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Bourbon Butter Bundt Cake 
 
Rich bourbon Bundt cake with a refreshing bourbon glaze on top. 
 
yield: one large Bundt cake or 10 mini Bundt cakes 
prep time: 20 minutes 
total time: 50 minutes to 1 hour 

 
Ingredients: 

Cake: 
• 3½ cups sifted cake flour 
• 1¼ tsp. baking powder 
• ¾ tsp. baking soda 
• 1 tsp. kosher salt 
• 1¼ cups (20 Tbsp.) unsalted butter, room temperature 
• 1¾ cups granulated sugar 
• ½ cup light brown sugar 
• 5 eggs, at room temperature 
• ¼ cup bourbon 
• 1¼ cups buttermilk, room temperature 
 
Glaze: 
• 6 Tbsp. butter 
• ¾ cup sugar 
• ¼ cup bourbon 
 
Directions: 

Make the cake: Preheat oven to 350 degrees F. Grease and flour a 12-cup fluted Bundt pan or a 
12-cavity mini Bundt cake pan; set aside. 
 
Sift together the flour, baking powder and baking soda into a medium bowl. Add the salt and 
whisk to combine; set aside. With an electric mixer, cream together the butter and both sugars on 
medium-high speed for 5 minutes, until fluffy, stopping occasionally to scrape the sides of the 
bowl. Add the eggs one at a time, mixing well after each addition and scraping the sides of the 
bowl. Combine the buttermilk and bourbon in a small bowl. Reduce the mixer speed to low and 
add the flour mixture in three parts, alternating with the buttermilk-bourbon mixture in two parts, 
beginning and ending with the flour. After each addition, mix until just barely blended and stop 
and scrape the bowl.  
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Pour the batter into the prepared pan and spread it out evenly. Bake until the cake is golden 
brown and springs back when lightly pressed with a finger, 30 minutes for mini Bundt cakes and 
40 to 45 minutes for a large Bundt cake. 
 
Make the glaze: Towards the end of the baking time, prepare the glaze. Combine the butter, sugar 
and bourbon in a small saucepan over low heat until the butter melts and the sugar dissolves, 
whisking to combine. 
 
Remove the cake from the oven and immediately poke holes all over the top of the cake using a 
long skewer. Pour the glaze slowly over the cake, allowing it to seep into the holes. Let cake(s) cool 
before serving. 

 
recipe adapted from: Brown Eyed Baker 


