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MINT JULEP CAKE

L 8 cups cake flour
Des v =tewsPoen salt
1/b @ teaspoon baking powder
| |12 @ teaspoon baking soda
:w. @ cups sugar
(6 & cup (2 sticks) butter, softened
)15 ecga
[/} 8 teaspoons vanilla extract
|k & cup buttermilk
1)1 Q& cup sugar
|/lr &2 cup (1 stick) butter, softened
(llt 8 cup Kentucky bourbon
Mint leaves for garnish

CAKE
o ¥ cups

Serves 12 to 18

MINT GLAZE
/L #22% cups confectioners’ sugar
X tablespoon (or more) milk
.\w @ tablespoon clear créme de menthe

Makes 3/4 cup

O

K)AE the flour, salt, baking powder and baking
soda together. Beat 2 cups sugar and 1 cup butter
in a mixing bow! until light and fluffy. Add the
€ggs one at a time, beating well after each
addition. Beat in the vanilla. Add the dry
ingredients and buttermilk alternately, stirring
Jjust until combined after each addition.

Pour into a 10-inch bundt pan coated with
nonstick cooking spray and smooth the top.
Bake in a preheated 325-degree oven for 45 to
50 minutes or until a wooden pick inscrted in the
center comes out clean. Remove to a wire rack.

Heat 1/2 cup sugar, 1/2 cup butter and the
bourbon in a saucepan until the butter is m [ted,
stirring constantly. Poke holes in the top of the
cake with a skewer. Pour the bourbon saucc
evenly over the hot cake. Let cool com pletely.
Invert the cake onto a serving plate. Drizzle the
mint glaze over the cake and garnish the center
of the cake with mint leaves.

JSNEWW the confectioners’ sugar, milk and
créme de menthe in a bowl until smooth.
Whisk in additional milk if the glaze is too
thick to drizzle.




