King Cake
Makes 2 large cakes
Adapted from the recipe for Traditional King Cake featured in Southern Living
Magazine (February 2006)
(http://www.myrecipes.com/recipe/traditional-king-cake)
The use of sour cream in the original recipe piqued my interest and led me to sample it in
my kitchen. I was not disappointed. The sour cream makes a moist cake with an
irresistible tangy flavor. For a traditional cake, be sure to include a fava bean or plastic
baby in each cake for good luck (and then remember to warn your guests!).
For the dough:
1 (16-ounce) container sour cream
1/3 cup plus 1 tablespoon granulated sugar
1/4 cup unsalted butter
1 teaspoon kosher salt
4 1/2 teaspoons instant yeast
1/2 cup warm water
2 large eggs, lightly beaten
zest from 2 small lemons (about 1 teaspoon)
4 to 4-1/4 cups bread flour
For the filling:
Flour, for the countertop
1/3 cup softened unsalted butter
1/2 cup granulated sugar
1 1/2 teaspoons ground cinnamon
2 small plastic babies or fava beans (optional)
For the glaze:
3 cups sifted powdered sugar
1/4 cup whole milk
2 tablespoons lemon juice
1/2 teaspoon vanilla extract
Decorating sugars in the colors of purple, green, and gold/yellow
Combine the sour cream, 1/3 cup granulated sugar, unsalted butter, and salt in a
small saucepan. Stir, over medium-low heat, until the butter melts. Remove
from the heat and cool until warm to the touch.
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In a small bowl, stir together the yeast, warm water, and the remaining 1
tablespoon sugar. Allow to sit until mixture begins to foam. If mixture does not
foam, discard and start again with new yeast.
Beat the sour cream mixture, yeast mixture, eggs, lemon zest, and 2 cups of the
flour in the bowl of an electric mixer fitted with a bread hook at medium speed
until smooth. Reduce the speed to low and slowly add the remaining 2 cups of
flour until a soft dough forms that pulls away from the sides of the mixing bowl.
Dust a clean countertop with some of the remaining 1/4 cup of flour. Turn the
dough out of the bowl and onto the countertop and knead for about 8 minutes,
adding flour as needed, until smooth. Place the dough in a greased bowl and
cover with plastic wrap. Let rise for 1 hour or until double in size.
Put racks in the top and bottom third of the oven and preheat to 375 degrees.
Line two baking sheets with parchment paper.
Dust the countertop lightly with flour. Punch the dough down and divide it into
two portions. Roll each half into a 22 x 12-inch rectangle. Divide the 1/3 cup
softened butter between each half and spread over each rectangle leaving a 1inch border. Stir together the sugar and cinnamon and sprinkle evenly over the
butter on each rectangle. If including a plastic baby or fava bean in your cake,
place it in the center of the rectangle now. Roll up each rectangle starting at the
long side. Place one roll, seam side down, on a baking sheet and bring the edges
together to form an oval ring. Pinch the edges together to seal. Repeat with the
second dough roll placing on the second prepared baking sheet.
Cover dough rings lightly with plastic wrap and let rise in a warm spot for 20 to
30 minutes until double in bulk.
Bake cakes on the top and bottom racks at 375 degrees until golden brown, about
18 to 20 minutes. Switch baking sheets halfway through cooking for best results.
Cool cakes on wire racks for about 10 minutes.
While cakes are cooling, make the glaze by stirring together the powdered sugar,
milk, lemon juice, and vanilla extract. Stir until smooth then drizzle the glaze
over the cake. Sprinkle with the colored sugars, alternating the colors to form
bands. Cool completely and then serve. Remember to alert guests if you have
baked the cakes with a fava bean or plastic baby so they know to be on the lookout!
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