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King Cake 

DOUGH 

1/4 cup warm water 

1/2 teaspoon salt 

2 Tablespoons bu�er - so ened 

1 egg - slightly beaten 

1 cup sour cream 

1 teaspoon lemon zest 

1/4 cup white sugar 

3   1/2 cups flour  

2   1/2 teaspoons dry yeast 

Allow cake to cool. In a separate bowl 

combine powdered sugar, lemon extract and 1 Tablespoon of milk.  Con-nue to 

add milk, 1 teaspoon at a -me, un-l smooth. Spoon glaze over cake and 

immediately sprinkle with colored sugar.  

 

FILLING 

2/3 cup brown sugar 

1 teaspoon cinnamon 

4 Tablespoons bu�er  

 

GLAZE 

1   1/2 cup powdered sugar 

1/2 teaspoon lemon extract 

Up to 2 Tablespoons milk 

Purple, green and yellow colored 

sugar 

Place all ingredients in the dough sec-on 

into the bread machine in the order listed 

and select the dough cycle. A er 5 

minutes add addi-onal flour or water if 

needed.  

A er the machine has finished roll dough 

into a 12x20 inch rectangle. In a small 

bowl combine filling ingredients and 

microwave for about 30 seconds un-l 

bu�er is melted. Spread over dough and 

roll into a 20 inch long log.  Shape log into 

a ring and place dough on a parchment 

lined baking sheet. Cover with a towel and 

allow to rise  un-l double in size (about 30 

minutes). 

Bake at 350 for 15-20 minutes un-l golden 

brown.  
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