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Ingredients 

3/4 cup Butter 

1 1/2 cups Brown sugar (packed) 

2 large Eggs 

2/3 cups Molasses 

2 1/2 Cups All-Purpose Flour 

2 1/2 teaspoons Ginger 

1 1/2 teaspoons Cinnamon 

1 teaspoon Nutmeg 

1/2 teaspoon Ground cloves 

1/2 teaspoon Allspice 

1/2 teaspoon Kosher salt 

Ingredients 

2 teaspoons Baking powder 

1/4 teaspoon Baking soda 

1 cup Bulgarian buttermilk 

 

Icing 

1 cup Cream Cheese 

1/2 cup Butter 

2 cups Powdered sugar, sifted 

1 teaspoon Vanilla extract 

6 Tablespoons Heavy Cream 

Preheat oven to 350° F 

Icing 
1. Prepare icing first, and then set aside 

a. Cream together cream cheese and butter until light and fluffy. 
b. Add in sifted powdered sugar, mixing slowly and carefully until just incorporated. 
c. Add in vanilla and heavy cream, mixing until completely incorporated. 
d. You may need to add an additional Tablespoon or more of heavy cream, depending on the consistency 

you desire for the finished product. 

Cake 
1. Sift together flour and spices and set aside. 
2. In your stand mixer, cream together butter and sugar until fluffy. 
3. Add in eggs, one at a time, mixing well after each addition. 
4. Add in molasses and mix well.  Scrape down beater and bowl, and then mix again on medium to make certain 

consistency is light and fluffy throughout. 
5. Add half of the flour/spice mixture, mixing until just incorporated. 
6. Add in half of the buttermilk.  Scrape down the sides of the bowl if needed. 
7. Add the balance of the flour, and then the buttermilk, again, making sure everything is mixed through and is 

smooth.  Do not overmix! 
8. Pour batter into prepared pan, even out the top. 
9. Bake for 50 to 60 minutes.  Use a toothpick or cake tester inserted at the center of the cake to determine 

doneness.  It should come out clean. 
10. Allow the cake to cool completely if you bake it in a bundt!  Then glaze at will.  Otherwise, feel free to allow to 

cool a bit before icing and then glaze and consume at will!   

Notes:  You will want to butter and flour your cake pan – whatever type of cake pan you decide on using – whether 

bundt (its so pretty!), cake pan, muffins, whatever. 
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