ngh Altltude Cranberry Almond Cake
Recipe

This Cranberry Aimond Cake with Champagne Frosting is a great recipe for the
holidays! A creative way to use cranberries in your baking that tastes amazing!

Eqmpment %

*  Mixer e (Cake Pans (three 6" or two 8")
¢ Small Mixing Bowl (x2) ¢ parchment paper

¢ Small Bowl * Cake Strips

¢ Small Sauce Pan * Plastic Wrap (optional)

¢ Spoonula * Cake boards (optional)

¢ Mesh Strainer

Ingredlents mys}

‘ A
e 5large eggs * 1 1/2tsp baking powder :
* 3/4 cup buttermilk * Jtspsalt
* 1 cup butter * 1 tspvanilla extract
* 2 cups sugar minus 2 tbsp * 1/2tsp almond extract
* 1 cup cranberry sauce (I used canned withwhole ¢ 2 tsp avocado oil (to grease cake pans)
cranberries) e 2tbsp flour (to flour cake pans)

e 3cups flour plus 3 tbsp

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Champagne Frosting éj

2 cups butter

* 2 bags powdered sugar (16 oz. or about 3 3/4
cups)

e 2tspvanilla extract

* 1 cup champagne

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

1.Preheat your oven to 350F.
2.Fill one small mixing bowl with water and place the cake strips init.
3.Take out a small bowl and crack all of the eggs into it.
4.Measure out your buttermilk and leave it on the counter.
5.For the bultter, either use room temperature butter or take out of the refrigerator and heat for about 10
seconds. Place it in your mixing bowl.
6.Add the sugar to your mixing bowl and wait to mix until you have everything else ready.
7.Measure out the cranberry sauce and place by your mixing bow.
8.In the other small mixing bowl, place your mesh strainer over it. Measure out your flour, baking powder
and salt into the strainer. Sift until all of it is in the mixing bow.
9.Prepare cake pans by greasing with the avocado oil, and then use approximately 2 thbsp of flour to coat
them. After that is finished, cut circles out of parchment paper to fit the bottom of each pan.
10.1tis now time to start mixing. Creamn the butter and the sugar together until it is light and fluffy, about 3
minutes.
11.Add about half of the eggs and mix until incorporated. Repeat.
12.Add in the vanilla and almond extract and mix quickly.
13.Add in the cranberry sauce and mix until incorporated.
14.Put half of the flour mixture into the batter and mix.
15.Pour in the buttermilk and mix until incorporated.
16.Add in the rest of the flour mixture and mix until everything is combined. Then mix by hand to really scrape
the bowl and make sure everything is mixed together.
17.Evenly distribute the batter into the prepared cake pans.
18.Wrap the pans with the cake strips and then place into the oven on the middle rack.
19.Baking time will depend on your cake pans. Check after 30 minutes for 8" cake pans and 40 minutes for 6"
cake pans. Add more time as necessary. Cake is done when it is starting to pull away from the sides and a
toothpick comes out clean.
20.Cook the cake in the pans on a cooking rack for 15 minutes. Then remove from the pans and cool
completely.
21.Cut off the tops of the cakes to even them out and then either store in the refrigerator or the freezer. Can
store in an airtight container or on cake boards and wrapped in plastic wrap.

Champagne Frosting éf

1.In a small sauce pan, add the champagne and bring to a boil.
2.Simmer over medium heat until it has been reduced to about 1/2 cup.
3.Letis cool and then place in the refrigerator before making the frosting. This can be done ahead of time.
4.Make sure your butter is slightly softened and add to your mixing bowl.
5.Beat for about a minute. Then add in about 1/3 of a bag of the powdered sugar. Mix until incorporated.
Repeat until you have added one bag.
6.Add in vanilla extract and 1 tbsp of reduced champagne. Mix until combined.
7.Start adding in the second bag of powdered sugar, and repeat until all of it is incorporated. :
8.Add in 3 tbsp of reduced champagne. Mix until incorporated. Add in another 3 tbsp and mix. If the frostingis :
too stiff you can add in another tbsp.
9.Beat the frosting for a few minutes until it is lighter in texture.
10.After you are done with your mixer, quickly hand mix to reduce air pockets. :
11.Decorate your cake with the frosting, or store in an airtight container in the refrigerator until you are ready to

use it. ;
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