YELLOW SHEET CAKE WITH 

FLUFFY MILK CHOCOLATE BUTTERCREAM
 

The most wonderful and moist Yellow Sheet Cake, with the fluffiest Milk Chocolate Buttercream frosting!  Perfect for birthday celebrations or any special event when you don’t want a heavy layer cake!
INGREDIENTS:

Yellow Cake:
2 and 1/4 cups all-purpose flour (sifted, spooned & leveled)

1 teaspoon baking soda

1/2 teaspoon salt

1 cup unsalted butter, softened to room temperature

1 and 3/4 cups granulated sugar

2 large eggs, room temperature

1/2 cup sour cream (NOT low fat), at room temperature
2 teaspoons pure vanilla extract
1 cup buttermilk, at room temperature
Fluffy Milk Chocolate Frosting:
1 cup unsalted butter, softened to room temperature

4 and 1/2 cups confectioners' sugar

3/4 cup natural unsweetened cocoa powder*
1/2 cup heavy (whipping) cream
2 Tablespoons light corn syrup

2 teaspoons pure vanilla extract

1/8 teaspoon salt

Rainbow Sprinkles

SPECIAL EQUIPMENT:  12x17 half sheet/jelly roll pan
HOW I MAKE THIS:
1. Set ingredients out to come to room temperature:  2 cups (4 sticks) unsalted butter, eggs, sour cream and buttermilk.

2. Preheat oven to 350°F.  Generously grease and lightly flour a 12x17 inch half sheet/jelly roll pan. Set aside.

3. In a medium bowl, whisk together the flour, baking soda and salt; set aside.

4. Using a handheld or stand mixer fitted with a paddle attachment, beat 1 cup of the butter on high speed until smooth and creamy - about 1 minute.  Add the sugar and beat on high speed until creamed - an additional 3 full minutes. Scrape down the sides and up the bottom of the bowl with a rubber spatula as needed.  On medium-high speed, add 1 egg at a time, beating well after each addition until both are mixed in. On high speed, beat in the vanilla extract and sour cream. Scrape down the sides and up the bottom of the bowl with a rubber spatula as needed.

5. With the mixer running on low speed, add one-third of the dry ingredients to the wet ingredients, alternating with 1/3 cup of the buttermilk.  Mix each addition just until incorporated.  Add next 1/3 of the dry ingredients, alternating with the next 1/3 cup of the buttermilk.  Add final 1/3 of the dry ingredients, followed by the last 1/3 cup of the buttermilk.  Do not overmix this batter!  The batter will be smooth, velvety, and slightly thick.

6. Spread the cake batter into the prepared pan. Smooth it out into a thin, even layer. Bake for 22-24 minutes or until the top is lightly browned and a toothpick inserted in the center comes out clean.  You want to make sure that this is fully baked before taking it out of the oven, so that the center of your cake doesn’t “sink”.  Remove from the oven and allow the cake to cool in the pan completely before frosting. When the cake is cooled, make the frosting.

7. Make the Frosting: Using a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed until pale, smooth, and creamy - about 4 full minutes.  Sift the confectioners' sugar and cocoa together. On low speed, gradually add the sugar/cocoa mixture, followed by the heavy cream, corn syrup, vanilla, and salt. Beat for 1 minute. Turn the mixer up to medium-high speed and beat for 4 full minutes. If the frosting is too thick, add a splash more of heavy cream.

8. Frost cooled cake and top with sprinkles. Slice and serve. Cover leftovers tightly and store in the refrigerator for up to 5 days.

9. NOTES:  you can also use this recipe to make a 9x13 cake. Same oven temperature, just bake for about 35-40 minutes.  You can also use this recipe to make about 18-20 cupcakes. Fill cupcake liners halfway. Same oven temperature, bake for 18 to 20 minutes or until golden.  
YIELD:   24 servings
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