
To a wonderful year. Happy holidays from our kitchen.



Check your local listings to watch these shows on television, or visit 
our websites to view past episodes and more delicious recipes:

www.AmericasTestKitchen.com
www.CooksCountry.com

Sweeten your holiday with these cake 
recipes, compliments of public television’s 

most popular cooking shows:

Cook’s Country TV is made possible thanks to our partners:

America’s Test Kitchen is made possible thanks to our partners:
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SERVES 8

Although this elegant cake looks hard to make, it actu-

ally starts with two regular chocolate sheet cakes, 

which are simply cut into squares of varying sizes and 

set atop one another. A bittersweet chocolate glaze 

and sugared cranberries complete the festive look.

 2 cups heavy cream
 1  pound bittersweet chocolate, chopped
 2  (13 by 9-inch) baked chocolate sheet 

cakes (recipe follows)
 3  cups chocolate buttercream (recipe 

follows)
 1  cup fresh or frozen cranberries
 1  large egg white, lightly beaten
 1/2  cup (31/2 ounces) granulated sugar
  Confectioners’ sugar (optional)

FOR THE GLAZE: Boil cream, pour over chocolate, 
and let sit for 5 minutes. Stir until smooth, then let 
cool until just warm. Set aside.
FOR THE CAKE: Trim each cake to measure 11 by 
7 inches. Working with 1 cake, cut out one 7-inch 
square, one 4-inch square, and one 3-inch square. 
Working with second cake, cut out one 6-inch 
square, one 5-inch square, and one 2-inch square.
TO ASSEMBLE: Use half of buttercream to frost 
each of the 6 layers separately; refrigerate until 
buttercream hardens (about 10 minutes). Refrost 
layers with half of remaining buttercream, 
smoothing as much as possible; refrigerate until 
hardened. Slowly pour and spread glaze over each 
layer, smoothing surface with spatula; refrigerate for 
10 minutes, then stack layers in order of descending 
size (starting with the 7-inch square on the bottom), 
off-setting each layer by 45 degrees.

TO SERVE: Toss cranberries with egg white until 
well coated. Using dinner fork, lift few cranberries 
from white, allow excess white to drain, then toss 
in granulated sugar to coat. Repeat egg white 
dip and granulated sugar coating with remaining 
cranberries. Using remaining buttercream in a 
pastry bag, pipe decorative border along base of each 
layer. Arrange cranberries on and around tree. Dust 
with confectioners’ sugar if desired. To serve cake, 
remove layers and cut individual pieces.

Christmas Tree Cake
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Chocolate Sheet Cake
Melting the chocolate and butter in the microwave is 

quick and neat, but it can also be done in a heatproof 

bowl set over a saucepan containing 2 inches of sim-

mering water. The baked and cooled cake can simply 

be served with lightly sweetened whipped cream or 

topped with any frosting you like.

 12 tablespoons unsalted butter, plus 1 
tablespoon for pan

 ¾ cup(2¼ ounces) Dutch-processed cocoa 
powder

 1¼ cups (6¼ ounces) all-purpose flour
 ¼ teaspoon salt
 8 ounces semisweet chocolate, chopped
 4 large eggs
 11/2 cups (101/2 ounces) sugar
 1 teaspoon vanilla extract
 1 cup buttermilk
 1/2 teaspoon baking soda

1. Adjust oven rack to middle position and heat 
oven to 325 degrees. Coat bottom and sides of 13 by 
9-inch baking pan with 1 tablespoon butter.

2. Sift cocoa, flour, and salt together over medium 
bowl; set aside. Combine chocolate and remaining 12 
tablespoons butter in bowl, cover, and microwave at 
50 percent power for 2 minutes; stir until smooth. (If 
not fully melted, heat 1 minute longer at 50 percent 
power.) Whisk eggs, sugar, and vanilla together in 
medium bowl.

3. Whisk chocolate mixture into egg mixture 
until combined. Combine buttermilk and baking 
soda; whisk into chocolate mixture, then whisk in 
dry ingredients until batter is smooth and glossy. 
Pour batter into prepared pan; bake until firm in 
center when lightly pressed and toothpick inserted in 
center comes out clean, about 40 minutes. Let cool 
completely on wire rack.

TO MAKE AHEAD. After cake has cooled, it can 
be wrapped tightly in plastic wrap and kept at room 
temperature for up to 1 day. Or, wrapped tightly in 
plastic wrap, then aluminum foil, cake can be frozen 
for up to 1 month. Defrost at room temperature 
before unwrapping and frosting.

Chocolate Buttercream Frosting
WHY THIS RECIPE WORKS: This traditional (European) 

chocolate buttercream frosting recipe is made by 

heating eggs and sugar over a pan of simmering 

water and then removing the mixture from the heat 

and whipping in butter. If the buttercream becomes 

runny, simply plunge the bowl into ice water and whisk 

the buttercream until it has thickened. If, on the other 

hand, the buttercream appears curdled, wrap a hot 

water–soaked towel around the bowl to warm it and 

whisk the mixture until smooth. We used whole eggs, 

whipped until airy, to give our Chocolate Buttercream 

Frosting recipe a light, satiny-smooth texture that 

melts on the tongue.

 4  large eggs
 1 cup (7 ounces) sugar
 2 teaspoons vanilla extract
  Pinch salt
 1 pound (4 sticks) unsalted butter
 6 ounces unsweetened chocolate, melted

1. Combine eggs, sugar, vanilla, and salt in bowl 
of stand mixer; place bowl over pan of simmering 
water. Whisking gently but constantly, heat mixture 
until thin and foamy and registers 160 degrees.

2. Fit stand mixer with whisk and whip egg 
mixture on medium-high speed until light, airy, and 
cooled completely, about 5 minutes. Reduce speed 
to medium and add butter, 1 piece at a time. (After 
adding half the butter, buttercream may look curdled; 
it will smooth with additional butter.) Once all butter 
is added, increase speed to high and whip for 1 minute 
until light, fluffy, and thoroughly combined. Stir 
in melted chocolate. (Frosting can be covered and 
refrigerated for up to 5 days.) 
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Chocolate Candy Cane Cake

SERVES 10 TO 12

For an accurate measurement of boiling water, bring a 

full kettle of water to a boil and then measure out the 

desired amount. For this recipe, we needed about 76 

round peppermint candies: six for the garnish and 70 

for the cake’s two other peppermint uses (the filling 

and the coating).

CAKE
 1/2 cup (11/2 ounces) Dutch-processed cocoa 

powder, plus extra for pans
 11/2 cups (71/2 ounces) all-purpose flour
 1 teaspoon baking soda
 1/2 teaspoon baking powder
 ¼ teaspoon salt
 1¼ cups boiling water
 4 ounces unsweetened chocolate, 

chopped
 1 teaspoon instant espresso powder or
  instant coffee powder 
 10 tablespoons unsalted butter, softened
 11/2 cups packed (101/2 ounces) light brown 

sugar
 3 large eggs, room temperature
 1/2 cup sour cream, room temperature
 1 teaspoon vanilla extract

ICING
 1  pound (4 sticks) unsalted butter, 

softened
 1  cup (4 ounces) confectioners’ sugar 
 1/8  teaspoon salt
 ¼  cup heavy cream
 2  teaspoons vanilla extract 
 8  ounces white chocolate, melted and 

cooled
 1¾  cups finely ground peppermint candies, 
  plus 6 whole candies for garnish
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1. FOR THE CAKE: Adjust oven racks to upper-
middle and lower-middle positions and heat oven to 
350 degrees. Grease three 8-inch round cake pans, 
then dust with cocoa and line with parchment paper. 
Whisk flour, baking soda, baking powder, and salt 
together in large bowl; set aside. In medium bowl, 
whisk boiling water, chocolate, espresso powder, and 
cocoa together until smooth; set aside.

2. In large bowl, beat butter and sugar with hand-
held mixer on medium speed until pale and fluffy, 
3 to 6 minutes. Add eggs, one at a time, and beat until 
combined, about 30 seconds. Add sour cream and 
vanilla and beat until incorporated. Reduce speed to 
low and add flour mixture in 3 additions, alternating 
with milk mixture in 2 additions, scraping down 
bowl as needed. Give batter final stir by hand.

3. Divide batter evenly between prepared pans 
and smooth tops with rubber spatula. Gently tap 
pans on counter to release air bubbles. Bake until 
toothpick inserted in center comes out with few 
crumbs attached, 15 to 20 minutes, switching and 
rotating pans halfway through baking.

4. Let cakes cool in pans on wire rack for 10 
minutes. Run thin knife around edge of cakes. 
Remove cakes from pans, discard parchment, and let 
cool completely on rack, about 2 hours.

5. FOR THE ICING: Using hand-held mixer, beat 
butter at medium-high speed until smooth, about 
30 seconds. Add sugar and salt, decrease speed to 
medium-low, and beat, scraping down bowl once, 
until smooth, about 1 minute. Add cream and 
vanilla, increase speed to medium, and beat until 
incorporated, about 10 seconds. Increase speed to 
medium-high and beat until light and fluffy, about 
4 minutes, scraping down bowl as needed. Transfer 
half of icing to clean bowl and stir in white chocolate. 
Add 3/4 cup ground peppermints to remaining icing.

6. Line edges of cake platter with 4 strips of 
parchment to keep platter clean. Place 1 cake layer 
on platter. Spread half of peppermint icing evenly 
over top, right to edge of cake. Repeat with second 
cake layer and remaining peppermint icing. Top with 
final cake layer, pressing lightly to adhere, and frost 
top and sides with white chocolate icing, reserving 
3/4 cup for final garnish. Press remaining 1 cup 
ground peppermints into sides of cake and sprinkle 
evenly over top of cake. Remove parchment strips. 
Use remaining white chocolate icing to pipe ring of 
dots around base of cake and pipe 6 rosettes on top 
of cake. Place 1 whole peppermint candy on each 
rosette. Serve. 
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Chocolate Snowball Cake

SERVES 6 TO 8 

Add a little whimsy to your holiday table this year with 

our supersize, homemade riff on a Hostess Snow Ball 

snack cake.

 2  teaspoons unflavored gelatin
 1/2  cup water
 10  tablespoons unsalted butter, softened
 2  teaspoons vanilla extract
 1/8  teaspoon salt
 3  cups marshmallow crème
 2  cups (6 ounces) sweetened shredded 

coconut
  Red food coloring
 2  (9-inch) chocolate cake layers (recipe 

follows)

FOR THE MARSHMALLOW MIXTURE: Sprinkle 
gelatin over water in large bowl and let sit until 
gelatin softens, about 5 minutes. Microwave until 
mixture is bubbling around edges and gelatin 
dissolves, about 30 seconds. Stir in butter, vanilla, 
and salt until combined. Let mixture cool until 
just warm to touch, about 5 minutes, then whisk 
in marshmallow crème until smooth. Refrigerate 
mixture until thick and spreadable, about 30 
minutes. 

TO ASSEMBLE: Pulse coconut and 2 drops food 
coloring in food processor until coconut is coarsely 
ground. Line 1½-quart bowl with plastic wrap, 
letting ends of wrap overhang bowl. Cut 1 cake 
round into 8 even wedges. Line bowl with cake 
wedges, packing gently so there are no spaces 
between wedges. Fill cake-lined bowl with 1 cup 
marshmallow mixture. Top with second cake 
round, trimming away excess cake. Wrap with 
plastic and refrigerate until set, about 1 hour. 
Unwrap, invert cake on serving platter, and discard 
plastic. Spread remaining marshmallow mixture 
evenly over cake and sprinkle with coconut. Slice 
and serve.
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Chocolate Layer Cake
MAKES TWO 9-INCH LAYERS OR THREE 8-INCH LAYERS

To accurately measure the boiling water, bring a full 

kettle of water to a boil, then pour out the exact 

amount you need.

WHY THIS RECIPE WORKS: “Blooming” the cocoa 

powder in boiling water combined with adding instant 

espresso powder to the batter produces the deepest 

chocolate flavor, while sour cream adds moisture and 

tang. The recipe is very versatile—change up frostings 

and fillings to produce all sorts of different cakes.

 11/2  cups (71/2 ounces) all-purpose flour
 1  teaspoon baking soda
 1/2  teaspoon baking powder
 ¼  teaspoon salt
 1¼  cups boiling water
 4  ounces unsweetened chocolate, 

chopped
 1/2  cup (11/2 ounces) Dutch-processed cocoa 

powder
 1  teaspoon instant espresso powder or 

instant coffee powder
 10  tablespoons unsalted butter, softened
 11/2  cups packed (101/2 ounces) light brown 

sugar
 3  large eggs, room temperature
 1/2  cup sour cream, room temperature
 1  teaspoon vanilla extract

1. Adjust oven rack to middle position and heat 
oven to 350 degrees. Grease two 9-inch or three 
8-inch round cake pans, line with parchment paper, 
grease parchment, and flour pans. Whisk flour, baking 
soda, baking powder, and salt together in bowl. In 
second bowl, whisk boiling water, chocolate, cocoa, 
and espresso powder together until smooth.

2. Using stand mixer fitted with paddle, beat 
butter and sugar on medium-high speed until pale 
and fluffy, about 3 minutes. Add eggs, one at a time, 
and beat until combined. Add sour cream and vanilla 
and mix until incorporated.

3. Reduce speed to low and add flour mixture in 
3 additions, alternating with chocolate mixture in 2 
additions, scraping down bowl as needed. Give batter 
final stir by hand.

4. Divide batter evenly between prepared pans 
and smooth tops with rubber spatula. Bake until 
toothpick inserted in center comes out clean, 15 to 
20 minutes (for 8-inch pans) or 25 to 30 minutes (for 
9-inch pans).

5. Let cakes cool in pans on wire rack for 10 
minutes. Remove cakes from pans, discarding 
parchment, and let cool completely on rack, about 
2 hours. 
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SERVES 16 

This cake packs potent yet well-balanced heat. If you’re 

particularly sensitive to spice, decrease the amount of 

ground ginger to 1 tablespoon. Guinness Draught is the 

test kitchen’s favorite stout. Avoid opening the oven 

door until the minimum baking time has elapsed. If your 

pan has thin walls, consider wrapping it with premade 

cake strips. Serve the gingerbread plain or with lightly 

sweetened whipped cream.

 ¾  cup stout 
 1/2  teaspoon baking soda
 ¾  cup packed (5¼ ounces) light brown 

sugar 
 2/3  cup molasses
 ¼  cup (1¾ ounces) granulated sugar 
 11/2  cups (71/2 ounces) all-purpose flour
 2  tablespoons ground ginger
 1/2 teaspoon baking powder
 1/2  teaspoon salt
 ¼  teaspoon ground cinnamon
 ¼  teaspoon pepper
 2  large eggs
 1/3  cup vegetable oil
 1  tablespoon finely grated fresh ginger 

1. Adjust oven rack to middle position and heat 
oven to 350 degrees. Grease and flour 8-inch square 
baking pan. 

2. Bring stout to boil in medium saucepan over 
medium heat, stirring occasionally. Off heat, stir in 
baking soda (mixture will foam vigorously). When 
foaming subsides, stir in brown sugar, molasses, and 
granulated sugar until dissolved; set aside. Whisk 
flour, ground ginger, baking powder, salt, cinnamon, 
and pepper together in large bowl; set aside.

3. Transfer stout mixture to second large bowl. 
Whisk in eggs, oil, and grated ginger until combined. 
Whisk stout-egg mixture into flour mixture in 3 
additions,stirring vigorously until completely smooth 
after each addition. 

4. Transfer batter to prepared pan and gently tap 
on counter to release air bubbles. Bake until top of 
cake is just firm to touch and toothpick inserted in 
center comes out clean, 35 to 45 minutes, rotating 
pan halfway through baking. Let cake cool in pan on 
wire rack, about 1½ hours. Cut into 2-inch squares 
and serve warm or at room temperature. (Leftover 
cake can be wrapped in plastic wrap and stored at 
room temperature for up to 2 days.) 

Classic Gingerbread Cake
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Rustic Plum Cake

2. Adjust oven rack to middle position and 
heat oven to 350 degrees. Grease and flour 9-inch 
springform pan. Process sugar and almonds in food 
processor until nuts are finely ground, about 1 minute. 
Add flour, baking powder, and salt; pulse to combine. 
Add butter and pulse until mixture resembles coarse 
sand, about 10 pulses. Add egg and yolk, vanilla, and 
almond extract, if using, and process until smooth, 
about 5 seconds, scraping bowl once if needed (batter 
will be very thick and heavy). 

3. Transfer batter to prepared pan; using spatula, 
spread batter evenly to pan edges and smooth surface. 
Stir plums to coat with syrup. Arrange plum halves, 
skin side down, evenly over surface of batter. Bake 
cake until golden brown and wooden skewer inserted 
in center comes out with few crumbs attached, 40 to 
50 minutes. Run paring knife around sides of cake to 
loosen. Let cake cool in pan on wire rack until just 
warm or completely, at least 30 minutes. Remove 
cake from pan and dust with confectioners’ sugar. Cut 
into wedges and serve. 

 2 tablespoons red currant or 
seedless raspberry jam

 3 tablespoons brandy 
 1 pound Italian prune plums, halved and 

pitted 
 ¾ cup (5¼ ounces) sugar
 1/3 cup slivered almonds
 ¾ cup (3¾ ounces) all-purpose flour
 1/2 teaspoon baking powder
 ¼  teaspoon salt
 6 tablespoons unsalted butter, cut into 6 

pieces, softened but still cool
 1 large egg plus 1 large yolk, room 

temperature
 1 teaspoon vanilla extract
 ¼ teaspoon almond extract (optional)
  Confectioners’ sugar

1. Cook jam and brandy in 10-inch nonstick 
skillet over medium heat until reduced to thick 
syrup, 2 to 3 minutes. Remove skillet from heat and 
place plums cut side down in syrup. Return skillet to 
medium heat and cook until plums shed their juices 
and thick syrup is again formed, about 5 minutes, 
shaking pan to prevent plums from sticking. Let 
plums cool in pan, about 20 minutes.

SERVES 6 TO 8

This recipe works best with Italian plums, which are 

also called prune plums. If substituting regular red or 

black plums, use an equal weight of plums, cut them 

into eighths, and stir them a few times while cooking. 

Arrange slices, slightly overlapped, in two rings over 

surface of cake. Do not use canned Italian plums. 

Blanched whole almonds can be used but must be 

processed 30 seconds longer until finely ground. The 

brandy can be omitted, but then you will need to melt 

the jam with 1 tablespoon of water before adding the 

plums. Don’t add the leftover plum cooking liquid to 

the cake before baking; reserve it and serve with the 

finished cake or over ice cream. The cake can be served 

with lightly sweetened whipped cream.
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Triple-Chocolate Mousse Cake

TOP LAYER
 ¾ teaspoon unflavored gelatin
 1 tablespoon water
 1  cup (6 ounces) white chocolate chips
 11/2 cups heavy cream, chilled
  Shaved chocolate (optional)

1. FOR THE BOTTOM LAYER: Adjust oven rack to 
middle position and heat oven to 325 degrees. Grease 
9½-inch springform pan. Melt butter, chocolate, and 
espresso powder in large heatproof bowl set over 
saucepan f illed with 1 inch of barely simmering 
water, stirring occasionally, until smooth. Remove 
from heat and let cool slightly, about 5 minutes. 
Whisk in egg yolks and vanilla; set aside.

BOTTOM LAYER
 6 tablespoons unsalted butter, cut into 6 

pieces
 7 ounces bittersweet chocolate, chopped 

fine
 ¾ teaspoon instant espresso powder
 4 large eggs, separated
 11/2 teaspoons vanilla extract
  Pinch cream of tartar
  Pinch salt
 1/3 cup packed (21/3 ounces) light brown 

sugar

MIDDLE LAYER
 5 tablespoons hot water
 2 tablespoons Dutch-processed cocoa 

powder
 7 ounces bittersweet chocolate, chopped 

fine
 11/2 cups heavy cream, chilled
 1 tablespoon granulated sugar
 1/8 teaspoon salt

SERVES 12 TO 16

This recipe requires a springform pan that is at least 

3 inches high. It is imperative that each layer be made 

in sequential order. Be sure to let the bottom layer 

cool completely before topping it with the middle 

layer. We recommend using our favorite dark choco-

late, Ghirardelli Bittersweet Chocolate Baking Bar, for 

the bottom and middle layers in this recipe; the test 

kitchen’s other highly recommended dark chocolate, 

Callebaut Intense Dark Chocolate, L-60-40NV, may 

be used, but it will produce drier, slightly less sweet 

results. Our preferred white chocolate is Guittard 

Choc-Au-Lait White Chips. For the best results, chill 

the mixer bowl before whipping the heavy cream in 

steps 5 and 8. For neater slices when serving, use a 

cheese wire or dip your knife in hot water before cut-

ting each slice. 
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7. FOR THE TOP LAYER: Sprinkle gelatin over 
water in small bowl and let sit until gelatin softens, 
about 5 minutes. Place chocolate chips in medium 
heatproof bowl. Bring 1/2 cup cream to simmer in 
small saucepan over medium-high heat. Remove 
from heat, add gelatin mixture, and stir until fully 
dissolved. Pour cream mixture over chocolate chips 
and let sit, covered, for 5 minutes. Whisk mixture 
gently until smooth. Let cool completely, stirring 
occasionally (mixture will thicken slightly).

8. Using stand mixer fitted with whisk, whip 
remaining 1 cup cream on medium-low speed until 
foamy, about 1 minute. Increase speed to high and 
whip until soft peaks form, 1 to 3 minutes. Using 
hand whisk, fold one-third of whipped cream into 
white chocolate mixture to lighten. Using rubber 
spatula, fold in remaining whipped cream until no 
white streaks remain. Spoon white chocolate mousse 
into pan over middle layer and smooth top with offset 
spatula. Return cake to refrigerator and chill until 
set, at least 21/2 hours. (At this point, assembled cake 
can be refrigerated for up to 24 hours; let sit at room 
temperature for up to 45 minutes before releasing 
from pan and serving.)

9. Garnish top of cake with shaved chocolate, if 
using. Run thin knife between cake and sides of pan; 
remove sides of pan. Run cleaned knife along outside 
of cake to smooth. Serve. 

2. Using stand mixer fitted with whisk, whip 
egg whites, cream of tartar, and salt on medium-low 
speed until foamy, about 1 minute. Add half of sugar 
and whip until combined, about 15 seconds. Add 
remaining sugar, increase speed to high, and whip 
until soft peaks form, about 1 minute longer, scraping 
down bowl halfway through whipping. Using hand 
whisk, fold one-third of beaten egg whites into 
chocolate mixture to lighten. Using rubber spatula, 
fold in remaining egg whites until no white streaks 
remain. Carefully transfer batter to prepared pan and 
smooth top with rubber spatula.

3. Bake cake until risen, firm around edges, 
and center springs back after you press gently 
with your f inger, 13 to 18 minutes, rotating 
pan hal fway through baking. Transfer cake 
to wire rack and let cool completely, about 
1 hour, before filling. (Cake will collapse as it cools.) 
Do not remove cake from pan.

4. FOR THE MIDDLE LAYER: Combine hot water 
and cocoa in small bowl; set aside. Melt chocolate in 
large heatproof bowl set over saucepan filled with 1 
inch of barely simmering water, stirring occasionally, 
until smooth. Remove from heat and let cool slightly, 
2 to 5 minutes.

5. Using stand mixer fitted with whisk, whip cream, 
sugar, and salt on medium-low speed until foamy, about 
1 minute. Increase speed to high and whip until soft 
peaks form, 1 to 3 minutes.

6. Whisk cocoa mixture into melted chocolate 
until smooth. Using hand whisk, fold one-third of 
whipped cream into chocolate mixture to lighten. 
Using rubber spatula, fold in remaining whipped 
cream until no white streaks remain. Spoon mousse 
into pan over cooled cake, smooth top with offset 
spatula, and gently tap pan on counter to release air 
bubbles. Wipe inside edge of pan with damp cloth 
to remove any drips. Refrigerate cake for at least 15 
minutes.
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White Fruitcake

3. Meanwhile, adjust oven rack to middle 
position and heat oven to 250 degrees. Remove 
pan from pot and invert cake onto wire rack. 
Set wire rack in rimmed baking sheet and bake 
until exterior of cake is no longer wet, about 
20 minutes. Let cake cool completely before serving. 
(Cake can be stored at room temperature for up to 2 
weeks.) 

 2 cups (10 ounces) golden raisins
 2 cups candied cherries, quartered
 2 cups candied pineapple, chopped 

coarse
 2 cups pecans, chopped coarse
 16 tablespoons unsalted butter, softened
 1 cup (7 ounces) sugar
 3 large eggs, room temperature
 11/2 tablespoons lemon extract
 1/2 teaspoon salt
 2 cups (10 ounces) all-purpose flour 

1. Grease 16-cup tube pan and line bottom with 
greased parchment paper. Toss raisins, cherries, 
pineapple, and pecans together in bowl until 
combined.

2. Bring 1 inch water to boil in Dutch oven over 
medium-high heat. Meanwhile, using stand mixer 
fitted with paddle, beat butter and sugar on medium-
high speed until pale and fluffy, about 2 minutes. 
Reduce speed to medium and add eggs, lemon extract, 
and salt and mix until incorporated. Add flour and 
beat until just combined. Using rubber spatula, fold 
in fruit-pecan mixture until evenly distributed; pour 
batter into prepared pan. Carefully lower pan into 
simmering water, cover pot, and reduce heat to low. 
Cook until cake is firm to touch, about 1½ hours, 
adding additional water to pot as needed. Off heat, 
remove lid and leave pan in water until cool enough 
to handle, about 20 minutes. 

SERVES 16

To prevent the fruit from sticking to your knife when 

chopping it, spray the blade with vegetable oil spray. 

To avoid leakage, do not use a tube pan with a remov-

able bottom here; also, do not use a pan with feet on 

the top rim as they will prevent you from covering the 

Dutch oven. For these reasons, our preferred tube pan, 

the Chicago Metallic Professional Nonstick Angel Food 

Cake Pan with Feet, will not work here.


