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Extra Credit: At-Home Lab

Instructions: Select one of the birthday cakes and prepare for a family member or friend. Evaluate the cake 
below. Include a photograph of the cake.

Insert photo here:

1.	 Which cultural cake did you choose to prepare and why?

2.	 What was the person’s reaction to receiving a traditional birthday cake?

3.	 Would you prepare a traditional birthday cake again?

4.	 What was the most difficult part about preparing the cake?

5.	 What was the most rewarding part about preparing the cake?

6.	 How did preparing the cake help you bond with the person you prepared the cake for?

Name: 	 Date:	

http://www.HomeBaking.org/lesson-plans
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Ingredients for the cake
1 1/2 cups (3 sticks) butter, softened
2 1/4 cups granulated sugar
4 large eggs
1 Tablespoon pure vanilla extract
3 cups all-purpose ?our
1/4 cup cornstarch
2 teaspoon baking powder
1 teaspoon kosher salt
1 1/4 cups milk
1/2 cup sprinkles, plus more for garnish, if desired

Ingredients for buttercream
1 1/2 cups butter, softened
6 cups powdered sugar
1/4 cup sour cream
1 teaspoon pure vanilla extract
1/4 cup heavy cream
pinch of kosher salt

Instructions
1.	 Make cake: Preheat oven to 350˚ and line three 8" cake pans with parchment paper. In a large bowl using hand mixer (or in the bowl 

of a stand mixer), beat together butter and sugar until light and fluffy. Add eggs one at a time, beating well after each addition. Add 
vanilla and mix until combined.

2.	 In another large bowl, whisk together flour, cornstarch, baking powder, and salt. Add half of the dry ingredients to the wet 
ingredients, beating until just combined. Pour in the milk and mix until fully incorporated. Add remaining dry ingredients and stir 
until just combined. Fold in sprinkles.

3.	 Divide batter evenly between prepared cake pans. Bake until slightly golden on top and a toothpick inserted into the middle comes 
out clean, about 30 to 35 minutes. Let cool completely.

4.	 Meanwhile, make buttercream: in a large bowl using a hand mixer, beat butter until light and fluffy, 2 to 3 minutes. Add powdered 
sugar, sour cream, vanilla, heavy cream, and salt and beat until smooth.

5.	 Assemble cake: Place the bottom layer of the cake on your serving platter and spread with buttercream; repeat with the second layer 
of cake. Place the last layer of cake on top, then frost the entire cake with buttercream. Garnish with more sprinkles, if desired.

Source: Perfect Birthday Cake by Lena Abraham

Abraham, L. (2021, November 1). Get festive with this dreamy birthday cake. Delish. Retrieved January 26, 2022, from https://www.delish.com/
cooking/recipe-ideas/a23120595/funfetti-cake-birthday-cake-recipe/

Perfect Birthday Cake Recipe
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