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SERVES: 16

?REPARATION TuiE: 5 TO 7 MII|UTES

BAIIINC TIME: 5A TO 60 IIUTES

ASSEDTBLY TIME: lO MMI]TES
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B€cause $e Bacatdi Rum Cat(e Slaz€

calls fo( grinulated sugar it$e"d ofdte

u'lal confectione's' su8ar, 
'@ 

wil

ne€d to h€ai the miinue in order to
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uqetatu d vuJF tttts1'ry tc pan

FbrJr eahg AeFn

I apfitfu@!€f''lsq|,o&ntts

l pa&e(t8.6atws) Mr@t'

t @eE.1o.rG,t,,ntut1tutt
Pehgnt

'A dtptu@diMnrn

It dtp vgefu d. sndrds canob' cdt!

@uf,.:-s''@46sin{Ist8

4IEgeqs

GL^zBr

at'[,lEsq0o,ls M sd.*l b|fr?r

2brbwnsuM

tb ae 9|1go,

Y.a4MtM.nrn

l. Ptace a rack il tic ceDtf:r of tlc o!€n

end F€h€at tlc ovtr to 325'F Udhtfy
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B*ceel): it'$M C;rxs

ark or llght rum ts a Per-

fect addiuoD to thls easY

cake, a classlc .ectPe that

has made lts vray into rcctpe swaPs

and cool$ooks. As origlnalfY

written, thougb, tfs mY optlllon

that the cake called for too much

glaze-atrd fm one who likes a

good aoounl so You can rrnegrnel

Here's that legendary cake but with

half as much glaze'

whlclt ls Pleoty.



CAI(Es wITH SPTRIT

.i..1

mist a 12_cuP Bddt Pan l,ith v€etable

oil spray. then dust vlth 0our' Shake ollt

the excess oour. Spdtrkle the p€cans or

xralnuts ltr tlrc bottom of the pan' Set tie

pan aaide.

,. Pl,ace tlle cake mix. PuddDg E 
'q 

m'

oIL {ater, and eggs lu a farge Eldng bo{'l_

Bl€nd wltl an electric mi'(€f, on low speec

for I mlnute. StoP the madfne and

soape alocrn thc std€s of the borrl {lth a

rubbet spatula. lncr€ase tlre mixer speed

Lo mediuo and b€at 2 minut€s more'

scraPtng the stdes down again tf n€€ded_

The batter shotrld look thidr ard smooth'

Pour the batter into the F€par€d pan'

smoothing it out {ith t}re rubber sPahna'

Plac€ the Pen tn the sven'

3. Beke the cake lmtil lt ts golde brown

and sprlr€s back when tlgbtty Pr€ss€d

wlt! Your filger. 58 to 60 Ehutes'

Remove the pan ftom tlre o\t€tr and plae€

it on a wlre rack to cool for 20 ininutes'

turn a long, sha+ hife arollld the edge

oftle cake and travert it on a s€rving plat_

ter. Poke hol€s in the top of the cake with

a wooden skew€r or toothdclc

4. It€pate the gla",e. Ptace the buttet ln a

smalt sauc€pan and melt it owr lo{t heat.

2 to 3 Dtnutes. Add the watEr and sugar'

sti'rln€!. In(rea.e the h€at to medirm and

bd4 the tnixtuE to a Ml Reduc€ the

heat algbtly and let the glaze siDmer

ntil tldcken€d 4 to 5 minut6' stllrlng
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dn 1976 Bacardr plesideft wliam

Lrwalher was e$t€rtaintng Fiends

at hts home {nlvIlalnl Or€ ofbis

gu€sts, a aeigFbor' txougl* a cake for

de6serL lt {,as based on a Yelow cake

mix attal !'ontained Bacardi alark ruIn

in both the cake afld the Ekze T'Ire

cak€ vra.s $rch a hit tbat this neigbbor

was call€al on to bake rum cakes

again s3d agall. And whlk€r as&€d

corporate chefJulio Per€z to Eak€

on€ of th€e cek€s for Bacardi execu-

t €s at lunchtihq Thcy. too, lo!"ed lt'

wbth led to a vlgorou€ ad canPaig4

and the rc6! 6 tiet say' is hrstory'

camtantly. Rcnove grg .P91 lo-.'. 6. 
' 

hot

End stir ln the rum.'S'Iffin'thli iiiaze over

lhe sarm cale, allovrng lt to seeP into the

holes and drizzle do{Ir t}}e sld€s arrd itrto

the center of the cake. Allorr tle c€ke to

cool compleklY b€for€ slchg'

* Store ttls cake' 6tEd h ohn n,'t

Jd @ dasfrc vaq' ot 'o,tn tanPentue

for uD to 4 dtus or In &e elrigqmbr F ttp
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up to 6 tn{t6|s. ThllJ) tr12 @.t<e ot8dglx
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