
1-2-3-4 Cake
This is my go-to cake recipe because of it’s simplicity and taste. It’s wonderful. 
Yields 2-9” cake layers, 3-8” cake layers, or about 30 cupcakes, give or take.

Ingredients
1 cup (2 sticks/8 oz) butter, room temperature
2 cups granulated sugar
4 eggs
1 tsp vanilla
3 cups all-purpose flour
3 tsps baking powder
1 cup milk

Directions
1. Preheat oven to 350°F. Line cupcake pans with liners (or grease and flour cake pans if 
going that route).

2. In separate bowl, whisk flour and baking soda together. 

3. In large mixing bowl or bowl of stand mixer, beat butter until smooth. Add sugar 
and beat until light and fluffy, scraping sides of bowl as necessary. This will take a few 
minutes. 

4. Add eggs one at a time, beating for at least 1 minute between, scraping bowl before 
adding each egg. Add vanilla and beat until combined.

5. Add 1/3 of the flour mix to batter beating well. Add half of the milk and beat until 
thoroughly combined, at least a full minute. Repeat, alternating flour and milk, ending 
with the last 1/3 of flour, beating well between each addition and scraping sides of bowl 
each time. Note: When you add the milk, it will look curdled. Don’t panic. It will smooth 
out, I promise! 

6. After the last of the flour has been added and beaten until light and smooth, take a 
swipe of the batter and give it a taste. Oh, yeah. That’s what I’m talking about. 

7. Scoop batter into prepared cups. 

NOTE: When it comes to getting the batter into the cupcake liners, I LOVE using my 
large Pampered Chef scoop. They aren’t the only ones that make these kinds of scoops, 
so you don’t have to hunt down a PC rep, but I do recommend using a scoop of some 
sort. It’s so much easier than using a spoon or even a measuring cup and it means that 
you have very even distribution--no guesswork on how much to add and you eliminate 
the risk of cupcakes running over. 

8. Bake for 8 minutes, remove from oven and gently place chocolate caramel candy in 
center of each (have candies unwrapped and ready to go to make this step as quick 
as possible). Quickly put back in oven and bake another 8-10 minutes, until edges are 
lightly golden. Remove from oven place on cooling rack, letting the cupcakes cool in 
the pan about 10 minutes. Remove from pan and let cool on racks. Be sure cupcakes are 
completely cool before frosting.

Easy Buttercream Frosting
If you do plan on making a layer cake, you’ll need to double this recipe.

Ingredients
2 sticks butter, room temperature
4 cups powdered sugar, sifted (might need more)
1-1/2 tsp vanilla
1/3 - 1/2 cup heavy cream

Directions
Beat butter thoroughly until smooth. Scrape bowl and add 1 cup sugar beating 
thoroughly. Add vanilla; beat. Add remaining sugar and mix until combined. Add cream 
and beat on high until light and fluffy. This will take a few minutes and you’ll need to 
scrape the bowl a few times during the process. If they mix seems too thin, add more 
sugar a little at a time until it reaches piping consistency. If it’s too thick, add more cream 
(or milk). 

To get the “Tiffany blue” I used “neon” food colors. These can be found with the regular 
food coloring at just about any grocery store. I used about 10 drops of blue and 5 drops 
of green. Mix thoroughly to get a completely even color.

Fill pastry bag fitted with large tip, and go nuts. Decorate with silver or pearl sprinkles or 
other decoration of choice. 
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