
Out Home Spice Cake
Iris Kimbriel and Katie Ellington
Adapted slightly by Celine Thackston

3 eggs

2 c. sugar

1/2 c. butter (recipe calles for shortening or lard.. I just couldn't bring myself to do that!)

3 c. flour

1 c. buttermilk

2 level teaspoons of buttermilk

2 t. nutmeg

1 t. cinnamon (or more, see notes)

1/2 t. cloves (or more, see notes)

Pinch of salt

3 T cocoa (that's up to you, friend!)

Preheat the oven to 350 degrees, and grease and flour two 9 inch cake pans.

Sift together your dry ingredients. Cream the butter and the sugar until fluffy. Add the 
eggs, one at a time, and beat. Dissolve the two teaspoons of baking soda in the buttermilk 
(but PLEASE, for the love of your countertop, be sure that you use a cup that will allow 
for the fizzy explosion when the buttermilk and the soda meet. It was almost like a 
science experiment in our house.) To the egg and butter mixture, alternate adding the dry 
and wet ingredients.  When mixing like this for a cake, you always want to add the dry 
ingredients first and then the wet. This inhibits the formation of gluten, which will help 
the cake not to be overly chewy. Do NOT overmix.

Pour the batter into the prepared pans and tap gently on the counter to help even the 
layers and eliminate air pockets. Bake in preheated oven for 27 to 30 minutes, or until a 
cake tester comes out clean.

NOTES:



- I added a pinch of salt to this - it was not in the original recipe but I thought it would go 
well. I think I could have upped the salt, maybe to a 1/2 tsp.

- I also doubled the cinnamon and the cloves. I think the resulting flavor was perfectly 
spicy.

- I used cake flour, which is supposed to yield a more delicate crumb.

- Next time, I think I will add a teaspoon of vanilla extract.

Caramel Frosting:

1 pound light brown sugar

1 cup heavy whipping cream

1/2 teaspoon baking soda

1/2 cup butter

1/4 cup chopped pecans (optional)

2 T. heavy cream

powdered sugar

In a medium, heavy saucepan, bring the sugar and cream to a rolling boil. Boil one 
minute. Add soda, and boil one more minute. Remove from heat. Add butter, but do not 
stir. Let the mixture cool in the refrigerator for one hour. Beat well, adding powdered 
sugar and up to 2 T of cream to reach desired consistency. Stir in pecans if desired.


