1914 LAZY DAISY i
CAKE REVISITED o

A long forgotten sponge cake is resurrected with a toasted

Y 350°F-175°C

E 16 servings

almond, coconut, and salted caramel top.

Brown Butter Hot Milk Cake

* 6 tBsp (85g) Salted Butter,
browned

* 6 tBsp (90g) Whole Milk

* 3 tBsp (45g) Buttermilk

* 1% cups (150g) AP Flour

* 1% tsp (5g) Baking Powder

* % tsp (0.5g) Baking Soda

* 2 tsp (3g) Salt

» 2 Large Eggs (100g), room temp

* % cup (150g) Sugar

* 2 tsp (10g) Vanilla Extract

Coconut-Almond Crown

* 3 tBsp (42g) Salted Butter,
browned

* %5 cup (70g) Light Brown Sugar,
packed

* 2 tBsp (30g) Heavy Cream

* Y4 tsp (L5g) Salt

* 12 tsp (2.5g) Vanilla Extract

* % cup (60g) Unsweetened
Shredded Coconut

* 4 cup (30g) Sliced AlImonds

* Heavy Cream (as needed)

* Flaky Salt, to finish

Scan this

code to
watch the
video!

NGREDIENTS:

INSTRUCTIONS:

Brown Butter Hot Milk Cake

1. Heat the oven to 350°F (175°C). Grease and line an
8 inch (20 cm) square metal pan with parchment,
trimming any overhang flush with the rim. Use
metal, not glass, since the cake is broiled at the end.

2. Brown the Butter for the cake in a small saucepan
over medium heat until it foams, smells nutty, and
the milk solids turn golden. Scrape all of it,
browned bits included, into a heatproof measuring
cup.

3. Stir the Whole Milk into the hot Brown Butter. Let
it cool until just warm, about 100°F (38°C), then stir
in the Buttermilk.

4. Whisk together the Flour, Baking Powder, Baking
Soda, and Salt.

5. In a separate bowl, beat the Eggs and Sugar
together until pale, thick, and slightly fluffy, about 2
to 3 minutes. Beat in the Vanilla.

6. Add the dry ingredients and mix gently until
mostly combined. Pour in the warm Brown Butter
and Milk mixture, and mix just until smooth. The
batter will be fairly loose.

7. Pour into the prepared pan and bake until golden

and a toothpick inserted in the center comes out
clean, 20 to 25 minutes.

continues on back side —>

EXCLUSIVE MEMBER RECIPE DROP #64




INSTRUCTIONS (CONTINUED)

Make the Toasted Caramel Crown

1. While the cake bakes, toast the coconut and almonds in a dry skillet or low oven
until pale gold, then set aside.

2. Brown the Butter for the crown until golden and nutty, scraping in the solids. Stir in
the Brown Sugar, Cream, Salt, and Vanilla. Return to head and warm into a smooth,
loose caramel, letting it bubble about 1 minute to thicken slightly.

3. Stir in the Toasted Coconut and Almonds. The crown should be thick, glossy, and
spreadable. It should hold together on a spoon but still spread easily over the hot
cake. If it stiffens, loosen it with an extra splash of Heavy Cream.

4. Once the cake is baked, switch the oven to medium broil. Spread the crown evenly
over the hot cake. Broil on a center rack about 6 inches from the element for 1 to 2
minutes, watching constantly, and rotating as needed, until it bubbles and deepens a
shade. Do not walk away.

5. Remove from the oven and finish with an even sprinkle of a “three finger pinch” of
flaky salt. Cool at least 30 minutes before slicing so the crown sets.

6. Let the cake sit in the pan for about 10 to 15 minutes after cooling, then lift or
remove it once the crown is set enough to handle cleanly. You can serve slightly
warm or at room temperature.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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	Brown Butter Hot Milk Cake  • 6 tBsp (85g) Salted Butter,      browned  • 6 tBsp (90g) Whole Milk  • 3 tBsp (45g) Buttermilk  • 1 ¼ cups (150g) AP Flour  • 1 ¼ tsp (5g) Baking Powder  • ⅛ tsp (0.5g) Baking Soda  • ½ tsp (3g) Salt  • 2 Large Eggs (100g), room temp  • ¾ cup (150g) Sugar  • 2 tsp (10g) Vanilla Extract
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	Make the Toasted Caramel Crown
	1. While the cake bakes, toast the coconut and almonds in a dry skillet or low oven       until pale gold, then set aside.
	2. Brown the Butter for the crown until golden and nutty, scraping in the solids. Stir in       the Brown Sugar, Cream, Salt, and Vanilla. Return to head and warm into a smooth,       loose caramel, letting it bubble about 1 minute to thicken slightly.
	3. Stir in the Toasted Coconut and Almonds. The crown should be thick, glossy, and       spreadable. It should hold together on a spoon but still spread easily over the hot       cake. If it stiffens, loosen it with an extra splash of Heavy Cream.
	4. Once the cake is baked, switch the oven to medium broil. Spread the crown evenly       over the hot cake. Broil on a center rack about 6 inches from the element for 1 to 2       minutes, watching constantly, and rotating as needed, until it bubbles and deepens a       shade. Do not walk away.
	5. Remove from the oven and finish with an even sprinkle of a “three finger pinch” of       flaky salt. Cool at least 30 minutes before slicing so the crown sets.
	6. Let the cake sit in the pan for about 10 to 15 minutes after cooling, then lift or       remove it once the crown is set enough to handle cleanly. You can serve slightly       warm or at room temperature.



