Bundt Cake

Yield: 16 servings

Cake Ingredients:

Carmel Icing Ingredients: 

Filling Ingredients:
12 oz. butter


4 oz. butter



1 oz. butter
8 oz. cream cheese 

1 c. brown sugar


1/3 c. shortening
2 ½ c. sugar


¼ c. Milnut



1 c. powdered sugar
6 eggs



2 c. powdered sugar


¼ c. sugar
3 c. flour







1/3 c. Milnut

1 t. baking powder






1 t. vanilla

2 t. vanilla





                 
Recipe Steps: DAY ONE (CAKE & ICING)




           
                                                                                                      
     1. Measure out all ingredients for cake and icing.                               
     2. Sift flour and re-measure 3 cups.                                                                   

     3. Sift powdered sugar and re-measure for 2 cups.                                              
     4. Label and store ingredients.
Recipe Steps: DAY ONE (FILLING INGREDIENTS)




           
                                                                                                      

1. Measure out all ingredients for filling ingredients.

2. Sift powdered sugar and re-measure for 1 cup.                            

Recipe Steps: DAY TWO

1. Preheat oven to 325 F. 

2. Blend butter and cream cheese together in mixer. 

3. Add sugar and cream until smooth. 

4. Add eggs, 1 at a time.

5. Add 1 c. of flour and blend.

6. Add baking powder, and continue to add flour in 1 c. portions, blend until smooth.

7. Add vanilla and blend well.

8. Carefully grease (w/ paper towel and shortening) every groove in the bundt pan.  

9. Coat pan with flour and then shake around to coat pan.  Discard remaining flour. 

10. Bake at 325 F for 1 hour and 15 minutes. 
11. Allow to cool for 5 minutes.
12. Place cooling rack covered with wax paper on top of pan.

13. Flip cake over and remove pan.  Allow to cool completely.

Recipe Steps: DAY THREE
 (Cake Preparation)

1. With ruler, measure 2 inches up from base of cake and place a skewer into side. Continue process until there are 8 skewers placed around cake. 

2. With large serrated knife, cut top off of cake and set aside.

3. With paring knife, cut 1 inch deep (tunnel) and ½ inch from the outer edge of cake. 
4. With a spoon, dig out cake within the pre-cut tunnel.
5. Repeat process ½ inch from the inside of the cake. 

6. With a spoon, dig out middle portion of cake.  Do not go too deep. 
7. Add filling mixture into the well, filling it to the top.

8. Place cake top back on cake. 
(Filling)

1. Using the paddle attachment cream the sugar, butter and shortening together.
2. Slowly add the powered sugar while beating.
3. Switch to the whisk attachment and whip in the milnut and vanilla and mix on high speed until completely smooth and fluffy (DO NOT OVER BEAT THE MIXTURE)
(Icing)

1. In a saucepan, melt 4 oz. butter.
2. Add brown sugar to butter and stir together for 2 minutes over low heat.

3. Add ¼ c. milnut and bring to a boil.
4. Remove pan from burner and gradually add 2 c. powdered sugar.
5. Whisk until creamy and no lumps.

6. Drizzle icing back and forth onto top ridge of cake (use liquid measuring cup).  Icing should flow down sides of cake to plate. 

