be thin.

Evenly distribute the batter into the prepared pans (about 20 ounces of batter in each of the three 8-inch round pans). 

Bake for 30 to 35 minutes, or until a toothpick inserted in the center of the cakes comes out mostly clean.

Let pans cool on wire racks for 10 minutes before inverting cakes onto racks to cool completely.
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FOR THE CAKE



BUTTERNUT SQUASH
GINGERSNAP CAKE

FOR THE CANDIED PECANS

Combine the pecans and sugar over the stove on medium heat. Cook for about 5 minutes, stirring frequently, to coat the

pecans with the melted sugar. Let cool completely before using.

1.

After leveling each cake layer, place the first cake layer, top side up, on a cake board. Spread about 3/4 cup of the frosting over

the cake layer. Top with a handful of candied pecans, followed by one round of the gingersnap cookie. Apply another 3/4 cup

frosting on top of the cookie.

Repeat these steps until you get to the final cake layer. Place the final cake layer, top side down, on top of the last layer of

frosting. Apply a thin coat of frosting around the entire cake to lock in the crumbs. Freeze the cake for 10 mins.

After the crumb coat is set, apply the final coat of frosting with the remaining buttercream.

I had enough for another thin layer of frosting. If you want a fully-coated look, make an extra 1/4 of the frosting recipe.
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ASSEMBLY

INSTRUCTIONS CONTINUED

FOR THE MAPLE CREAM CHEESE FROSTING

In an electric mixer fitted with the paddle attachment, stir the butter and cream cheese until light and fluffy, about two

minutes.

Gradually add in the powdered sugar with the mixer on low speed.Add vanilla, maple extract, and maple syrup and beat

until light and fluffy, about 4-5 minutes.

1.
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Preheat your oven to 355 degrees F.Spray three 8-inch round cake pans with non-stick spray, line the bottom of the pans with

parchment and spray again. Set aside.In a medium bowl, whisk together the flour, baking soda, salt, cinnamon, cloves and

ginger. Set aside.

In the bowl of a stand mixer fitted with the paddle attachment, beat together the butter and sugars until light and fluffy, about

2-3 minutes.

Add the eggs, one at a time, scraping down the sides of the bowl in between each addition.

Add the molasses and stir until well combined.Stir in the dry ingredients and mix on low speed until incorporated. Batter will

be a little sticky.

Fold in the candied ginger.Divide the dough in each of the three 8-inch pans (about 10 ounces of batter in each) and flatten

with your hand to create a mostly flat surface.

Bake the cookie layers for 15-17 minutes. Keep an eye on the cookie layers. You don't want to over bake the cookie or it will be

too hard to cut with the cake.
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FOR THE GINGERSNAP COOKIE



LEMON BAR CAKE

INGREDIENTS
1/4 cup granulated sugar
12 tablespoons unsalted butter,  room temperature
2 1/2 cups all-purpose flour
1/2 teaspoon Kosher salt

1 cup granulated sugar
1 tablespoon grated lemon zest plus 1/2 cup lemon juice (about 3
lemons)
3 large eggs plus 4 egg yolks
4 tablespoons cold unsalted butter, cut into small pieces

2 1/4 cups unsalted butter, slightly cold
8 cups powdered sugar, measured and then sifted
2 teaspoons lemon extract
4 tablespoons heavy whipping cream
Pinch of salt
Lemon food coloring optional

FOR THE SHORTBREAD CRUST

FOR THE LEMON CURD

FOR THE LEMON FROSTING

3 cups cake flour
1 3/4 cup granulated sugar
1/4 cup lemon pudding mix
1/2 teaspoon salt
2 teaspoons baking powder
12 tablespoons unsalted butter, softened
1 1/4 cup buttermilk,  room temperature
1 teaspoon lemon extract
6 large egg whites, room temperature
Yellow food coloring optional

FOR THE CAKE

INSTRUCTIONS

Preheat the oven to 325 degrees F. Spray three 8-inch round cake pans with nonstick spray, line each pan with parchment

and spray again. Set aside.

Combine the sugar and butter in the bowl of a stand mixer fitted with the paddle attachment. Beat for 1 to 2 minutes until

creamy. Stir in the flour. If the mixture is too crumbly, you can add another tablespoon of butter.

Evenly divide the shortbread cookie crumbs into each cake pan (about 8 ounces each). Using the back of a spoon, press the

shortbread cookie crumbs into an even layer on the bottom of the pan.

Bake for about 8 minutes. Let cool while you make the cake batter
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FOR THE SHORTBREAD CRUST

Preheat your oven to 350 degrees F. In a medium size bowl, whisk the egg whites and add the lemon extract.In a bowl of an

electric mixer fitted with a paddle attachment, combine the dry ingredients together on low speed for 30 seconds.

Add the butter and continue to mix on low speed until the mixture blended. Slowly add the buttermilk and mix on low speed

for a couple minutes. Scrape down the sides of the bowl and begin to add the egg mixture in 3 separate batches, mixing until

well combined, about two minutes. Scrape down the sides and bottom of the bowl to ensure all the batter has been

incorporated.

Divide batter evenly among your pans, right on top of the shortbread crust, about 16 oz of batter in each pan.

Bake the cakes (on the shortbread crust) until a toothpick comes out with a few crumbs inserted into the center, about 22 to

25 minutes. Let cool on wire racks for 10 minutes before inverting them onto cooling racks to cool completely. The cake will

stick to the shortbread crust and flip out of the pan together.

1.

2.

3.

4.

 
FOR THE CAKE



INSTRUCTIONS CONTINUED

LEMON BAR CAKE

Place the first cake layer top side up, in the center of the cake board. Pipe a rim of buttercream around the edge of the cake

and then fill the Spread a small dollop of frosting onto a cake board. Place the first layer of cake, top side up, on the board.

Spread a thin layer of frosting over the cake layer and pipe a rim of frosting around the edge of the cake to create a barrier to

the filling. Spread about 1/4 cup of the curd in the center of the cake, carefully spreading it to the edge of the piping.

Place a second cake layer on top of the piped frosting and filling and repeat step 2. Place the final cake layer, top side up, on

the second layer of filling.

Lightly coat the cake with a thin layer of frosting to lock in the crumbs. Freeze the cake for about 10 to 15 minutes to set the

frosting.

Finish frosting and decorating the cake with the remaining frosting. Serve a spoonful of the remaining lemon curd with each

slice of cake.

The cake can be stored in the freezer for about a week, in an airtight container. Give the cake about 8 hours to return to

room temperature before serving.
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3.

4.

5.

6.

ASSEMBLY

FOR THE FROSTING
In the bowl of a stand mixer fitted with the paddle attachment, beat the butter until light and fluffy, about 2 minutes.

Turn the mixer to low and gradually add the powdered sugar, followed by the cream, salt and lemon extract. Mix until

combined. Add food gel, if using. Mix until incorporated completely. Turn the mixer to medium-high and beat the frosting

for about 5 minutes.

Remove bowl from the mixer stand and use a wooden spoon to beat the frosting by hand for about 2 minutes to push out

any air pockets.

1.

2.

3.

In the bowl of a stand mixer fitted with the paddle attachment, beat the butter until light and fluffy, about 2 minutes.

Turn the mixer to low and gradually add the powdered sugar, followed by the cream, salt and lemon extract. Mix until

combined. Add food gel, if using. Mix until incorporated completely. Turn the mixer to medium-high and beat the frosting

for about 5 minutes.

Remove bowl from the mixer stand and use a wooden spoon to beat the frosting by hand for about 2 minutes to push out

any air pockets.

Whisk the sugar, lemon zest, and lemon juice in a medium saucepan. Whisk in the whole eggs and yolks in a small bowl and

then whisk them into the lemon mixture.Cook the mixture over medium-low heat, whisking constantly, until it's thick like

pudding, about 6 to 8 minutes. Remove from the heat and whisk in the butter a few pieces at a time until incorporated.Strain

the mixture through a fine-mesh sieve into a small bowl, pushing it through with a rubber spatula. Press plastic wrap directly

onto the surface to prevent a skin from forming. Refrigerate until completely set, at least 4 hours and up to 5 days.
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3.

4.

FOR THE LEMON CURD
INSTRUCTIONS CONTINUED



TONIGHT SHOW CAKE

INGREDIENTS

1/2 cup unsalted butter
1/3 cup granulated sugar
1/3 cup brown sugar
3/4 cup dulce de leche
5 large eggs
1/2 cup buttermilk
1/4 cup vegetable oil1 
1/2 teaspoons pure vanilla extract
1 1/2 cups plus 2 tablespoons cake flour
1 teaspoon baking powder 
1 teaspoon salt

1 1/4 cups, plus 2 tablespoons all-purpose
flour
1 cup, minus 2 tablespoons granulated sugar
1/3 cup, plus 2 tablespoons dark cocoa
powder
1 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon kosher salt
1/2 cup buttermilk, room temperature
1/4 cup vegetable oil
2 large eggs, at room temperature
1/2 teaspoon pure vanilla extract
1/2 cup hot water

FOR THE CARMEL CAKE

FOR THE CHOCOLATE COOKIE
CRUMBS

FOR THE PEANUT BUTTER
FROSTING

2/3 cup all-purpose flour
1 teaspoon cornstarch
½ cup granulated sugar
2/3 cup cocoa powder
1/2 teaspoon kosher salt
6 tablespoons unsalted butter, melted

FOR THE CHOCOLATE CHIP
COOKIE DOUGH

1/2 cup unsalted butter, room temperature
3/4 cup light brown sugar, packed
1/2 teaspoon vanilla extract
1 cup all purpose flour
1/2 teaspoon Kosher salt
3 tablespoons milk (a little more if your
cooking dough isn't spreadable)
1 cup mini chocolate chips 

FOR THE CHOCOLATE CAKE

4 tablespoons heavy cream, chilled
3 cups powdered sugar, sifted
1 1/2 cups (3 sticks) unsalted butter, room
temperature
1 cup creamy peanut butter (I use Skippy)
1 tablespoon pure vanilla extract
1/2 teaspoon kosher salt

FOR THE CHOCOLATE CHIP COOKIE DOUGH
Heat the oven to 300 degrees F.

Combine the flour, cornstarch, sugar, cocoa powder, and salt in the bowl of a stand mixer fitted with the paddle

attachment and paddle on low speed until mixed.

Add the butter and paddle on low speed until the mixture starts to come together in small clusters.

Spread the clusters on a parchment or silpat-lined sheet pan. Bake for 20 minutes, breaking them up

occasionally. 

The crumbs should still be slightly moist to the touch at that point; they will dry and harden as they cool.

Let the crumbs cool completely before using in a recipe or eating. stored in an airtight container, they will keep

fresh for 1 week at room temperature or 1 month in the fridge or freezer.
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FOR THE CARMEL CAKE

FOR THE CHOCOLATE COOKIE CRUMBS

PreHeat the oven to 350 degrees F. Spray a quarter sheet pan and line it with parchment and spray again. Set

aside.

Combine the butter and sugar in the bowl of a stand mixer fitted with the paddle attachment and cream

together on medium-high speed for 2 to 3 minutes.

Scape down the sides of the bowl, add the dulce de leche, and beat on high for another 3 minutes.

Scrape down the bowl again. Add the eggs and yolk, one at a time, beating on medium-high for one minute

after each addition. After you add the last egg, beat on high for 4 more minutes. Scrape down the sides of the

bowl once more.

On medium-high speed, stream in the buttermilk, oil and vanilla very slowly. This process should take 3 to 4

minutes to add. Don't rush the process. You're basically forcing too much liquid into an already fatty mixture

that doesn't want to make room for that liquid. There should be no streaks of fat or liquid and the mixture

should look smooth and not curdled. Stop the mixer and scrape down the sides of the bowl.

On very low speed, add the cake flour, baking powder, and salt. Mix for 45 to 60 seconds, just until your batter

comes together and any remnant of dry ingredients have been incorporated. Scrape down the sides of the bowl.

If you see any lumps of cake flour in there while you're scraping, mix for another 30 to 45 seconds.

Using a spatula, spread the cake batter in an even layer in the pan.

Bake the cake for 25 to 30 minutes. The cake will rise and puff, doubling in size, but will remain slightly buttery

and dense. To check if it's done, gently poke the edge of the cake with your finger. The cake should bounce back

slightly and the center should no longer be jiggly. Leave the cake in the oven for an extra 3 to 5 minutes it if

doesn't pass this test.
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2.

3.

4.

5.
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7.

8.

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

speed for about one minute until it's light and fluffy.

Add the vanilla, flour and salt and continue to mix until combined.

Gradually add the milk and mix until you get a spreadable consistency.Fold in the chocolate chips.

1.

2.

3.

INSTRUCTIONS



TONIGHT SHOW CAKE

Put a piece of parchment or a silpat on the counter. Invert the caramel cake onto it and peel off the parchment or silpat from the bottom side of the

cake. Use a 6-inch cake ring to stamp out 2 circles from the cake. Repeat step #1 for the chocolate cake.

Clean the cake ring and place it in the center of a sheet pan lined with clean parchment or silpat. Use 1 strip of acetate to line the inside of the cake

ring. (This is essential, as it is going to support the cake as you layer all the amazing elements).

Place one caramel cake layer inside the ring.

Use the back of a spoon to spread 1/3 of the cookie dough over the caramel cake in an even layer, making sure to spread up against the acetate.

Sprinkle 1/3 of the chocolate cookie crumbs evenly over the cookie dough and use the back of your hand to anchor them in place.

Use the back of a spoon to spread about 1/2 cup of the peanut butter frosting evenly over the cookie crumb layer.

With your index finger, gently tuck the second strip of acetate between the cake ring and the top 1/4 inch of the first strip of acetate, so that you have a

clear ring of acetate 5 to 6 inches tall - high enough to support the height of the finished cake.Set a chocolate cake round on top of the peanut butter

frosting and repeat the cookie dough, cookie crumb and peanut butter frosting layers.

Nestle a caramel cake layer on top of the frosting and decorate with cookie dough, cookie crumbs and frosting.You will have an extra chocolate cake

round, you can either continue layering the cake after the second caramel cake layer, so it ends with the chocolate cake layer, or save the extra

chocolate cake layer for another time. Just wrap it in plastic wrap and freeze it.

Transfer the sheet pan to the freezer and freeze for a minimum of 12 hours to set the cake and the fillings. The cake will keep in the freezer for up to 2

weeks.

At least three hours before you are ready to serve the cake, pull the sheet pan out of the freezer. Using your fingers and thumb, pop the cake out of

the cake ring and gently peel off the acetate.

Let it defrost in the refrigerator for a minimum of 3 hours.
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ASSEMBLY

In the bowl of an electric mixer fitted with the paddle attachment, combine the butter and peanut butter. Beat on medium-high speed until

smooth, about 45 seconds.

Add the powdered sugar to the bowl and mix in, slowly at first until incorporated, then increasing the mixer speed to high. Blend in the heavy

cream, vanilla extract and salt, and continue to whip on high speed until very fluffy, about 4 to 5 minutes, scraping down the sides of the bowl as

needed.

Store in an air-tight container in the refrigerator. 

Can be made a day or two in advance.
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FOR THE WHIPPED  PEANUT BUTTER FROSTING

INSTRUCTIONS CONTINUED

Preheat the oven to 360 degrees F. Spray a quarter sheet pan and line it with parchment and spray again. Set aside.

In a stand mixer fitted with the paddle attachment, combine the flour, sugar, cocoa powder, baking powder, baking soda and salt. Mix for about 30

seconds.

In a separate bowl, combine all of the wet ingredients and whisk for a few seconds.

With the mixer on low speed, slowly add the wet ingredients to the dry ingredients. Once all the wet ingredients are added, continue to mix on low

speed for 30 seconds. Scrape down the sides of the bowl and mix for another 15 to 30 seconds. Don't over beat this batter.

Pour the batter into a quarter sheet baking pan. B

ake the cake for 16-18 minutes.
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FOR THE CHOCOLATE CAKE



ULTIMATE SMORES
CAKE

1 cup semi-sweet or dark chocolate
chips
1/2 cup whipping cream

INGREDIENTS

1 3/4 cups, plus 2 tablespoons all-
purpose flour
2 cups, minus 2 tablespoons
granulated sugar
3/4 cups dark cocoa powder
2 teaspoons baking soda
3/4 teaspoon baking powder
1 teaspoon kosher salt
1 cup buttermilk, at room
temperature
1/2 cup vegetable oil
3 large eggs, at room
temperature
1 teaspoon pure vanilla extract
1 cup hot water

FOR THE CAKE

FOR THE TOASTED
MARSHMALLOW FILLING

16 large white marshmallows
1 cup powdered sugar, sifted
1 cup (2 sticks) unsalted butter,
room temperature
1/2 teaspoon pure vanilla
extract
1 jar (about 200 g) marshmallow
fluff

FOR THE GRAHAM
CRACKER CRUST

3 cups graham cracker crumbs, about
25-27 rectangular crackers (this is best
done in a food processor or blender,
but can be done by placing the graham
crackers in a zip-lock bag and rolling
over the crackers with a rolling pin)
3/4 cup unsalted butter, melted
1/2 cup granulated sugar

FOR THE
CHOCOLATE 
GANACHE

FOR THE CHOCOLATE
FROSTING

2 cups unsalted butter, room temperature
5 cups powdered sugar, measured and then
sifted
1 tablespoon pure vanilla extract
Pinch of salt
10 oz. good quality chocolate (I use semi-
sweet or dark chocolate), chopped, melted
and cooled
1/3 cup heavy whipping cream

3 egg whites, room temperature
1/4 teaspoon salt
1/3 cup sugar
1 cup light karo syrup
2 tablespoons water
1 tablespoon vanilla bean paste or
clear vanilla extract

FOR THE MARSHMALLOW
FLUFF

Place the marshmallows on a cookie sheet lined with parchment paper and sprayed with nonstick cooking spray. Place on the middle rack of the oven,

and broil the marshmallows until golden brown on top, about 30-60 seconds. Keep your eye on them!

Remove the pan from the oven and gently turn the marshmallows over and broil them again until they are golden brown on the other side.

In the bowl of a stand mixer fitted with the paddle attachment, combine the butter and powdered sugar and beat on low until blended. Add the vanilla

and mix on medium speed for about three minutes.

With the mixer on low speed, add the marshmallow cream and (cooled) toasted marshmallows, and mix for about one minute.
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3.

4.

FOR THE GRAHAM CRACKER
CRUST

FOR THE TOASTED MARSHMALLOW FILLING

Preheat your oven to 375 degrees F. Spray three

8-inch round cake pans with non-stick spray and

then line with parchment. Spray again. Set aside.

In a medium sized bowl combine the graham

cracker crumbs, melted butter and sugar. Stir

until all the graham cracker crumbs are damped

by the melted butter.

Divide evenly between the three pans and press

down firmly with your hand or the back of a

spoon.

Bake for 8-10 minutes, until golden brown. Let

cool while you make the chocolate cake batter.
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4.

Preheat the oven to 360 degrees F.

Combine the flour, sugar, cocoa, baking soda, baking powder, and salt into the bowl of an electric mixer fitted with a paddle attachment and mix

on low speed until combined.

In another bowl, combine the buttermilk, oil, eggs, water and vanilla.

With the mixer on low speed, slowly add the wet ingredients to the dry, scraping the bottom of the bowl with a rubber spatula.

Pour the batter into the prepared pans (about 12 ounces in each pan), over the cooked graham cracker crusts and bake for 18-20 minutes, until a

toothpick inserted in the center of the cake comes out almost clean.

Cool in the pans for 10 minutes, then turn them out onto a cooling rack and cool completely

 Wrap in plastic wrap and chill until ready to use.
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INSTRUCTIONS

FOR THE CAKE



ULTIMATE SMORES
CAKE

FOR THE CAKE

Level each chocolate cake layer, if needed, and then place the first cake layer, graham cracker side down, on a cake

board.

Spread half of the chocolate ganache on the cake layer and then freeze for 5 to 10 minutes to set the ganache a little.

Carefully spread half of the toasted marshmallow filling over the chocolate ganache and repeat step 2 and 3 for the

second cake layer.

Place the final cake layer, graham cracker side down, on top and cover with a crumb coat layer of the chocolate frosting.

Freeze the cake for 10 to 15 minutes to set the crumb coat.

Finish frosting the cake with the chocolate frosting and then decorate the top of the cake with the marshmallow fluff,

toasting with a kitchen torch, if desired.
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ASSEMBLY

In the bowl of a standing mixer, whisk the eggs and salt until fluffy and frothy.

Meanwhile, heat the sugar, corn syrup, water and vanilla paste. Heat over medium flame until the sugar is dissolved and just

simmering, about 5 minutes.

With the mixer on medium speed, add a tiny bit of the hot sugar mixture to the egg whites at a time. (Temper the eggs - don't

scramble the them)

Eventually, all of the sugar will be added and then turn the mixer up to high. Beat the mixture on high for about 5 minutes or

until very stiff and shiny. 

Best used right away.
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FOR THE MARSHMALLOW FLUFF

INSTRUCTIONS CONTINUED

In a microwave safe bowl, heat the cream for about 1 minute. Pour the cream over the chocolate and let sit for about 5

minutes. Mix the chocolate and cream until smooth and shiny. If needed, microwave the mixture for an additional 30 sec..

Add one drop black food gel (optional). This will make the drip as dark as the cookies.

Let cool slightly before adding to the cake.

Best to add the drip when the cake has been chilled.
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FOR THE CHOCOLATE FROSTING

ASSEMBLY

In a microwave safe bowl, pour the cream over the chocolate chips and heat for about 45-60 seconds. Stir, and if needed,

heat for another 30 seconds to melt the chocolate chips completely. Let cool to room temperature before using.

1.

FOR THE CHOCOLATE GANACHE



LEMON GINGERBREAD
CAKE

FOR THE CAKE

INSTRUCTIONS

INGREDIENTS

3 cups all purpose flour
2 teaspoons ground ginger
2 teaspoons cinnamon
1 1/2 teaspoons salt
1 teaspoon baking powder
1 teaspoon baking soda
1 cup unsalted butter, softened
1 cup brown sugar, packed
1 cup molasses
2 large eggs, room temperature
1 1/4 cups buttermilk, room temperature

1 cup heavy whipping cream (I like Darry Gold)
8 oz. mascarpone
2 cups powdered sugar, sifted
1/2 teaspoon lemon extract

FOR THE GINGERBREAD CAKE

FOR THE LEMON CURD

1 cup sugar
1 tablespoon grated lemon zest, plus 1/2 cup lemon juice
(about 3 lemons)
Pinch of salt
3 large eggs, plus 3 egg yolks
4 tablespoons cold unsalted butter, cut into small pieces

FOR THE WHIPPED LEMON MASCARPONE FROSTING

FOR THE
GINGERBREAD CAKE

Preheat your oven to 350 degrees F. Spray three 8-inch round pans with nonstick spray, line with parchment paper and spray

again.

Sift together dry ingredients and set aside.

Place butter in the bowl of an electric mixer and beat on medium-high for 3 to 5 minutes.

Add in the brown sugar and cream together on medium speed for another 2 minutes.

On medium-low, gradually add in the eggs and molasses until incorporated. Scrape down the sides of the bowl.

Alternating between dry and wet, add in the flour mixture and the buttermilk in three additions on low speed.

Once mixed, place the batter into the prepared pans, about 15-16 ounces of batter in each pan.

Bake 20 to 25 minutes. 

Cool cakes in pans for about 10 minutes and then invert onto wire cooling racks to cool completely.
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INSTRUCTIONS

ASSEMBLY

FOR THE CAKE



LEMON GINGERBREAD
CAKE

FOR THE CAKE

FOR THE
GINGERBREAD CAKE

In the bowl of an electric mixer, whip the heavy whipping cream until stiff peaks form. Transfer to another bowl and set

aside.

In the same bowl for the electric mixer, combine the mascarpone, powdered sugar and lemon extract. Mix on medium

speed until incorporated.

Gradually fold in the whipped cream to the mascarpone mixture. 

Use right away.
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FOR THE WHIPPED LEMON MASCARPONE FROSTING

INSTRUCTIONS CONTINUED

Once the cake layers are completely cool, use a cake leveler to divide each of the three cake layers to create six thin cake layers. (You can use

a cake lifter to help lift and move each layer to the cake).

On a cake board, spread a small dollop of frosting to hold the cake in place. Place your first of the six cake layers on the board. 

Pipe a rim of frosting around the edge of the cake and spread about 1/4 cup of the lemon curd inside the rim of frosting.

Repeat step 3 for the next four cake layers. For the final cake layer, place it top side down, so the smoothest side of the cake (the bottom) is

facing up.

Chill the cake for 15 minutes before applying any crumb coat. (This will help set the filling so the cake doesn't move around when you're

decorating. It also helps to keep the crumbs locked to the cake if you're doing a semi-naked cake and won't be doing a final coat of frosting).

Once the cake is chilled, frost the cake with the whipped frosting to create a semi-naked cake layer. This recipe doesn't make enough frosting

to completely cover the cake. Double the frosting recipe if you want to get more coverage with your frosting.
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ASSEMBLY

Whisk the sugar, lemon zest, lemon juice and salt in a medium saucepan. Whisk in the whole eggs and yolks in a small

bowl and then whisk them into the lemon mixture.

Cook the mixture over medium heat, whisking constantly, until it's thick like pudding, about 6 to 8 minutes. Remove

from the heat and whisk in the butter a few pieces at a time until incorporated.

Strain the mixture through a fine-mesh sieve into a small bowl, pushing it through with a rubber spatula. Press plastic

wrap directly onto the surface to prevent a skin from forming. Refrigerate until completely set, at least 4 hours and up to

5 days.

1.

2.

3.

FOR THE LEMON CURD



CHOCOLATE PEANUT
BUTTER CAKE

FOR THE
GINGERBREAD CAKE INGREDIENTS

1 3/4 cups plus 2 tablespoons all-purpose flour
2 cups minus 2 tablespoons granulated sugar
3/4 cup Cacao Barry Extra Brute Cocoa Powder
(or similar premium brand)
2 teaspoons baking soda
3/4 teaspoon baking powder
1 teaspoon salt
3 large or extra large eggs, room temperature
1 cup buttermilk, room temperature
1 cup hot water
1/2 cup vegetable oil
1 tablespoon pure vanilla extract

FOR THE DARK CHOCOLATE CAKE

FOR THE WHIPPED PEANUT BUTTER
FROSTING

5 cups powdered sugar, measured and then sifted
1 1/2 cups (3 sticks) unsalted butter, slightly cold
1 cup creamy peanut butter (I like Skippy)
1 tablespoon pure vanilla extract
3 tablespoons heavy whipping cream
Pinch of coarse salt

FOR THE DARK CHOCOLATE CAKE

Preheat the oven to 360 degrees F. Prepare three 8” round cake pans (butter or spray, line bottom with

parchment paper, butter or spray paper and dust with flour).

In a bowl of electric mixer, combine all the dry ingredients.

Combine eggs, buttermilk, water, oil and vanilla in a measuring cup and lightly beat with a fork.

Add wet ingredients to the dry ingredients, and mix on medium speed for two minutes. Batter will be thin.

Scrape sides and mix for another 30 seconds. Divide batter evenly among prepared pans (I like to use a

kitchen scale to ensure the batter is evenly distributed).

1.
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4.

Instructions continued...

 

INSTRUCTIONS



CHOCOLATE PEANUT
BUTTER CAKE

FOR THE
GINGERBREAD CAKE

You’ll want to level the cake layers, if needed, to ensure your cake stacks evenly.

Chill the cake layers for at least an hour in the freezer before frosting. Working with chilled cakes will make

frosting the cake much easier – you’re less likely to get crumbs in your frosting.

Make sure to do a crumb coat before you frost the entire cake. The chocolate crumbs are moist and easily get

stuck in the frosting if you don’t do a crumb coat. Remember, the crumb coat is just a thin layer of frosting

that you freeze for 10 to 15 minutes to set. This will lock in the crumbs so your final coat of frosting is crumb-

free.
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ASSEMBLY

In the bowl of electric mixer fitted with the paddle attachment, combine the butter and peanut butter. Beat on

medium-high speed until smooth, about 45 seconds.

Add the powdered sugar to the bowl and mix in, slowly at first until incorporated, then increasing the mixer

speed to high. Blend in the vanilla extract, salt and heavy whipping cream, and continue to whip on high speed

until very fluffy, about 4-5 minutes, scraping down the sides of the bowl as needed.

1.

2.

FOR THE WHIPPED PEANUT BUTTER FROSTING

INSTRUCTIONS CONTINUED

5.  Bake for 18 minutes (you may need more time depending on your oven), until toothpick comes out almost

clean. Cool on wire racks for 10-15 minutes, then gently invert onto racks until cooled completely.

6.  When cakes are completely cooled, I like to wrap each cake layer individually with plastic wrap and stick it in

the refrigerator or freezer until I’m ready to frost. The cake will be easier to work with if it’s cooled a bit. If I’m

making the cake a day or two before I actually need to frost it, I put it in the freezer to ensure freshness. If I’m

frosting same-day, I’ll just put it in the refrigerator to chill until needed.

FOR THE DARK CHOCOLATE CAKE
INSTRUCTIONS CONTINUED



1 1/3 cups all-purpose flour
2 teaspoons cornstarch
1 cup granulated sugar
1 1/3 cups dark cocoa powder
12 tablespoons unsalted butter melted
1 teaspoon mint extract or emulsion

1 cup semi sweet or dark chocolate chips
1/2 cup heavy whipping cream

FOR THE FILLING

FOR THE BUTTERCREAM FROSTING

3/4 cup heavy whipping cream
6 ounces cream cheese, softened
2 cups powdered sugar, measured and then sifted
1 teaspoon mint extract or emulsion
10 Mint Oreo cookies or Thin Mints broken into chunks

FOR THE CAKE
1 3/4 cups  plus 2 tablespoons all-purpose flour
2 cups  minus 4 tablespoons granulated sugar
3/4 cup good quality cocoa powder
2 teaspoons baking soda
3/4 teaspoon baking powder
1 teaspoon kosher salt
1 cup buttermilk, room temperature
1/2 cup vegetable oil
3 large eggs, room temperature
1 cup hot water
1 teaspoon mint extract or emulsion

FOR THE GANACHE

2 cups unsalted butter, room temperature
6 cups powdered sugar, measured and then sifted
4 tablespoons heavy whipping cream
1 teaspoon mint extract or emulsion
Green food gel optional (I prefer Americolor)
4 Mint Oreos or Thin Mints crushed finely

FOR THE
GINGERBREAD CAKE

GRASSHOPPER PIE CAKE

INGREDIENTS
FOR THE COOKIE CRUST

FOR THE COOKIE CRUST
Preheat your oven to 300 degrees F. Spray three 8-inch round

cake pans with nonstick spray, line the bottoms with parchment

paper and spray again. Set aside.

Combine the flour, cornstarch, sugar, cocoa powder, and mint

extract in the bowl of a stand mixer fitted with the paddle

attachment and paddle on low speed until mixed.

Add the butter and paddle on low speed until the mixture starts to

come together in small clusters.

Spread 8 ounces of the chocolate crumbs on the parchment

in each the three cake pans. Using the back of a spoon, push the

crumbs together to form a crust. Bake for 12 minutes.

Let the crust cool a bit while you make the chocolate cake.
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INSTRUCTIONS

FOR THE CAKE

While the cookie crusts cool, preheat the oven to 350 degrees F.

 Combine the flour, sugar, cocoa, baking soda, baking powder, and salt into the bowl of an electric mixer fitted with a paddle attachment and

mix on low speed until combined.

In another bowl, combine the buttermilk, oil, eggs, water, and mint extract.

With the mixer on low speed, slowly add the wet ingredients to the dry. Scraping the bottom of the bowl with a rubber spatula, and mixing for

30 more seconds on medium-low speed.

Pour the batter into the prepared pans (about 16 ounces in each pan) and bake for 18-20, until a cake tester comes out clean.

Cool in the pans for 10 minutes, then turn them out onto a cooling rack and cool completely.

Wrap in plastic wrap and chill until ready to use. You're still going to want to level your cake layers to ensure a completely even surface for

frosting and stacking.
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FOR THE
GINGERBREAD CAKE

GRASSHOPPER PIE CAKE

INSTRUCTIONS CONTINUED

In the bowl of a stand mixer fitted with the whisk attachment, whisk the heavy whipping cream on high for about 3 to 5

minutes, until the cream forms stiff peaks. Transfer the cream to another bowl and set aside.

In the now empty bowl of a stand mixer fitted with the paddle attachment, beat the cream cheese for a couple minutes until

smooth. Gradually add the powdered sugar and then the mint extract. Beat for a couple minutes until smooth.

Fold in the whipped cream until no streaks of whipping cream remain. Fold in the crushed Oreos or Thin Mints.
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FOR THE FILLING

In a microwave safe bowl, heat the cream for about 1 minute. Pour the cream over the chocolate and let sit for

about 5 minutes. Mix the chocolate and cream until smooth and shiny. If needed, microwave the mixture for

an additional 30 seconds.

Let cool slight before adding to the cake.

1.

2.

In a stand mixer fitted with a paddle attachment, cream the butter on medium-high speed for about two minutes.

With the mixer on low speed, slowly add the sifted powdered sugar until incorporated. Scrape down the sides of the bowl and

continue to mix for another minute.

Add the mint, salt and heavy cream (one tablespoon at a time). Once the cream is incorporated, increase the speed to medium-

high and beat the frosting for five minutes. It should get lighter in texture and color. Add the food gel, if using. Beat until

blended.

Stir in the cookie crumbs.

1.

2.

3.

4.

FOR THE GANACHE

FOR THE BUTTERCREAM FROSTING

Once the cake layers are completely cooled and leveled, place the first cake layer cookie crust side down, in the center of the cake board.

Pipe a rim of frosting around the edge of the cake and then fill the center with about 1 cup of the filling. Drizzle chocolate ganache over

the filling.

Place the second cake layer on top of the frosting. Repeat piping, filling and drizzle of ganache. Place final cake layer, cookie crust side

down.

Crumb coat the entire cake with a thin layer of frosting and freeze for about 10 to 15 minutes to set.

Once the crumb coat is set, continue to frost the cake with the remaining frosting.

1.

2.

3.

4.

ASSEMBLY



Having your recipes sorted, organized, and accessible is key to
reducing your baking stress, streamlining your cake making process,
and efficiently creating a complete grocery list with everything
you may need. 

 
The printable recipes included are meant to guide you through the
recipe from start to finish, so that you don't need to pull up the
recipe on your phone, midway through when your hands are covered
in frosting.    
 
HOW TO PRINT THESE PRINTABLES:
 
• The included printables are best printed on 8.5”x11” paper or
cardstock. To ensure the best possible print quality and layout, use
these tips:
 
• Print the pages you want at 100% resolution. This will allow for
optimum layout and a margin for punching holes if desired. You can
change the size of the printables by altering the resolution
percentage.
 
• Consider printing your recipe cards and either laminating them or
putting them in a clear plastic sleeve to keep them from getting
dirty over time and use.  
 
• Consider printing some sheets double-sided to conserve paper (as
your printer allows).
 
• Consider printing your recipe cards and multiple inventory sheets
at one time and storing them in a recipe binder to allow for quick
and easy expansion.
 
• An alternate idea to printing on your own is to have the recipes
(and this bible) printed and spiral bound at your local printing place
like Staples, Office Max, etc.

TIPS FOR RECIPE CARDS




