GINGERBREAD LATTE CAKE RECIPE
This moist and delicious Gingerbread Latte Cake has the perfect balance of gingerbread and espresso
flavor! This is the perfect choice for fall and winter holidays & entertaining!

INGREDIENTS
FOR THE CAKE
•

1 1/2 cups (300g) sugar

•

1 1/2 sticks (170g) unsalted butter, slightly softened

•

3 large eggs

•

3 cups (363g) all purpose flour

•

1 teaspoon (4g) baking powder

•

1 teaspoon (5g) baking soda

•

1/2 teaspoon (3g) salt

•

2 teaspoons (4g) ground ginger

•

3 teaspoons (6g) ground cinnamon

•

1/2 teaspoon (1g) nutmeg

•

1 cup (236g) hot water

•

1 1/2 teaspoon (3g) instant espresso granules or 2 teaspoons (4g) instant coffee

•

1/3 cup (65g) vegetable oil

•

1/2 cup (160g) molasses

FOR THE COFFEE SIMPLE SYRUP
•

1 Tablespoon instant espresso or 1 Tablespoon plus 2 teaspoons instant coffee

•

1/4 cup (50g) sugar

•

1/4 cup (60g) boiling water

FOR THE ESPRESSO CREAM CHEESE FROSTING
•

2 Sticks (226g) unsalted butter, slightly softened

•

2 (8oz) (226g) packages cream cheese (full fat), soften only slightly - Do not use
reduced fat or the spreadable cream cheese. It will be too soft.

•

1 Tablespoon (6g) espresso granules dissolved in 2 teaspoons (8g) vanilla extract

•

6 to 6 1/2 cups (690g to 747g) more if needed, powdered sugar

INSTRUCTIONS
For the Cake
1. Preheat the oven to 350 degrees.
2. Grease and flour three 8 inch pans, add a circle of waxed or parchment paper to
the bottom of each pan.
3. In a separate bowl, combine flour, ginger, cinnamon, nutmeg, baking powder,
baking soda and salt. Whisk at least 30 seconds. Set aside.
4. In another bowl, add the hot water, instant coffee, oil and molasses. Stir and set
aside.
5. Do not mix the ingredients above medium speed.
6. In the bowl of your mixer, beat the butter until smooth. Add the sugar and mix 4 to
5 minutes until lightened in color and fluffy.
7. Add the eggs one at a time mixing just until the yolk is blended in.
8. Add the flour mixture to the butter mixture alternately with the wet
ingredients. Begin and end with the flour mixture (3 additions of dry ingredients
and 2 of wet ingredients). Mix until just blended in, scraping the bowl a couple of
times. Do not over mix. Divide evenly between your three 8 inch pans.
9. Bake at 350 degrees for 22 to 25 minutes or until a toothpick inserted in the center
comes out clean or with just a few crumbs attached.
For the Coffee Simple Syrup
1. In a small saucepan add the sugar and water. Bring to a boil and remove from the
heat. Stir until sugar dissolves.
2. Let this cool before brushing onto the cake. You can store leftover syrup in the
refrigerator for 2 weeks. Do not put too much on the cake layers or they will
become soggy.
3. If you'd like to you can use a fork or toothpick to make holes in the top of the cake
layers before brushing (preferably with a pastry brush) the simple syrup onto each
layer.
For the Espresso Cream Cheese Frosting
1. Cut the butter into slices and add to the bowl of your mixer. Beat on low to
medium speed until the butter is softened.

2. Cut the cream cheese into pieces and add to the butter, beating at low to medium
speed until blended. If using a hand mixer, you may need to soften the cream
cheese a bit more.
3. Add the espresso that has been mixed with the vanilla
4. Gradually add the powdered sugar beating on low to medium speed until blended.
Do not over mix or it will become too soft. If it does become too soft, just
refrigerate for a few minutes, then continue.
5. This frosting will pipe best if used while somewhat chilled. You can make this in
advance, refrigerate and when ready to use, let soften to spreading consistency
(do not microwave) and stir or remix with mixer.
6. Will fill and frost a 3 layer 8 or 9 inch cake
To Assemble the Cake:
1. Put your first cake layer on your cake base or pedestal. Lightly brush with your
coffee syrup. You don't want to make your cake soggy, so just a light coating is
what we are going for.
2. Spread on the espresso cream cheese filling
3. Repeat for the other layers.
4. Frost the cake with espresso cream cheese frosting however you like. (After
frosting, we used a bench scraper to smooth the frosting as we rotated it on the
turntable, and then used a tapered rounded spatula to gently press into the
frosting as we rotated it, working from bottom to top for a ridged effect .) We
decorated with a triple shell border around the base, and a reverse shell border on
top.

NOTES
This cake recipe works well for cupcakes. It makes 7 cups of batter.

