
King Cake

Cake Ingredients
•	 12 oz. sour cream
•	 3 Tbsp. unsalted butter
•	 1/4 cup plus 2 heaping tsp. granulated sugar
•	 3/4 tsp. salt
•	 3/8 cup warm water (heated to 110°F)
•	 11/2 packages active dry yeast
•	 1 large egg plus 1 large egg yolk
•	 41/2-5 cups bread flour

Filling Ingredients
•	 2/3 cup granulated sugar
•	 12 oz. (11/2 packages) cream cheese, softened
•	 1 large egg white
•	 11/2 tsp. vanilla extract
•	 2/3 cup cinnamon applesauce

Frosting/Decoration Ingredients
•	 21/4 cups powdered sugar
•	 2 Tbsp. unsalted butter, melted
•	 11/2 Tbsp. apple cider

Directions
1. In a medium saucepan, stir together the sour cream, butter, 1/4 cup sugar, and salt and cook over low heat until 

the butter is completely melted.  Set aside to cool to 100°-110°F.
2. In a stand mixer bowl or other large bowl, dissolve the remaining sugar in the warm water.  Sprinkle the yeast 

on top and let sit for 5 minutes, or until foamy.  Add the sour cream mixture, as well as the eggs and 11/2 cups 
of bread flour.  Beat with a dough hook on medium speed until smooth.

3. Stir in the remaining flour, 1 cup at a time, until a soft dough ball forms.  Knead the dough on a lightly-floured 
surface until it is smooth and elastic, about 10 minutes.

4. Place the dough in a well-greased bowl, flipping once to coat both sides.  Cover the bowl and let the dough rise 
in a warm place until doubled in size, approximately 1 hour.

5. While the dough is rising, line a large sheet or pizza pan with parchment paper and prepare the filling.  Com-
bine all filling ingredients and beat until smooth. 

6. When the dough is doubled, punch it down and then divide it into 3 equal pieces.  Roll each piece out sepa-
rately on a lightly-floured surface into a 22”x6” rectangle.  Spread a thin layer of the filling on each rectangle of 
dough, leaving a 1” border all the way around.

7. Starting from the long side, roll each dough rectangle into a rope.  Carefully transfer each rope onto the baking 
sheet next to each other.  Braid the ropes, then bring the ends together to form a ring.  Moisten the ends and 
pinch them together to join them.  Cover the ring and let rise until doubled in size, approximately 30 minutes.

8. Preheat your oven to 375°F.  Bake for 30-35 minutes, or until the top is golden and an instant-read thermome-
ter registers 200°F.  Allow the loaf to cool completely on a cooling rack before decorating.

9. When the cake is cool, stir together the powdered sugar, melted butter, apple cider, vanilla, and 11/2 tablespoons 
milk in a medium bowl until it forms a smooth icing.  Add milk, 1 teaspoon at a time, until the frosting 
achieves a spreadable consistency.

10. Carefully flip the cake over and cut a small hole in the bottom.  Insert a plastic baby or other item into the hole 
and place the bottom piece back in over it.  Turn the cake right-side up and cover with frosting.  Decorate with 
sanding sugars and Sixlets to look like Mardi Gras beads.  Slice, serve, and enjoy.
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•	 11/2-3 Tbsp. milk
•	 1/4 tsp. vanilla extract
•	 purple, green, and gold sanding sugars or sprinkles
•	 purple, green, and gold Sixlets (optional)


