SEA SALT-CARAMEL CAKE
Cake Layers

1 
cup salted butter, softened

2 
cups granulated sugar

3 
large eggs

2½ cups all-purpose flour, plus more for dusting pans

½
teaspoon salt

½
teaspoon baking soda

1½
cups whole buttermilk

1 
tablespoon vanilla extract


Vegetable shortening, for greasing pans

Caramel Frosting

1 
cup unsalted butter

1 
cup packed light brown sugar

1 
cup packed dark brown sugar

½
cup heavy cream

4 
cups (about 1 lb.) powdered sugar, sifted

2 
teaspoons vanilla extract

½
teaspoon fine sea salt


Flaky sea salt (such as Maldon)

Prepare the Cake Layers: Preheat oven to 350°F. Beat salted butter with a heavy-duty electric stand mixer on medium speed until creamy. Gradually add granulated sugar, beating until light and fluffy. Add eggs, 1 at a time, beating just until blended after each addition. Whisk together flour, salt, and baking soda in a medium bowl. Add flour mixture to butter mixture alternately with buttermilk, beginning and ending with flour mixture, beating on low speed until blended after each addition. Stir in vanilla extract.

Pour batter into 3 greased (with vegetable shortening) and floured 8-inch round cake pans. Bake in preheated oven until a wooden pick inserted in center of cakes comes out clean, 22 to 24 minutes. Cool in pans on wire racks 10 minutes. Transfer from pans to wire racks. Cool completely, about 1 hour.

Prepare the Caramel Frosting: Bring unsalted butter and both brown sugars to a boil in a 3½ quart saucepan over medium, whisking constantly. Whisk in heavy cream, and return to a boil. Remove from heat. Pour mixture into the bowl of a heavy-duty electric stand mixer fitted with the whisk attachment. With mixer running on medium speed, gradually add powdered sugar, vanilla extract, and fine sea salt. Beat until thickened and spreadable, 8 to 10 minutes. (If it becomes too thick, beat in 1 to 2 teaspoons hot water.)

Assemble the cake: Spread frosting between layers and on top and sides of cake. Sprinkle top of cake with flaky sea salt.
While these tender cake layers taste divine, it’s the caramel frosting that really wows. It’s outrageously rich— and doesn’t require the use of a candy thermometer. Top the frosted cake with a sprinkle of flaky sea salt for a fancy finish. Your guests will love this cake during the holidays, but you might get requests for it year-round.
Active: 45 mins 








Total:2 hrs

Serves 16
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