
Birthday Cake

Rick is a baker so for me to knock myself out with something more sophisticated is not the way to go

here, so I made a traditional birthday cake. I used three layers of yellow cake, lemon curd for the layers,

and vanilla frosting — with sprinkles.

Yellow Cake

Makes: Enough for a 2- or 2-layer cake or a sheet cake

Time: 45 minutes

Ingredients

● 10 tablespoons (1 1/4 sticks) butter, softened, plus more for greasing

● 2 cups cake flour or all-purpose flour, plus more for dusting the pans

● 2 1/2 teaspoons baking powder

● 1/4 teaspoon salt

● 1 1/4 cups sugar

● 8 egg yolks

● 2 teaspoons vanilla extract

● 3/4 cup milk

Instructions

1. Heat the oven to 350°F. Grease and flour the bottom and sides of two 9-inch cake pans, or a 13x9-inch

baking pan.

2. Whisk the flour, baking powder, and salt together in a medium bowl.

3. Use an electric mixer to cream the butter until smooth, then gradually add the sugar. Beat until light in

color and fluffy, 3 or 4 minutes. Beat in the egg yolks, one at a time, then the vanilla. Stir the dry

ingredients to the creamed mixture by hand a little at a time, alternating with the milk. Stir just until

smooth.

4. Turn the batter into the pan (s) and bake until a toothpick inserted into the center of the cakes comes

out clean, 20 to 30 minutes, depending on the thickness of the batter. Let the cake (s) cool in the pans

for 5 minutes, then invert onto a wire rack to finish cooling.

5. Frost or glaze as you like and store loosely covered or in a cake dome for a couple days.



— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition

Vanilla Frosting

Makes: Enough frosting and filling for one 8-inch 3-layer cake, one 9-inch 2-layer cake, or 2 dozen

cupcakes.

Time: 10 minutes

Ingredients

● 8 tablespoons butter (1 stick) softened

● 4 cups confectioners’ suger

● 6 tablespoons cream or milk, plus more if needed

● 2 teaspoons vanilla extract

● Pinch salt

Instructions

1. Use an electric mixer to cream the butter in a large bowl. Gradually work in the sugar, alternating with

the cream and beating well after each addition.

2. Stir in the vanilla and salt. If the frosting is too thick to spread, add a little more cream, a teaspoon at a

time. If it’s too thin (unlikely but possible), refrigerate; it will thicken as it hardens.

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition

Lemon Curd

Makes: About 2 cups

Time: 15 to 30 minutes

Ingredients

● 3/4 cup milk

● 3 tablespoons grated lemon zest

● 1/3 cup fresh lemon juice

● 4 egg yolks
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● 8 tablespoons (1 stick) butter, softened

● 1 cup sugar

Instructions

1. Whisk all the ingredients together in a medium saucepan. Cook over medium heat, whisking almost

constantly, until the mixture thickens and reaches between 175° and 180°F on an instant-read

thermometer, about 5 minutes. Don’t let it boil. (It will make a thick coating on the back of a spoon.)

2. Remove from the heat. While it’s still hot, pour the curd through a fine-meshed strainer into a bowl

and let it cool for a bit. Serve warm or chilled. Lemon curd will keep in an airtight container in the

refrigerator for up to 3 days.

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition
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