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SEA SALT CARAMEL  
LAYER CAKE
FOR THE CAKE:
1 pkg. Sea Salt Caramel Cupcake Mix

½ cup butter, softened

2 eggs

Preheat oven to 350°F. In the bowl of a stand  mixer fitted with the paddle (or  
use a hand mixer), beat the butter on medium speed until light and fluffy, about  
2 minutes. Stop the mixer and scrape down the sides of the bowl. On low speed 
add the cupcake mix slowly, until just combined. Increase speed to medium, 
add eggs one at a time and mix  until combined. Slowly add milk, stop the mixer 
occasionally to scrape down sides of the bowl. Mix until batter is smooth. Spoon 
batter into a lightly greased cake pan. Bake about 18-22 minutes or until the cake 
springs back when lightly touched, or a toothpick inserted comes out clean. Let 
cool on a cooling rack, in the pan, for 10 minutes. Remove from pan and cool 
completely. Once cool, cut the cake in half length-wise to create two layers. 

FOR THE FROSTING:
1 pkg. Sea Salt Caramel Frosting Mix

½ cup butter, softened

In a bowl beat the butter on medium until light and fluffy, about one minute. Stop 
the mixer and scrape down the sides of the bowl. Turn the mixer back on low and 
add the frosting packet slowly. Mix until incorporated with the butter. Increase 
speed to medium and add milk or cream, 1 tablespoon at a time, until you reach 
desired consistency. Your frosting should be soft and smooth. Place the first layer 
of your cake on a serving plate, add ¼ of the frosting and spread evenly. Add the 
top layer and frost the sides and top of the cake. Decorate your iced cake with 
shaved chocolate.

• Sea Salt Caramel Cupcake & Frosting Kit

½ cup milk

9" round cake pan

4-5 Tbsp. cream, half and half, or milk


