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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
Dairy/Refrigerated 

 4 large eggs 

 10 ounces unsalted butter 

 2 tablespoons whole milk 
 
Pantry Items 

 11 2/3 ounces (2 3/4 cups) unbleached all-purpose flour, divided 

 1 1/2 teaspoons instant yeast 

 2 tablespoons granulated sugar 

 2 teaspoons kosher salt 

 2/3 cup light brown sugar 

 2 teaspoons ground cinnamon 

 2 cups confectioners’ sugar 

 1/2 teaspoon vanilla bean paste or extract 
 
Other 

 1 dried red bean, or a plastic baby figurine 

 Purple, green, and yellow colored sprinkles or sugar 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
 
Hand Tools/Gadgets 

 Measuring cups and spoons 

 Liquid measuring cups 

 Fine mesh strainer or sifter 

 Large mixing bowl 

 Mixing bowls, various sizes 

 Bench scraper 

 Whisk 

 Rolling pin 

 Ruler 

 Offset spatula 
 
Appliances 

 Stand mixer with a dough hook and paddle attachment 
 
Bakeware 

 Baking sheet 

 Parchment paper 

 Wire cooling rack 
 
Other 

 Plastic wrap 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
King Cake 
1. Earlier in the day, or the evening before. Prepare the dough recipe through step 5. 
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KING CAKE  
 

Yield: 1 King Cake 
 
With a history steeped in religious tradition. The King Cake has become synonymous with 
Mardi Gras celebrations in New Orleans. The King Cake might be based off of a ring-shaped 
cake from Southern France made with yeasted dough, these days you will find a variety of 
versions and ways to decorate it. 
_______ 
 
Cake  
11 2/3 ounces (2 3/4 cups) unbleached all-purpose flour, divided  
1 1/2 teaspoons instant yeast  
2 ounces (1/4 cup) warm water  (105° to 115°F)  

4 large eggs  
2 tablespoons granulated sugar  
2 teaspoons fine kosher salt  
8 ounces (2 sticks) unsalted butter, softened  
 
Fill ing  
2 ounces unsalted butter, softened  
2/3 cup l ight brown sugar, packed  
2 teaspoons ground cinnamon  
1 dried red bean or plast ic baby f igurine (washed and dried)  
 
Decoration  
2 cups confectioners’ sugar, sifted  
2 to 4 tablespoons whole milk  
1/2 teaspoon vanilla bean paste or extract  
Purple, green, and yellow sprinkles or sugar  
_______ 
 
1. To prepare the dough: Place 6 1/3 ounces (1 1/2 cups) of the flour, the yeast, water, and 
eggs into the bowl of a stand mixer. Beat at medium speed until smooth. Cover the mixture 
and let it sit for 15 minutes.  
 
2. Add the remaining 5 1/3 ounces (1 1/4 cups) flour, the sugar, and salt, and with the dough 
hook, knead for 8 to 10 minutes until the dough cleans the sides of the bowl and becomes 
shiny and elastic.  
 
3. With the mixer running, add the soft butter 2 tablespoons at a time, letting the butter become 
absorbed before adding the next chunk. Repeat until all of the butter is added, this will take 15-
20 minutes.  
 
4. Take a piece of dough and do a windowpane test: stretch a small piece of the dough into a 
square, creating a "window" - if the dough gets very thin, smooth, and translucent and doesn’t 
tear in that window, the gluten is well developed.  
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5. Turn the dough out onto a lightly floured surface and gently fold it over several times (use a 
bench scraper to lift up any bits that stick to the table). Place the dough into a greased bowl, 
cover the bowl and refrigerate it for a minimum of 4 hours and up to about 16 hours. The 
dough will firm up considerably. 
 
6. To prepare filling: To a small mixing bowl add the butter, brown sugar, and cinnamon. Use 
a whisk or a fork to blend the ingredients together. Set aside. 
 
7. To roll the dough: To a lightly floured clean surface place the dough. Flour your rolling pin 
and roll the dough to a 10 x 24-inch rectangle. Spread the filling over the surface of the dough 
leaving a 1/2-inch border at the top.  
 
8. Hide the baby (or bean): Place the figurine or baby somewhere on the surface of the 
dough. 
 
9. Shape the cake: Starting at the long end, roll the dough up toward the top. A bench scraper 
can help especially if it is sticky. When the dough is rolled into a log, pinch the end to the body 
of the log to form a seal. Now, curl the log of dough into a spiral or coil shape and pinch the 
open end closed and pinch against to the spiral to close the shape. 
 
10. Transfer the coil to a parchment paper lined baking sheet. Cover loosely with plastic wrap. 
Set aside to rise until slightly larger, about 45 minutes.  
 
11. Preheat oven to 350 degrees and arrange the oven rack in the middle position. Transfer 
risen cake to the preheated oven and bake until golden brown, 30 to 40 minutes. Cool on a 
wire cooling rack until room temperature.  
 
12. To prepare icing: To a medium mixing bowl add sifted confectioners’ sugar, milk, and 
vanilla. Whisk until thick and smooth. Adjust thickness of icing with additional milk if desired. 
 
13. To decorate: Drizzle the icing over the cake and decorate with the colored sprinkles or 
sugar. The cake should look vibrant and festive.  
 
14. To serve: Cut wedges of the cake and serve. Whoever gets the baby (or bean) is crowed 
the king or queen for the day and are responsible for bringing a cake to the next party!  
 
 
 
 
 
 
 
 
 


