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The Best Gluten Free Funfetti Cake - Fluffy, tender gluten free cake that reuses layered tops as
cake ball garnishes! Includes baking techniques to create that perfect “just came from the

bakery funfetti cake.”

Ingredients

● 1 ½ cups gluten free 1-to-1 baking flour
● ½ cup organic granulated cane sugar
● 1 tsp baking powder
● ½ tsp baking soda
● ¼ tsp salt
● ½ cup goat milk + ¼ cup or plant-based milk
● 1 tsp lemon juice + zest of one lemon
● 1 egg + 3 Tbsp egg whites (whisked + room temperature)
● ½ stick grass-fed butter (room temperature)
● ½ tsp almond extract
● ⅓ cup (1.75 oz) sprinkles

Frosting

● Coconut whipped frosting (homemade or store-bought) or frosting of choice

Toppings

● Sprinkles and cake balls (from leftover cake tops + frosting)

Directions

1. Preheat the oven to 350 degrees F and spray 3 - 4-inch springform pans with cooking
spray and line the bottoms with parchment paper. Set aside.

2. Make your “buttermilk” by adding lemon juice and zest to your goat milk. Let sit for at
least 10-15 min. Set aside. *The zest just adds brightness to the cake, not necessarily
creating the buttermilk mixture.

3. Place the flour, sugar, baking powder, baking soda, and salt into the bowl of your stand
mixer with the paddle attachment.

4. Turn the mixer on the slowest speed. Slowly add chunks of your softened butter until
everything is mixed and looks like coarse sand.

5. Add your buttermilk mixture and bump up the speed to 4. Mix for one minute and scrape
the bowl. Slowly add the whisked egg mixture, and almond extract and continue mixing
for one minute. Stop halfway to scrape the bowl one more time. Mix until combined. Your
batter should be thick but creamy and pourable.

6. Take off the paddle attachment and fold the sprinkles into the batter.
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7. Divide the batter into your greased pans and fill ¾ of the way full. I like to evenly
distribute batter by weighing each pan or use a cookie/ice cream scooper to make sure
each pan has the right amount of batter.

8. Bake for 25-30 minutes or until golden brown and a toothpick when inserted, comes out
clean.

9. Remove the cakes from the oven and let them cool for 10 minutes, then gently remove
the pan and allow them to cool completely on a wire rack.

10. Let layers cool completely before stacking and frosting. I like to place my layers in the
fridge for about 20-30 min to firm up the cakes for easier stacking.

11. Before we start stacking, it’s time to start slicing! In order to have even layers for a tall
and flat layered cake, we need to make sure each layer is even. Bonus: Slicing the tops
off our cakes will make our cake balls for garnish!

1. Use a knife to score the entire outside edge of the cake - right where the cake
stops cooking in the pan (you will see a distinct edge right as it starts to dome
up). Go slowly, not too deep, and make sure you are getting down to eye-level.

2. Take a serrated knife and cut through the cake along the indentation made with
the knife marker. The best way of doing this without breaking the layers putting
each cake layer on a decorating turntable. That way, you're slowly moving the
serrated knife as the cake is turning. Eventually, you will end up in the middle and
the top layer should come right off without any buckling or crumbling.

3. Set the domed top part of each layer to the side in a medium bowl to make cake
balls for later.

12. To assemble:
1. Spread a bit of frosting onto the middle of the cake board, serving plate, or

decorating turntable. (I like to cut out a piece of 4” round cardboard as a base for
my cake so that it’s easier to transfer to a serving plate without messing with the
finished product) If you are using this method, place the cardboard piece on
frosting so that it stays. Dab another bit of frosting on that and then center your
first layer on it.

2. Use a pastry brush or small spoon and dab leftover goat milk onto each cake.
Don’t overdo it as you don’t want a soggy cake. Sprinkle extra lemon zest -
optional but so good!

3. Stack the layers on top of one another, using an offset spatula to spread about
half-inch frosting between each layer. Repeat each layer with milk dab, zest, and
frosting. The last layer, turn the layer upside down so that the cake bottom is on
top. *Makes for a clean flat top!

4. Crumb coat by covering the whole cake in a very thin layer of frosting. You can
also pipe in between layers where there are visible holes.

5. Chill the cake in the fridge until the frosting has firmed up; about 20 minutes.
6. Apply the final coating of frosting.

13. To make the cake balls: Crumble domed cake tops in a small bowl with leftover frosting.
Combine until you can make a ball without it crumbling. Create different size cake balls
and set them aside.
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14. To garnish, sprinkle the cake top with sprinkles or however you would like to decorate
and stack cake balls in the center. Let set in the fridge so that everything is firm. Slice
and enjoy!

Notes:

● Simple Mills vanilla frosting, Sprinkles, cake pans, cake decorating starter kit
● Even though goat milk has lactose, I have found that my body tolerates it better than

cow’s milk. If you don’t know if you can tolerate goat milk then do plant-based milk
instead!

https://www.simplemills.com/Shop/Product/Vanilla-Frosting.aspx
https://www.instacart.com/landing?product_id=20047681&retailer_id=377&region_id=4566602049&utm_medium=sem_shopping&utm_source=instacart_google&utm_campaign=ad_demand_shopping_rp_fresh-thyme-farmers-market&utm_content=accountid-8145171519_campaignid-11453730656_adgroupid-117541071088_device-c&gclid=Cj0KCQjwmIuDBhDXARIsAFITC_405WOSjo-M4vYB1bBpG0gs52MpANid9bl637S3R6REKkvUHr4ETUQaAq9LEALw_wcB
https://www.amazon.com/Wilton-Springform-Cheesecakes-Quiches-Non-Stick/dp/B00AK4ADQ2/ref=sr_1_7?dchild=1&keywords=3%22+cake+pans&qid=1617135153&sr=8-7
https://www.amazon.com/Decorating-Rotating-Turntable-Spinner-Supplies/dp/B08BNHPTZ8/ref=sr_1_19_sspa?crid=3IRTE8Q77IADO&dchild=1&keywords=cake+decorating+kit&qid=1617135189&sprefix=cake+dec%2Caps%2C215&sr=8-19-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEySjVVOTU5RFoyOFBUJmVuY3J5cHRlZElkPUEwMzgzMjcwMTUzQkFPMVdBQ0pQMSZlbmNyeXB0ZWRBZElkPUEwNjI0NzM2M0g2OThGV09USExIOCZ3aWRnZXROYW1lPXNwX210ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=

