TENZO Marbled Matcha Bundt Cake

Ingredients:
For the Bundt cake:

Nonstick baking spray with flour
3 cups cake flour

1tsp salt

1/4 tsp baking soda

2 sticks unsalted butter, softened
21/2 cups sugar

11/2 tbsp vanilla bean paste

6 eggs, room temperature

1 cup full-fat Greek yogurt, plain
3 tbsp TENZO matcha

For the matcha glaze:

2 cups powdered sugar
1tbsp TENZO matcha
1/3 cup milk

Pinch of salt

*scroll down for directions


https://tenzotea.co/products/organic-matcha-tenzo-tea
https://tenzotea.co/products/organic-matcha-tenzo-tea

Directions:
Preheat the oven to 350°F.

Spray Bundt pan with nonstick flour baking spray, covering the entire inner surface.
In a small bowl, whisk together cake flour, salt and baking soda.

In a stand mixer, cream butter and sugar together until light and fluffy, about 3-5
minutes. Scrape down the sides of the bowl and beat in vanilla paste. Add eggs one
at a time, beating until fully combined.

Add half the flour and fold in gently with rubber spatula first. Then, add yogurt and
turn the mixer on low, allowing yogurt to blend in before adding the last half of flour
and beating until just combined. Set half the batter aside in another bowl and add
TENZO matcha to the mixer, beating on low until fully incorporated.

Place matcha batter in 5 separated scoops over the original batter and fold the entire
batter together two or three times to create a marbled effect. Pour gently into the
Bundt pan, smooth the top and tap on the counter a few times to remove any air
bubbles.

Bake until golden brown and a toothpick inserted in the center comes out clean,
about 1 hour 10 minutes. Transfer cake to rack and cool for 15 minutes in pan before
inverting onto plate to cool completely.

To make glaze, whisk powdered sugar, TENZO matcha, 3 tbsp milk and salt together,
adding more milk one tablespoon at a time until reaching your ideal consistency.
Pour glaze over cake and allow to set before serving.



