ENGLISH GINGERBREAD CAKE
SERVES 12-14
This moist, spice-laden dessert is based on a tra-
ditional English recipe in Rose Levy Beranbaum's
Rose’s Heavenly Cakes (Wiley, 2009).

10 tbsp. unsalted butter, at room temperature,
plus more for the pan
1 cup plus 2 tbsp. cake flour, sifted, plus more
for the pan
1/ cups Lyle's golden syrup, Steen's cane syrup,
or dark corn syrup (see page 106)
/s cup packed dark brown sugar
1'/2 tbsp. orange marmalade
/3 cup milk
2 eggs
1 cup whole wheat flour
12 tsp. baking powder
1 tsp. ground cinnamon
1 tsp. ground ginger
/2 tsp. baking soda
/s tsp. kosher salt
3 tbsp. sugar
2 tbsp. fresh lemon juice
Confectioners' sugar, for garnish

© Heat oven to 325°. Grease bottom and sides of
an 8" x 8” metal baking pan with butter and line bot-
tom of pan with parchment paper. Grease parchment
paper with butter and dust paper and sides of pan
with a little cake flour. Heat 8 tbsp. butter, golden
syrup, brown sugar, and marmalade in a 2-qt. sauce-
pan over medium-high heat. Cook, stirring often, until
syrup thins and sugar dissolves, about 5 minutes; let
cool for 10 minutes. Whisk in the milk and eggs; set
syrup mixture aside.

© In a large bowl, whisk together cake flour, whole
wheat flour, baking powder, cinnamon, ginger, bak-
ing soda, and salt. Add reserved syrup mixture and
whisk until just combined. Pour batter into reserved
baking pan. Bake until a toothpick inserted into cen-
ter of cake comes out clean, about 50 minutes.

© Transfer cake to arack and let cool for 10 minutes.
Meanwhile, heat remaining butter along with sugar
and lemon juice in a 1-gt. saucepan over medium heat
and cook, stirring often, until sugar dissolves, about 3
minutes. Using a pastry brush, brush half the lemon
syrup over top of cake. Invert cake onto cooling rack,
discard parchment, and brush the remaining lemon
syrup on bottom and sides of cake. Invert the cake
onto a serving stand and wrap in plastic wrap; let cool
completely. The cake tastes better the day after bak-
ing and will keep for up to 4 days. To serve, cut cake ‘

\
into squares and sprinkle with confectioners’ sugar. |
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