Classic Yellow Cake with Fudge Frosting

From Baker's Banter blog (King Arthur Flour)
Internet Address:

1 cup granulated sugar

1/2 cup unsalted butter, at room temperature
2 large eggs

1 tablespoon vanilla extract

1/8 teaspoon almond extract (1/8 to 1/4)

3/4 teaspoon salt

2 teaspoons baking powder

3/4 teaspoon baking soda

12/3 cups All-Purpose Flour (they used King
Arthur flour, obviously)

1 cup yogurt, plain, low-fat is OK, but please
don't use nonfat

FROSTING:
5 tablespoons butter

3 tablespoons unsweetened cocoa, natural or
Dutch-process

1/4 cup plain yogurt, low-fat is fine

1 teaspoon vanilla extract

1/4 teaspoon espresso powder, optional but good

2 1/2 cups confectioners sugar, sifted

Carolyn T's Blog - Tasting Spoons:
http://tastingspoons.com

Servings: 10
All the soft characteristics of a boxed yellow cake, but it's not boxed.

1. Preheat the oven to 350°F. Lightly grease a 9" round cake pan that's at least 2"
deep; for extra protection against sticking, line the pan with parchment, and
grease the parchment.

2. To make the cake: Beat together the sugar and butter until thoroughly
combined.

3. Add the eggs one at a time, beating well and scraping the bowl after each.
After you've added the second egg, beat at high speed for 2 minutes; the batter
will lighten in color and become fluffy.

4. Add the vanilla, almond extract, salt, baking powder, and baking soda, stirring
to combine.

5. Starting and ending with the flour, alternately add the flour and yogurt to the
mixture: 1/3 of the flour, half the yogurt, 1/3 of the flour, the remaining yogurt,
and the remaining flour. Beat gently to combine after each addition. Scrape the
bottom and sides of the bowl, and beat briefly.

6. Spoon the batter into the pan. Bake the cake for 30 to 35 minutes, until it's
golden brown on top, the edges are beginning to pull away from the sides of the
pan, and a toothpick inserted into the center comes out clean, or with a few moist
crumbs clinging to it.

7. After 10 minutes, turn the cake out of the pan onto a rack to cool completely
before frosting.

8. To make the frosting: Sift the confectioners' sugar into a mixing bowl.

9. Melt the butter in a small saucepan. Stir in the cocoa and yogurt.

10. Bring the mixture to a boil, then remove from the heat. Stir in the vanilla and
espresso powder. Add to the confectioners' sugar in the bowl, beating until
smooth.

11. Quickly pour over the cooled cake, while the frosting is still warm.

Per Serving (excluding unknown items): 447 Calories; 17g Fat (34.6% calories from fat); 5g
Protein; 69g Carbohydrate; 1g Dietary Fiber; 87mg Cholesterol; 441mg Sodium. Exchanges: 1
Grain(Starch); 0 Lean Meat; 0 Non-Fat Milk; 3 1/2 Fat; 3 1/2 Other Carbohydrates.



