
How To Make Cake From Scratch

How to make cake from scratch is a rewarding culinary endeavor that allows
you to create a delicious dessert tailored to your taste. While many people
opt for boxed cake mixes due to their convenience, nothing compares to the
flavor and satisfaction of a homemade cake. In this article, we will guide
you through the process of making a cake from scratch, covering everything
from selecting the right ingredients to decorating your masterpiece. So, roll
up your sleeves, and let’s get started!



Understanding Cake Basics

Before diving into the actual recipe, it’s crucial to understand the basic
components of a cake. A traditional cake is generally made up of the
following:

- Flour: Provides structure; all-purpose flour is the most common choice.
- Sugar: Adds sweetness and moisture.
- Eggs: Bind ingredients and contribute to the cake’s rise.
- Fat: Butter or oil adds moisture and richness.
- Leavening agents: Baking powder or baking soda helps the cake rise.
- Liquid: Milk or water adds moisture and flavor.
- Flavorings: Vanilla extract, cocoa powder, or spices for added taste.

Essential Tools for Cake Making

Having the right tools can make the process of making a cake from scratch
much easier. Here’s a list of essential baking tools you’ll need:

Mixing bowls

Measuring cups and spoons

Whisk or electric mixer

Rubber spatula

Cake pans (round or square)

Parchment paper (optional)

Cooling rack

Oven thermometer

Choosing Your Cake Recipe

There are countless cake recipes to choose from, but some of the most popular
types include:



Classic Vanilla Cake

A timeless choice, this cake is versatile and can be paired with various
frostings and fillings.

Chocolate Cake

Rich and indulgent, this cake is perfect for chocolate lovers.

Red Velvet Cake

This striking cake is known for its vibrant color and subtle cocoa flavor,
often paired with cream cheese frosting.

Carrot Cake

A moist and flavorful option, carrot cake typically includes spices and nuts,
making it a delightful choice for those looking for something different.

Step-by-Step Guide to Making Cake from Scratch

Now that you’ve chosen your cake type, let’s go through the steps to make a
basic vanilla cake from scratch.

Ingredients

For a standard 9-inch round vanilla cake, you will need:

- 2 cups all-purpose flour
- 1 ½ cups granulated sugar
- ½ cup unsalted butter, softened
- 1 cup milk
- 3 ½ teaspoons baking powder
- 1 teaspoon vanilla extract
- ½ teaspoon salt
- 3 large eggs



Instructions

1. Preheat Your Oven: Begin by preheating your oven to 350°F (175°C). This
ensures that your cake bakes evenly.

2. Prepare Your Cake Pans: Grease two 9-inch round cake pans with butter or
cooking spray. You can also line the bottoms with parchment paper for easier
removal.

3. Mix Dry Ingredients: In a large mixing bowl, combine the flour, baking
powder, and salt. Whisk the ingredients together to ensure they are well-
mixed and aerated.

4. Cream the Butter and Sugar: In another bowl, beat the softened butter and
granulated sugar together using an electric mixer on medium speed until the
mixture is light and fluffy, about 3-5 minutes.

5. Add Eggs and Vanilla: Add the eggs one at a time, beating well after each
addition. Then mix in the vanilla extract.

6. Combine Dry and Wet Ingredients: Gradually add the dry ingredient mixture
to the butter and sugar mixture, alternating with the milk. Begin and end
with the flour mixture. Mix until just combined; be careful not to overmix.

7. Pour into Pans: Divide the batter evenly between the prepared cake pans.
Use a spatula to smooth the tops.

8. Bake: Place the pans in the preheated oven and bake for 25-30 minutes, or
until a toothpick inserted into the center comes out clean.

9. Cool the Cakes: Once baked, remove the pans from the oven and let them
cool in the pans for 10 minutes. Then, turn the cakes out onto a cooling rack
to cool completely.

Frosting and Decorating Your Cake

While your cakes are cooling, it’s a great time to prepare frosting. A
classic buttercream frosting works beautifully with vanilla cake.

Buttercream Frosting Recipe

- 1 cup unsalted butter, softened
- 4 cups powdered sugar
- 2-4 tablespoons milk
- 1 teaspoon vanilla extract



Instructions for Buttercream Frosting

1. In a mixing bowl, beat the softened butter until creamy.
2. Gradually add the powdered sugar, mixing on low speed until combined.
3. Add the vanilla extract and 2 tablespoons of milk. Beat on high speed
until light and fluffy.
4. If the frosting is too thick, add more milk, one tablespoon at a time,
until the desired consistency is achieved.

Decorating Your Cake

1. Place one cake layer on a serving plate and spread a layer of frosting on
top.
2. Stack the second layer on top and frost the top and sides of the cake.
3. For a professional finish, use a spatula or a cake scraper to smooth out
the frosting.
4. Decorate with sprinkles, fresh fruit, or chocolate shavings for an extra
touch.

Storing Your Cake

To keep your cake fresh, store it in an airtight container at room
temperature for up to 3 days. If you wish to keep it longer, you can
refrigerate it for up to a week or freeze for up to three months. Just ensure
it’s well-wrapped to avoid freezer burn.

Conclusion

Learning how to make cake from scratch is not only a valuable skill but also
a delightful way to bring joy to any occasion. With the right ingredients,
tools, and techniques, you can create a cake that is not only delicious but
also a reflection of your personal style. So, gather your ingredients, follow
the steps, and enjoy the process of making a cake that will impress friends
and family alike! Happy baking!

Frequently Asked Questions

What are the basic ingredients needed to make a cake
from scratch?
The basic ingredients for a simple cake include flour, sugar, eggs, butter,



baking powder, and milk.

How do I ensure my cake is moist when making it from
scratch?
To ensure your cake is moist, use ingredients like buttermilk or sour cream,
avoid overmixing, and do not overbake.

What is the best way to prepare a cake pan before
baking?
Grease the pan with butter or oil, then dust it with flour, or line it with
parchment paper to prevent sticking.

How can I make a cake without eggs?
You can substitute eggs with applesauce, mashed bananas, or flaxseed meal
mixed with water.

What types of flour can I use to make cake from
scratch?
All-purpose flour is commonly used, but you can also use cake flour for a
lighter texture or whole wheat flour for a denser cake.

How do I know when my cake is fully baked?
A cake is done when a toothpick inserted in the center comes out clean or
with a few moist crumbs attached.

Can I make a cake without a mixer?
Yes, you can make a cake by hand using a whisk or a wooden spoon, just be
sure to mix well until the ingredients are combined.

What is the importance of room temperature
ingredients in cake making?
Room temperature ingredients, like butter and eggs, incorporate better,
leading to a smoother batter and a more even cake texture.

How can I flavor my cake from scratch?
You can add flavorings such as vanilla extract, cocoa powder, citrus zest, or
spices like cinnamon directly to the batter.

What should I do if my cake sinks in the middle?
A sinking cake may result from underbaking, too much leavening agent, or
opening the oven door too early. Make sure to follow the recipe closely.
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