Recipe: Dark Molasses Gingerbread Cake
Becipes from The Kitchn

Dark Molasses Gingerbread Cake

SErpes 10 generously

12 tablespoons unsalted butter, cut into chunks
112 cups (12 ounces) unsulphured dark or unsulphured blackstrap molasses £ V o
3/4 cup brown sugar

13 cup white sugar

3 14 cups all-purpose flour

1z teaspoon fine salt

2 12 teaspoons baking soda

2 teaspoons ground ginger

1z teaspoon cinnamon

2 teaspoons espresso powder (optional)
1 teaspoon vanilla

2 large eggs, beaten
112 cups whole millk

Heat the oven to 350°F. Lizhtly butter or prease a 10-inch sprinpform cake pan.

Place the chamks of butter in a 2-guart sancepan set over medinm heat. Pour in the molasses and whisk in the brown sugar
and white sugar. Whisk as the butter melts. When the botter has melted and is completely liquid, and the sugar has dissolved
and is no lomger grainy, pive it a final stir and turn off the heat. Set the pan aside to cool. ([The molasses will look slightly
separated from the melted fat; they won't be smoothly combined.)

Use a clean dry whisk to combine the flour, salt, baking soda, ginger, cinnamon and espresso powder in a large bowl. (The
espresso powder is optional; it will lend one more dimension of flaver to your cake. )

Whisk the vanilla, egps, and milk into the sancepan with the molasses and melted butter, When it is completely combined,
pour this liquid slowly into the bowl of dry ingredients. Whisk thoroughly to combine, making sure there are no lamps.

Pour the thick batter into the prepared springform pan. Bake at 350°F for 45 to 50 minutes or until a tester inserted in the
center of the cake comes out clean, Let cool for 20 or 30 minutes, then run a thin, flexible knife around the inside of the pan
to help the cakes edges release. Remove the cake from the pan and let it cool completely on a cooling rack before icing.

+ Loaf Variation: You can also bake this cake in a loaf pan. Instead of using a springform pam, use two
8.5 "Wx4.5"Dxz.r5"H loaf pans, well-greased. Bake at 350°T for 45 to 55 minates or until a knife comes out clean.

+ Note on molasses: If you want the very dark, nearly black cake seen here, use unsulphured blackstrap molasses.
Lighter molasses varieties will still work fine in this cake, but it won't be as dark or have any many bitter notes. If you
want a lighter spice cake, then use regular molasses.




