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Gula Melaka Butter Cake 
(adapted from Mrs Ng SK’s Butter Cake Recipe) 

 
Equipment 
Measuring spoons 
Measuring cup 
Weighing machine or measuring cup 
8” square pan 
Parchment paper 
Aluminium foil 
Cooling grid / rack 
Mixer 
Oven Thermometer 
Mixing spatulas 
 

Ingredients 
 230gm salted butter (or unsalted butter + ½ tsp salt) 
 150gm gula Melaka 
 4 egg yolks 
 1 tsp pure vanilla extract 
 200gm self-raising flour, sifted (or plain flour + 2 tsp baking powder) 
 60ml plain yogurt (you may use milk as in original recipe) 
 4 egg whites 
 50gm white granulated sugar 

 
Method 

1. Grease and line one 8” square pan 
2. Set oven temperature at 170 deg Celsius. 
3. Cream butter and gula melaka into the mixing bowl, and beat from low and then 

gradually increasing to medium speed until mixture becomes 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 
6. Add half of flour 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 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. This part can vary as it depends on 
your oven. For my oven, it took about 80 minutes.  

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. 


