King Cake
Makes one cake (about 18 servings)

Note: If you like a lot of gooey cinnamon filling, leave the filling recipe as is. If
you want less of the goo, it works great to halve the filling recipe, too.

For the dough:

8 ounces sour cream

3 tablespoons sugar

2 tablespoons butter

1/2 teaspoon salt

2 1/4 teaspoons active dry yeast
1/4 cup warm water

1 1/2 teaspoons sugar

1egg
3-3 1/4 cups bread flour

For the filling:

1/2 cup butter

1 cup brown sugar, packed
2 tablespoons cream

1/8 teaspoon baking soda
1 tablespoon cinnamon

For the glaze:

1 1/2 cups powdered sugar
2 tablespoons melted butter
1/4 teaspoon butter

2-4 tablespoons milk

Gold (or yellow), purple, and green sugars

In a small saucepan over medium-low heat, combine the first four ingredients (sour cream, sugar,
butter, and salt) and stir until the butter has melted. Set aside and cool the mixture to 100-110
degrees.

In the bowl of your mixer, stir together the yeast, warm water, and 1 1/2 teaspoons of sugar. Let
sit for about 5 minutes until foamy. When the sour cream mixture has cooled, add it into the
mixing bowl with the egg and mix using the paddle attachment until incorporated. Slowly start
adding in the flour while mixing on low until a soft dough forms. Switch to the dough hook and



mix on low until smooth and tacky.

Spray a large bow! with cooking spray and place the dough in it. Cover and let rise for about one
hour or until doubled.

While the dough is rising, make the filling by melting the butter in a saucepan over medium high
heat. Add in the brown sugar and whisk, bringing it up to a boil. Let it boil for about one minute,
remove from heat, and whisk in the cream. Add the baking soda and cinnamon and whisk until
combined. Set aside.

When the dough has risen, place it on a well-floured counter. Roll it out into a 22x12 inch
rectangle and spread the filling on it, leaving about a one-inch border. Roll it up from the long
side, jelly-roll style, and pinch the seam together. Place it seam side down on a greased cookie
sheet and bring the ends of the roll together to form a ring. Secure the ends together by pinching
them and moistening them with water. Cover and let rise for about 30 minutes.

While it's rising again, preheat your oven to 375 degrees.

Bake for 20-25 minutes until browned on top and baked through. While the cake is baking, make
the glaze by stirring together the powdered sugar, melted butter and vanilla. Add the milk one
tablespoon at a time until it's just thin enough to spread.

When the cake is finished baking, let it cool for 10 minutes and then brush the glaze on top.
Sprinkle with the colored sugars, alternating the colors, in bands. Let cool completely. Cut out a

small piece of the bottom and hide a plastic baby in it.

Adapted from myrecipes.com.

*www.shemakesandbakes.com*


http://www.myrecipes.com/recipe/traditional-king-cake-10000001152929/

