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The Butter Cake Experiment: What’s the Best Method? 
 

 
Equipment 
Measuring spoons 
Weighing machine or measuring 
cup 
Whisk  
Sifter 
8” x 4” loaf pan or 8” round pan 
Parchment paper 
Aluminium foil 
Cooling grid / rack 
Mixer 
Oven Thermometer 
Mixing spatulas 
Serrated Knife 
Food Colour 

 
Ingredients 
For Cake 
200gm Salted Butter (substitute Unsalted Butter + ½ tsp Salt) 
180gm White Granulated Sugar 
180gm All Purpose, Plain Flour 
1 tsp Baking Powder 
3 Regular Eggs 
30ml Milk 
1 tsp Pure Vanilla Extract 
 
For Lemon Rum Glaze (optional)  
Quantity is sufficient to glaze one 8” x 4” butter cake 
120gm Icing Sugar 
5 Tbsp Lemon Juice (or your preference) 
2 Tbsp Rum (or your preference) 
 
Methods 
There are three methods of baking a butter cake 

1) Creaming Method 
2) One Bowl Method 
3) Combination Method 

 
Creaming Method 
This is the most common method used to bake butter cake, and my personal preference.  

1. Grease and line one 8” x 4” loaf pan (this recipe can also be used in a 8” round 
cake pan) 

2. Set oven temperature at 170 deg Celsius. (Tip: Oven should be turned on and 
temperature set at least 15 minutes before using.) 

3. Start the creaming of the butter and sugar. Put butter and sugar into the mixing 
bowl, and beat on low speed to combine for one or two minutes. This will start 
the creation of air bubbles. Then increase the mixer speed to medium to enable 
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the air bubbles to get larger and stronger. Beat until mixture comes light and 
creamy. 

4. Gradually add in the eggs, one at a time, beating to combine after each addition. 
5. Add milk, and then vanilla extract, beating to mix after each addition. 
6. Sift together flour and baking powder, then add into mixture. 
7. Beat on medium speed for about 3 minutes, then increase to high speed for 

about 1 to 2 minutes. 
8. Pour into greased and lined pan, then put into the oven.  
9. Bake for about 60 minutes, checking the oven after 50 minutes. If the top of the 

cake looks dark but the middle is not done yet, place a piece of aluminium foil 
loosely on top to prevent further browning. 

10. When toothpick inserted into the middle of the cake comes out clean, the cake is 
done. Place the cake, still in the pan, on a cake rack and leave for at least 15 
minutes. You can gently nudge the cake out of the pan, and leave on the cake 
rack until completely cooled. 

 
One Bowl Method 
The quickest, no-frills method of baking a butter cake. All ingredients (dry first, then wet) 
are placed in the mixer and combined together.  
 

1. Grease and line one 8” x 4” loaf pan (this recipe can also be used in a 8” round 
cake pan) 

2. Set oven temperature at 170 deg Celsius.  
3. Sift together flour and baking powder, and beat together with sugar in mixer to 

combine. 
4. Add in butter and 1 egg. Beat on low speed to combine with the flour and sugar, 

then increase to medium speed and beat for about one minute. 
5. Add in remaining eggs one at a time, beating after each addition to incorporate 

into the mixture.  
6. Add in milk and vanilla and beat to combine 
7. Pour into greased and lined pan, then put into the oven.  
8. Bake for about 50 to 60 minutes, checking the oven after 50 minutes. If the top 

of the cake looks dark but the middle is not done yet, place a piece of aluminium 
foil loosely on top to prevent further browning. 

9. When toothpick inserted into the middle of the cake comes out clean, the cake is 
done. Place the cake, still in the pan, on a cake rack and leave for at least 15 
minutes. You can gently nudge the cake out of the pan, and leave on the cake 
rack until completely cooled. 

 
Combination Method  
This method reuires the separation of egg yolks and egg whites. The egg whites are 
whipped and then folded into the creamed mixture. 
 

1.  Grease and line one 8” x 4” loaf pan (this recipe can also be used in a 8” round 
cake pan) 

2. Set oven temperature at 170 deg Celsius. 
3. Cream butter and 130gm sugar into the mixing bowl, and beat on low speed to 

combine for one or two minutes, then increase speed to medium. Beat until 
mixture comes light and creamy. 

4. Add the egg yolks gradually, one at a time, beating between each addition. 
5. Add in Vanilla Extract and beat to combine 
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6. Sift together flour and baking powder. Add half of it into creamed mixture and 
fold quickly and gently until combined.  

7. Add in milk and stir until combined. 
8. Add in remaining flour mixture and fold quickly and gently, then leave aside. 
9. In a clean, grease-free mixer bowl, beat egg whites until they are foamy. 
10. Add remaining 50 gram sugar gradually and beat until stiff peaks form. 
11. Put 1/3 of the egg white mixture into creamed batter and stir to combine. 
12. Fold in remaining egg white mixture quickly and gently into the batter until all 

have been incorporated. 
13. Pour into greased and lined pan, then put into the oven.  
14. Bake for about 50 to 60 minutes, checking the oven after 50 minutes. If the top 

of the cake looks dark but the middle is not done yet, place a piece of aluminium 
foil loosely on top to prevent further browning. 

15. When toothpick inserted into the middle of the cake comes out clean, the cake is 
done. Place the cake, still in the pan, on a cake rack and leave for at least 15 
minutes. You can gently nudge the cake out of the pan, and leave on the cake 
rack until completely cooled. 

 
Lemon Rum Glaze Method 

1. Put icing sugar, lemon juice and rum into a bowl 
2. Using a spoon or whisk, stir until combined 
3. Colour using food colour if preferred, then drizzle over cake 

 


