
hough bakery white cake recipe
The Hough Bakery White Cake recipe is a highly sought-after classic for its incredibly tender crumb,
delicate sweetness, and versatile nature, making it the perfect canvas for any frosting or filling. Many
home bakers dream of replicating the signature lightness and melt-in-your-mouth texture that Hough
Bakery is renowned for. This comprehensive guide will delve deep into the secrets behind this
beloved white cake, offering detailed instructions, ingredient explanations, and tips for achieving
bakery-quality results in your own kitchen. We'll explore the critical components that contribute to its
distinctiveness, from the type of flour to the creaming method, ensuring you have all the knowledge
to bake a truly exceptional Hough Bakery-style white cake. Prepare to unlock the mysteries of this
iconic dessert.
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Understanding the Hough Bakery White Cake Essence
The Hough Bakery white cake is more than just a dessert; it's an experience. Its reputation is built on
a foundation of meticulous ingredient selection and precise baking techniques that yield an
unparalleled texture and flavor. The essence of this cake lies in its ability to be both remarkably light
and satisfyingly moist, a delicate balance that many recipes struggle to achieve. When you bite into a
slice, you should notice an almost ethereal softness that dissolves on your tongue, without being dry
or crumbly.

This iconic white cake is characterized by its pure white color, achieved through specific ingredients
and methods, and its subtle, sweet vanilla aroma. It serves as a perfect foundation for a wide array of
flavors and decorations, making it a popular choice for celebrations of all kinds. The goal of any baker
aiming to recreate this masterpiece is to capture that signature tenderness and delicate crumb
structure that has made Hough Bakery a household name for generations.

Key Ingredients for the Perfect Hough Bakery White
Cake
The foundation of any great cake lies in the quality and type of ingredients used. For a Hough Bakery
white cake, certain components are absolutely crucial to achieving that distinct, tender crumb and
subtle flavor. Understanding why each ingredient is chosen is key to mastering this recipe.



Cake Flour: The Secret to Tenderness
One of the most critical ingredients in any classic white cake recipe, and especially for emulating the
Hough Bakery style, is cake flour. Cake flour has a lower protein content compared to all-purpose
flour. This lower protein content is essential because protein develops gluten when mixed with liquid,
and gluten is what gives bread its structure and chewiness. For a tender cake, we want to minimize
gluten development. Cake flour, with its lower protein, results in a softer, more delicate crumb that is
characteristic of a superior white cake.

Sugar: Sweetness and Structure
Granulated sugar not only provides sweetness but also plays a vital role in the texture of the cake.
During the creaming process with butter, sugar crystals help to aerate the mixture, incorporating air
that will expand in the oven, contributing to a lighter cake. The sugar also helps to tenderize the cake
by interfering with gluten formation and retaining moisture, ensuring a moist final product. Using
superfine granulated sugar can even further enhance the tender texture.

Egg Whites: For Color and Lift
The "white" in white cake comes from the exclusive use of egg whites. Egg yolks contain fat and
emulsifiers that can impart a yellow hue and a slightly denser texture to the cake. By using only egg
whites, we achieve that pristine white color and contribute to the cake's lightness. Egg whites, when
whipped, create a stable foam that adds significant lift and airy structure to the batter.

Butter and Fat: Richness and Moisture
Unsalted butter is typically the fat of choice for its superior flavor. When creamed properly with sugar,
butter creates tiny air pockets that are crucial for a light and tender cake. The fat in the butter coats
the flour particles, further preventing excessive gluten development. Some variations might include a
small amount of vegetable oil or shortening to enhance moisture and ensure an even softer crumb,
although traditional Hough Bakery recipes often lean heavily on butter.

Milk: Hydration and Flavor
Whole milk is generally preferred for its fat content, which adds richness and moisture to the cake.
The fat in the milk contributes to a smoother texture and prevents the cake from drying out. Room
temperature milk incorporates more easily into the batter, leading to a more uniform consistency.

Leavening Agents: Baking Powder and Baking Soda
A combination of baking powder and sometimes baking soda is used to provide the necessary lift.
Baking powder is a double-acting leavener, meaning it produces gas when wet and again when
heated in the oven. Baking soda requires an acidic ingredient to activate. These leavening agents
work in tandem with the air incorporated during creaming and the structure provided by the egg
whites to ensure a beautifully risen and airy cake.



Vanilla Extract: The Aromatic Foundation
Pure vanilla extract is essential for imparting that classic, comforting flavor to the white cake. For an
even more pronounced vanilla note, some bakers opt for vanilla bean paste or even a split vanilla
bean steeped in the milk beforehand. The quality of the vanilla extract can significantly impact the
overall taste profile of the cake.

Step-by-Step Guide to Baking Your Hough Bakery
White Cake
Achieving the perfect Hough Bakery white cake requires precision at every step. Follow this detailed
guide to ensure your bake is a resounding success, yielding a cake that is both visually stunning and
delightfully delicious.

Preparation is Key
Before you begin mixing, ensure all your ingredients are measured accurately and are at the correct
temperature. This includes bringing butter and eggs to room temperature, and sifting your dry
ingredients together. Properly preparing your cake pans is also paramount to prevent sticking and
ensure easy release.

Creaming the Butter and Sugar
This is arguably the most critical step for achieving a light and airy cake. In a large mixing bowl, beat
the softened unsalted butter until it is creamy and smooth. Gradually add the granulated sugar,
beating on medium-high speed for at least 3-5 minutes, or until the mixture is pale yellow and
significantly increased in volume. This process is called creaming, and it’s where you’re incorporating
essential air into the batter.

Adding the Egg Whites
Once the butter and sugar are perfectly creamed, begin adding the room temperature egg whites one
at a time. Beat well after each addition, ensuring each egg white is fully incorporated before adding
the next. This gradual addition helps to emulsify the batter and maintain the airiness created during
the creaming process.

Alternating Dry and Wet Ingredients
In a separate bowl, whisk together the sifted cake flour, baking powder, and salt. In a small bowl or
measuring cup, combine the milk and vanilla extract. Now, you will add the dry and wet ingredients to
the creamed butter mixture in alternating additions, beginning and ending with the dry ingredients.
Add about one-third of the dry ingredients and mix on low speed until just combined. Then, add half of
the milk mixture and mix until just combined. Repeat with another third of the dry ingredients, the
remaining milk mixture, and finish with the last of the dry ingredients. It is crucial not to overmix at



this stage, as overmixing can develop too much gluten, leading to a tougher cake.

Baking the Cake
Divide the batter evenly between your prepared cake pans. Bake in a preheated oven at the specified
temperature (typically around 325-350°F or 160-175°C) until a wooden skewer or toothpick inserted
into the center of the cake comes out clean. The baking time will vary depending on the size and
depth of your pans. Avoid opening the oven door too early, as this can cause the cakes to sink.

Cooling the Cake
Once baked, let the cakes cool in their pans on a wire rack for about 10-15 minutes. Then, carefully
invert them onto the wire rack to cool completely. Ensure the cakes are thoroughly cooled before
frosting. Warm cakes can cause frosting to melt, and delicate cakes can break if handled too soon.

Essential Techniques for a Superior White Cake
Beyond the ingredients, specific techniques elevate a good white cake to a truly exceptional one,
reminiscent of the quality found at Hough Bakery. Mastering these subtle yet significant steps can
make all the difference in your final bake.

The Importance of Room Temperature Ingredients
This cannot be stressed enough. Room temperature butter creams more effectively with sugar,
incorporating more air. Room temperature eggs emulsify better into the batter, creating a smoother,
more stable mixture. Room temperature milk also integrates more smoothly, preventing the batter
from curdling and ensuring an even consistency. Plan ahead and allow your ingredients to come to
room temperature naturally for at least 30-60 minutes before you begin baking.

Proper Creaming Technique
Creaming butter and sugar is not just about mixing; it's about aeration. Use a stand mixer or a
powerful hand mixer. Start with softened, but not melted, butter. Add the sugar gradually and beat on
medium-high speed for an extended period. The mixture should become visibly lighter in color and
significantly increase in volume. This process creates tiny air pockets that will expand during baking,
contributing to a light and fluffy texture. Scrape down the sides and bottom of the bowl frequently to
ensure all the butter and sugar are properly creamed.

Sifting Dry Ingredients
Sifting cake flour, baking powder, and salt together serves two primary purposes. Firstly, it removes
any lumps from the flour, ensuring a smooth batter. Secondly, and more importantly, it aerates the
dry ingredients, which helps to create a lighter cake. Think of sifting as pre-aerating your dry



ingredients before they even hit the wet ingredients.

The "Don't Overmix" Rule
Once you start adding the dry ingredients to the wet ingredients, it's vital to mix only until just
combined. Overmixing develops gluten, which will make your white cake tough and dense. Use a low
speed on your mixer or gently fold the ingredients together with a spatula. A few small streaks of flour
are acceptable; they will disappear during baking.

Baking Temperature and Time Precision
Oven thermostats can be notoriously inaccurate. Using an oven thermometer is a wise investment to
ensure your oven is at the correct temperature. A cake baked at too high a temperature will brown
too quickly on the outside before the inside is cooked, leading to a dry cake or a collapsed center.
Conversely, too low a temperature can result in a cake that bakes for too long and dries out. Keep an
eye on the cake as it bakes and test for doneness with a toothpick in the center.

Frosting and Filling Pairings for Your Hough Bakery
White Cake
The beauty of a Hough Bakery white cake lies in its versatility. Its subtle flavor and delicate texture
make it an ideal base for a wide variety of frostings and fillings, allowing you to customize it for any
occasion. The key is to complement, not overpower, the cake's inherent qualities.

Classic Buttercream
A smooth, creamy American buttercream is a timeless pairing. Its sweetness and rich texture contrast
beautifully with the light cake. For a Hough Bakery feel, consider a vanilla bean buttercream or a
cream cheese frosting, both of which are rich yet not overly heavy.

Light and Airy Meringue Frostings
Italian or Swiss meringue buttercreams offer a lighter, more stable alternative to traditional American
buttercream. Their airy texture and delicate sweetness complement the cake’s own lightness without
weighing it down. These are excellent choices for creating elegant swirls and decorations.

Fruit-Based Fillings and Toppings
Fresh fruit fillings, such as strawberry, raspberry, or lemon curd, provide a burst of vibrant flavor and
a pleasant tartness that cuts through the cake's sweetness. They also add a beautiful visual appeal. A
simple fresh berry topping can also be a delightful addition.



Chocolate Ganache or Mousse
For those who love a chocolate and vanilla combination, a rich dark chocolate ganache or a light, airy
chocolate mousse can be a decadent choice. Ensure the chocolate is of high quality to avoid
overpowering the delicate white cake.

Custard or Pastry Cream
A smooth, luscious custard or pastry cream filling adds an extra layer of richness and creaminess.
This is particularly delightful for special occasions and offers a sophisticated flavor profile.

Troubleshooting Common White Cake Issues
Even with the best intentions, sometimes cakes don't turn out as planned. Understanding common
issues and their solutions can help you achieve consistent success with your Hough Bakery white cake
recipe.

Dry or Crumbly Cake
This is often due to overbaking or incorrect ingredient ratios. Ensure you are not over-measuring your
flour, and always bake until a toothpick comes out clean, but not long after. Using cake flour is
essential for tenderness, and proper creaming of butter and sugar is crucial for moisture retention.
Overmixing can also contribute to dryness.

Dense or Tough Cake
The primary culprit here is usually overmixing the batter after the dry ingredients have been added.
Gluten develops when flour is over-worked, leading to a tough texture. Mixing on low speed and
stopping as soon as the ingredients are combined will prevent this. Insufficient leavening agents or
old baking powder can also result in a dense cake.

Cake Sank in the Middle
This can happen for several reasons: opening the oven door too early during baking can cause a
temperature drop that makes the cake collapse. Overmixing can create too much gluten structure
that can't support the cake as it bakes. Using too much leavening agent or not enough flour can also
lead to a cake that rises too quickly and then falls.

Uneven Baking or Browning
An inaccurate oven temperature is often the cause. Use an oven thermometer to verify your oven's
temperature. Rotating your cake pans halfway through baking can also help ensure even heat
distribution. Ensure your oven racks are positioned in the center of the oven.



Cake Stuck to the Pan
Thoroughly greasing and flouring your cake pans is essential. For a white cake, using parchment
paper rounds on the bottom of the pans provides an extra layer of security. Allowing the cakes to cool
in the pan for the recommended time before attempting to invert them also helps prevent sticking.

Frequently Asked Questions About Hough Bakery
White Cake

Q: What is the difference between cake flour and all-purpose
flour for a Hough Bakery white cake?
A: Cake flour has a lower protein content (typically 6-8%) compared to all-purpose flour (10-12%).
This lower protein means less gluten development, resulting in a much more tender and delicate
crumb, which is characteristic of a classic Hough Bakery white cake.

Q: Can I use vegetable oil instead of butter in my Hough
Bakery white cake recipe?
A: While vegetable oil will contribute moisture, it will alter the flavor profile and texture. Traditional
Hough Bakery white cake recipes rely on the creaming of butter and sugar for aeration and a specific
richness. For the most authentic result, it's best to stick with butter.

Q: How do I get my Hough Bakery white cake to be truly
white?
A: The key is to use only egg whites, as egg yolks contain fat and pigments that can impart a yellow
hue. Some recipes may also suggest using a very small amount of white food coloring for an
exceptionally bright white, but this is often unnecessary if you follow a good recipe and use only egg
whites.

Q: What is the best way to store leftover Hough Bakery white
cake?
A: Once cooled, the cake can be stored at room temperature in an airtight container for 2-3 days. If
it's frosted with a cream cheese or buttercream frosting that is sensitive to heat, refrigeration is
recommended. Wrap it tightly in plastic wrap before placing it in an airtight container.

Q: My Hough Bakery white cake has a slightly gummy texture.



What could be the cause?
A: A gummy texture can sometimes result from overmixing, especially after the dry ingredients have
been added, leading to excess gluten development. It can also be caused by using too much liquid or
not baking the cake long enough for the moisture to evaporate properly.

Q: How can I make my Hough Bakery white cake more moist?
A: Ensure you are using room temperature ingredients and creaming the butter and sugar properly to
incorporate air. Avoid overmixing the batter once the flour is added. Also, be careful not to overbake
the cake; remove it from the oven as soon as a toothpick inserted into the center comes out clean.
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