
movita’s perfect birthday cake
recipe: adapted slightly from a recipe handed down by Rosie Beaucoup, 

original source unknown

• 2 1/2 cups cake and pastry flour (not self-rising)

• 3 1/2 teaspoons baking powder

• 1 teaspoon salt

• 1 1/2 cups white granulated sugar

• 3/4 cup soft butter

• 1 cup milk

• 1 teaspoon vanilla

• 2 eggs

I recommend bringing the butter and eggs to room temperature before making 

this cake. Leave them out on your counter for at least an hour.

Makes two 9 inch round pans, one 9×13 inch pan or 24 cupcakes.

Grease pans and flour lightly. I like to line the bottom of the pan with 

parchment paper as well. Preheat oven to 350°F.

In a large mixing bowl, sift together the flour, baking powder, salt and 

sugar. Add the soft butter, milk and vanilla. Mix on low speed to blend 

ingredients, and then beat for 2 minutes at medium speed. Scrape bottom and 

sides of bowl often. Add eggs and beat 2 minutes longer at medium speed. 

Spread batter evenly in prepared pans.

Bake 25-35 minutes for round layers; 40-45 minutes for rectangular pan; 20 

minutes for cupcakes. Cake tester should come out clean. Cool for five 

minutes before turning out onto a wire rack.
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instant fudge icing
recipe: adapted only slightly Smitten Kitchen

Makes about 5 cups

• 6 ounces unsweetened or semi-sweet chocolate, melted and cooled

• 4 1/2 cups confectioners’ sugar (no need to sift)

• 3 sticks (12 ounces) unsalted butter, at room temperature

• 6 tablespoons half-and-half or whole milk

• 1 tablespoon vanilla extract

Place all of the ingredients in a food processor and pulse to 

incorporate, then process until the frosting is smooth.

Note: the type of chocolate you use will affect the sweetness of your 

icing. I used 2 ounces of unsweetened chocolate and 4 ounces of semi-

sweet. You could use only unsweetened for a less sweet icing.
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