RecipesCheéasse

Chai Cakewith Swiss Meringue

Butter cream

Yield: 12 min
Total Time: 70 min

Recipe from: https.//www.reci peschoose.com/reci pes/swiss-meringue-buttercream-reci pe-for-wedding-

cake

| ngredients:

2/3 cup milk

3 tablespoons loose black tea

7 cardamom pods crushed

1/2 teaspoon fennel seed

1/4 inch fresh ginger peeled and grated

2 whole eggs

1 egg yolk

1 teaspoon vanilla extract

1 cup flour

1 cup sugar

1 1/4 teaspoons baking powder

1/4 teaspoon canela ground

1/4 teaspoon kosher salt

1/2 cup european style butter Plugr&®, unsalted, at room temperature
1 1/4 cups sugar

5 egg whites

1 pound european style butter Plugrg, cut into pieces, room temperature
1 teaspoon vanilla extract

Nutrition:
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Calories: 570 calories
Carbohydrate: 49 grams
Cholesterol: 155 milligrams
Fat: 40 grams

Fiber: 1 grams

Protein: 5 grams
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7. SaturatedFat: 25 grams
8. Sodium: 160 milligrams
9. Sugar: 39 grams

Thank you for visiting our website. Hope you enjoy Chai Cake with Swiss Meringue Buttercream
above. Y ou can see more 20 swiss meringue buttercream recipe for wedding cake Unlock flavor
sensations! to get more great cooking ideas.



