
mackenzie’s cake {old-fashioned white cake}
! ! ! ! ! ! ! !

Yields two 9-inch round baking pans. 

• 3 cups cake flour, divided into 1 cup measures

• 1/2 teaspoon salt

• 2 teaspoons baking powder

• 1 cup butter, room temperature

• 2 cups sugar

• 1/2 cup milk

• 1/2 cup hot water

• 3 large eggs, room temperature

• 1 teaspoon vanilla extract

• 1 teaspoon almond extract

Preheat oven to 350°F. Grease two 9-inch round pans and line with parchment paper. (To 

line with parchment paper, trace the pans onto parchment paper, cut out and trim to 

fit in the bottom of the pan.)

In a small bowl, whisk together 1 cup of the flour, the salt and the baking powder. 

Set aside.

In the bowl of a stand mixer on medium speed, cream the butter and sugar until light 

and fluffy (about 3-5 minutes). Add the milk, hot water, 1 cup of flour and 1 egg, and 

mix on medium speed until well combined. Scrape down the sides of the bowl and around 

the bottom to make sure everything is combined. Then add 1 cup of flour and 1 egg, and 

again, mix on medium speed until well combined. Scrape down sides and bottom of bowl. 

Finally, add the flour/salt/baking powder mixture and the one remaining egg, and mix 

until well combined. Scrape down the sides and bottom of the bowl.
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Add in the vanilla and almond extracts. Mix well to combine.

Divide the batter evenly between your two prepared baking pans. Rap the pans on the 

counter a few times to eliminate air bubbles. Bake for about 30 minutes or until a 

cake tester inserted into the middle of the cake comes out clean.

Notes: If you want to make a four-layer, multi-coloured cake, as I did for Mackenzie's 

birthday, divide the batter between four bowls and dye appropriately. I use gel food 

colouring, just a little at a time, until I've got my desired colour. Then pour the 

batter into four greased, parchment paper lined pans. The bake time will be reduced, 

as the cakes are thinner. Keep an eye on them...
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