
Galaxy Cake

Ingredients:

Eggs - 9 (3 whole/6 whites)
Sugar - 4 1/4 cups
Butter - 3 3/4 cups
Flour - 3 1/4 cups
Vanilla Bean - 3
Food Color - space blue, 
light blue, white, purple, 
red, green, yellow, teal,      
& black 

Sweet Condensed Milk - 3/4 cup
Salt - 1 tsp
Baking Powder - 4 1/2 tsp 
Milk - 1 cup & 2 tbsp
Gelatin - 7.5 tsp

 

White Chocolate Couverture - 2 cups
Cold Water - 1 1/2 cup
 Powdered Sugar - 4 1/2 cups
Light Corn Syrup - 3/4 cup
Black pearl dust

 

350º

Step 1:  Planets

Step 2:  Cake

Step 3:  Buttercream:

Stir 7.5 tsp gelatin with 3/4 cup cold water.  Let bloom.  In a 
saucepan add 1 1/2 cups sugar, 3/8 cup water, 3/4 cup light corn 
syrup & simmer.  Add bloomed gelatin & 3/4 cup sweetened 
condensed milk.  Pour warm mixture over bowl of white couverture.  
Let stand 2 minutes covered.  Stir, strand, divide into 5 bowls & 
color:  light blue, space blue, pink, purple, & teal.  Add light blue to 
space blue and swirl & pour over top of cake.  Drizzle pink, purple, 
and teal.  Smooth the surface.  Sprinkle black pearl dust and flit 
white food coloring for the appearance of stars.  Let dry.

Step 4: Mirror Glaze

Instructions:

YUM!!!  Galaxy Cake.  Not only is this cake delicious 
but you will have a lot of fun making it.  Your friends 
and family will be so impressed with your OUT OF 
THIS WORLD Baking Skills!

Combine 1 cup milk, 6 egg whites, 2 1/4 cup flour, 4 tsp baking powder, 1/2 tsp salt, 3/4 cup 
butter, 1 1/4 cup sugar & 1 vanilla bean.  You will want to do the combining in 3 steps 
alternating back and forth between the wet ingredients and dry ingredients.  1/3 wet 
ingredients & 1/3 dry ingredients--mix/blend, add 1/3 wet & 1/3 dry--mix/blend, add final 1/3 
wet & 1/3 dry--mix/blend.  Separate batter into 4 bowls with the majority of the batter going 
towards one bowl.  This larger bowl will be colored black.  Next you will have white, pink, & 
teal. Place 1/4 black batter in cake pan.  Swirl some of the white, pink, & teal batter into the 
black.  Add 1/2 of the planets.  Add 1/4 black batter on top of planets and smooth.  Swirl 
white, pink and teal.  Repeat process in second cake pan.  Bake @ 350 for 27-30 minutes..  
Cool at least 30 minutes before icing.. 

Mix 1 1/2 cup butter, 4 1/2 cups powdered sugar, 1/4 tsp salt, 2 vanilla beans & 2 tbsp milk..  
Divide into 3 bowls and color black, blue, & pink.  Spoon 3 colors into an icing bag.  Layer 
the combo of icing onto cake, both layers.  Freeze 1 hour.

Preheat oven to 350 °F.  Blend 3 eggs, 1/2 cup sugar, 1/2 cup butter, 1 cup flour, 1/4 tsp salt & 
1/2 tsp baking powder.  Divide batter into 7 mini bowls.  Each bowl will contain one of the 
following colors:  space blue, white, purple, green, yellow, red, teal.  In first 5 holes create 5 
suns by swirling the red & yellow mix, next is 5 Earth swirling blue, green, & a touch of 
white, 5 Uranus swirling teal & white, 5 Neptune swirling purple & white.  Bake 20 minutes.


