Standardized Recipe Sheet

	Menu Item:
	Basic 1-2-3-4 Cake

	Recipe Source:
	A Piece of Cake, Susan G. Purdy

	Yield: 
	5 cups batter with whole eggs beaten in. 

2 – 8” round cake pans or one sheet pan 13x9x1¾”

	Baking Time: 
	30 – 35 minutes at 350˚, slightly longer for sheet


	Ingredients
	Preparation
	Amount

	All-purpose flour
	sifted
	3 cups

	Baking powder
	
	1 tablespoon

	Salt
	Fine grain
	½ tsp

	Unsalted butter
	Room temp
	1 cup

	Granulated sugar
	
	2 cups

	Large eggs
	
	4

	Milk
	
	1 cup

	Vanilla Extract
	
	1 tsp

	
	
	

	
	
	

	
	
	

	
	
	


	Procedure:

	1. Position shelf in lower third of oven, preheat to 350º

2. Prepare pans: melt butter and brush onto pans, cut a round of parchment to fit bottom.

3. Sift together flour, baking powder, and salt. Set Aside.
4. In the large bowl of an electric mixer, beat the butter until soft and smooth. Add the sugar and beat until light and smooth.

5. Add eggs, one at a time, beating after each addition. Stop the mixer and scrape down the sides of the bowl after every addition.

6. With the mixer on low speed, alternately add the flour mixture and milk, beginning and ending with the flour.

7. Stir in the vanilla. At this point, add any personal flavoring touches (grated lemon zest, coconut, etc.)

8. Divide the batter evenly between the pans. Smooth the batter level, the spread it slight from the center towards the edge of the pan so it will rise evenly. 

9. Bake in the preheated oven for 30 to 35 minutes or until a cake tester inserted in the center of each layer comes out clean and the cake tops are lightly springy to the touch.

10. Cool the cake in their pans on a wire rack for 10 minutes. Top with a wire rack and invert, lift off pans. Completely cool layers on the rack before frosting.




