MARBLE CAKE with
bakery buttercream frosting
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Classic Marble Cake with Bakery Buttercream Frosting? OUR FAVORITE!  Ribbons of buttery-rich, tender and moist yellow and chocolate marble cake is a classic treat. But frosted with swirls and twirls of the BEST Bakery-Style Buttercream Frosting makes this a birthday favorite!  This crusting buttercream is used by professional bakers and holds its shape beautifully and is perfect for piping even the most complicated and intricate designs.  
INGREDIENTS:
Classic Marble Cake:

1 cup (230g; 2 sticks) unsalted butter (softened to room temperature)  
2 large eggs (at room temperature)

4 large egg yolks (at room temperature)
2/3 cup (160ml) buttermilk (at room temperature)

2 cups (230g) cake flour (weighed, spooned & sifted) 

2 teaspoons baking powder

1/2 teaspoon salt

3/4 cup (150g) granulated sugar

1/2 cup (100g) firmly packed light brown sugar

1 Tablespoon (15ml) pure vanilla extract

4 ounces (113g) bittersweet or semi-sweet chocolate, coarsely chopped

Bakery Buttercream Frosting:
1 cup (230g) unsalted butter, softened to room temperature
1 cup (205g) vegetable shortening (I use Crisco)
5 cups (625g) powdered sugar (sifted)
1-1/2 tablespoon HOT water
2 teaspoons pure vanilla extract or vanilla flavoring*
1/8 teaspoon pure almond extract (optional)
1/8 teaspoon salt, to taste
Optional:  
Sprinkles – this cake just screams for sprinkles!
HOW I MAKE THIS:

1. Straying from the written recipe and instructions will yield different results, so I recommend reading thru and following the recipe exactly as directed for the precision and ratio of specific ingredients and mixing techniques.  

2. Remove butter, eggs and buttermilk from refrigerator and allow to come to room temperature.

3. Preheat oven to 350°F.  Line Spray or lightly butter two 9-inch cake pans with parchment paper and then spray with non-stick baking spray or lightly butter. Set aside.

4. PREPARE CAKE:  Measure and then sift the cake flour in a large bowl.  Add baking powder and salt and whisk together gently; set aside. 
5. With a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed in a large bowl until smooth and creamy, about 1 minute.
6. Add the granulated sugar and brown sugar and beat on high speed for 3-4 minutes until creamed. Scrape down the sides and up the bottom of the bowl as needed. 
7. With the mixer running on low speed, add the eggs one at a time, and then the egg yolks one at a time, then add the vanilla extract.  Beat on medium-high speed until combined. Scrape down the sides and up the bottom of the bowl as needed. 
8. With the mixer running on low speed, add the dry ingredients in 3 additions, alternating with the buttermilk and mixing each addition just until incorporated – DO NOT OVERMIX!  Use a whisk to rid any large lumps, if needed. The batter will be slightly thick.

9. Remove 1 cup of yellow batter and pour into a medium bowl. Melt 4 ounces of chocolate in the microwave, stopping and stirring every 20 seconds until completely smooth.  Gently pour the melted chocolate into the 1 cup of yellow batter and stir until evenly blended.

10. Pour an even layer of the yellow batter into each cake pan. Spoon chocolate batter on top.  Pour remaining yellow batter on top of the chocolate. Using a knife, swirl the two batters together.  Don’t worry if it’s not perfect.

11. Bake the layers for 22-27 minutes, or until a toothpick inserted into the center of one cake comes out clean. Mine usually take 24 minutes, but each oven is different so watch carefully.  Towards the end of your bake, if the tops of the cakes are browning too quickly, you can loosely cover the cakes with aluminum foil.

12. Remove cakes from the oven and allow to cool completely in the pans set on a wire rack.  The parchment paper will allow for easy removal once the cakes have cooled.
13. PREPARE THE BAKERY STYLE BUTTERCREAM FROSTING: With a handheld or stand mixer fitted with a paddle attachment, beat the butter and shortening on medium speed until creamy, about 2 minutes. (A whisk attachment will beat too much air into your frosting, which makes it harder to pipe evenly.)

14. Add the powdered sugar, 1 cup at a time, on low speed until well blended.  
15. Add vanilla extract, almond extract, a pinch of salt, and then hot water.  Increase speed to medium-high and best well until light and fluffy – about 10 minutes.  Frosting should be extra fluffy.  
16. At this point, you can add more powdered sugar if the frosting is too thin or a splash of hot water if it’s too thick.  Taste now – a pinch of salt is usually enough to offset the sweetness and bring out the flavor.
17. Frost and assemble cake: If needed, level cakes to create a flat surface (I usually use a knife or cake leveler, be careful doing this!). Place 1 cake layer on a cake stand or large serving plate. Evenly spread about 3/4 cup frosting on top with an offset spatula. 
18. Top with second cake layer and spread frosting around the sides and then the top. 
19. For extra piping or decorations, I usually whip up an extra half-batch of frosting after placing the partially-frosted cake in a cool location.  

20. Pipe around bottom edge and top of cake, adding swirls, twirls or flowers – and for a birthday cake, add your favorite sprinkles!

21. Slice and serve.

22. Cover any leftover cake and store at room temperature for 2-3 days, or in the refrigerator for up to 5 days.

YIELD:   Cake recipe serves 10. This recipe for Bakery Buttercream Frosting makes enough to fill, crumb coat and frost an 8-9” round cake. If you will be piping extra decorations, flowers or borders, you may need another half batch. For this rosette covered cake I made a full second batch.  Because of the quantity of powdered sugar, this frosting recipe is best made in a 6-quarter mixer bowl, so it is better to NOT double the recipe – you don’t want powdered sugar flying all over the place!
RECIPE NOTES:

· MAKE AHEAD & FREEZING INSTRUCTIONS:  To prepare cake 1 day in advance, keep baked cakes covered at room temperature; refrigerate prepared frosting in an airtight container.  Bring frosting to room temperature before spreading. Frosted cake can be frozen up to 1 month; thaw overnight in the refrigerator and bring to room temperature before serving.
· BEST CHOCOLATE TO USE IN MARBLE CAKE?  I recommend high quality Ghirardelli or Lindt chocolates bars for the cake.   For best results, do not use low quality chocolate or chocolate chips.
· CAN I USE THIS RECIPE FOR CUPCAKES?  Absolutely!  This recipe can be made into about 24 cupcakes.  Simply layer a spoonful of each batter into the cupcake wrappers, filling each only halfway. Swirl with a toothpick. Bake the cupcakes for 20 minutes.

· CAN I MAKE THIS IN A 9×13 PAN?  This cake can be baked into one 9×13 pan – spray the pan first with non-stick baking spray.  Layer the two batters and pull a table knife horizontally and vertically to swirl gently.  Bake for about 35 minutes or until a toothpick inserted in the middle comes out clean. 
· BEST BEATER ATTACHMENT TO USE FOR THIS FROSTING?  For most buttercream mixing, it is recommended to use the paddle attachment so that you don’t incorporate too much air into the frosting.  
· CAN I USE BUTTER IN PLACE OF SHORTENING?  Technically yes, but it will change the consistency and definitely alter the flavor, and won’t be as white. Using all butter and no shortening will change how the frosting holds at room temperature as well, as it will soften and not “crust” as easily.
· IS THIS A “CRUSTING” BUTTERCREAM?  Absolutely! Which means that the frosting holds its shape after frosting, piping and decorating – that invisible light crust that develops on traditional bakery cakes.  
· *WHICH IS BETTER – PURE VANILLA EXTRACT OR CLEAR VANILLA EXTRACT?  Pure vanilla extract has better flavor, but clear vanilla is better for preserving pristine white colors in icing, glazes or white cakes. The choice is ultimately up to you!
· CAN I PIPE THIS FROSTING?  Absolutely!  I recommend chilling for a bit so it can firm up, and then let sit at room temperature for about 15-20 minutes before trying to pipe, or it will be too firm to push through the decorating tip. I usually make the frosting early in the day and chill it while I work on the crumb coat for my cake, and then let it sit out while I add the outer frosting layer.  I recommend keeping it refrigerated when you aren’t working with it.
· CAN I FREEZE BAKERY BUTTERCREAM FROSTING?  Absolutely!  Store in an airtight container and keep refrigerated for up to 2 weeks, or in a freezer for 2-3 months. If you have a deep freezer it will keep up to 6 months.  Fun note: When I took cake decorating classes, we used the SAME frosting for months – we would scrape it off, re-freeze it and then whip it up again right before class. It holds up amazingly well!
· WHAT IS THE BEST DECORATING TIP TO USE?  These are my favorites:
· Wilton 1M  (classic rose tip) – a classic piping tip and the easy buttercream rose is a staple decoration – the one used on this cake!  This same tip can also produce a decoration that resembles soft serve ice cream.

· Wilton 8B – one of my all-time favorites – another large decorating star tip.

· Ateco 849 – has a pretty wide piping tip. You can make a rose, a soft-serve swirl, or a super easy ruffled look.

· Ateco 808 large round – has a large a round open tip, and pipes frosting like a big fluffy cloud!
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