
DIRECTIONS:

INGREDIENTS:

AUTUMN
MAPLE CAKE

FOR CAKE: 

450g all-purpose flour 18 g baking powder 

300g brown sugar

340 g (1 1/2 cups ) salted butter, room temperature 

360ml (1 and 1/2 cups) buttermilk, room temperature 

5 large eggs, room temperature 

80g full-fat sour cream, room temperature 

3 teaspoons LorAnn Organic Madagascar Vanilla Extract 

3 teaspoons LorAnn Maple Bakery Emulsion 

FOR SWISS MERINGUE BUTTERCREAM: 

2 ¾ sticks salted butter (softened and slightly melted in the microwave) 

6 large egg whites, room temperature 

1 ¼ cups (250g) granulated sugar 

2 teaspoons LorAnn Organic Madagascar Vanilla Extract 

2 teaspoons LorAnn Maple Bakery Emulsion 

FOR CAKE:

1. Grease and line three, 8-inch round baking pans. 

2. Preheat oven to 325°F. 

3. In a large mixing bowl, sift together dry flour, baking powder, and sugar ingredients. 

4. Using a paddle attachment, add the softened butter to the bowl of dry ingredients and mix on low speed

     until the mixture looks like coarse sand, approximately 3 minutes. The butter should no longer be clumpy. 

5. Mix the wet ingredients in a separate bowl: eggs, milk, sour cream, vanilla, and maple emulsion. 

6. Add the wet and dry ingredients to the sandy flour mixture in three parts, mixing on medium speed until

    everything is combined. 

7. Scrape down the bowl to ensure everything is incorporated.

8. Pour batter into your three, 6-inch greased cake tins. 

9. Bake cakes in the oven for approximately 30-35 minutes or until a skewer inserted in the middle comes out

     clean. 

10. Carefully remove the cakes and set them on a wire rack to cool completely. Wrap in plastic wrap and place

      on the counter to cool.

FOR SWISS MERINGUE BUTTERCREAM:

1. Wipe down the mixing bowl, whisk attachments, and all other equipment with white vinegar to ensure no

    fat residue on anything before starting. 

2. Add the egg whites and sugar to a stand mixer bowl set over a double boiler. 

3. Stir constantly until the egg whites reach 150°F-160°F. 

4. Remove from the heat and let sit for 10 minutes. 

5. Whip the egg white sugar mixture on high-speed using the whisk attachment until medium-stiff peaks

    form. 

6. Turn the mixer down to the lowest speed and slowly add the softened butter in chunks.

7. Add vanilla and maple emulsion and whip on high speed for 8 minutes. 

8. Place the bowl back over your double boiler, about 30-60 seconds, until small puddles form at the bottom

    of the bowl. This is called tempering. 

9. Transition to the paddle attachment and beat for five more minutes on low speed until it is shiny and

    completely smooth. 

10. DOUBLE THIS RECIPE IF YOU WANT EXTRA BUTTERCREAM FOR CAKE DECORATING

https://www.lorannoils.com/key-lime-natural-0412-larger
https://www.lorannoils.com/key-lime-natural-0412-larger
https://www.lorannoils.com/lemon-oil-natural-0020-fgeo-larger
https://www.lorannoils.com/lime-green-liquid-gel-food-color-1180-fc-gel


Share your creations with us on social media!
#lorannoils @lorannglobal
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