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Caramel Cake with Caramel Icing 

 
 

Ingredients  

½ Cup butter (NOT Margarine)  

1 Box Butter recipe cake mix (I use Betty 

Crocker)  
1tsp. instant cappuccino (optional)  

1 1/3 Cups water  

2 tsp. vanilla (I use Watkins Clear Vanilla)  

3 large eggs  

 

 Instructions  

Preheat your oven to 350. Prepare you cake pans with grease and flour. I use three 8” round pans.  

In 1qt. saucepan, melt butter over medium heat, stirring frequently, just until golden brown. You will 

almost burn the butter but not quite. It should have nice brown specs in it. Remove from heat and cool for 

about 15 minutes.  

In mixing bowl, beat together the cake mix, browned butter, water, vanilla and eggs on low just until 

blended then on medium  for about 2 minutes. (You will see the brown flecks from the butter). Pour cake 

batter into prepared pans.  

Bake about 20-25 minutes depending on your oven, until toothpick inserted in center comes out clean. 

Cool completely before frosting. 

 

Caramel Icing 

1/2 cup Butter (Not Margarine) 

1Cup packed light brown sugar 

1/4 cup milk (2% is ok) 

1/4 tsp. salt 

3 Cups sifted confectioners’ sugar 

1 tsp. caramel extract (again, I use Watkins) 

This is a four step process. 

Step 1. Melt butter in a saucepan, stir in the brown sugar and salt. Bring to a full rolling boil and boil for 2 

minutes, stirring constantly. 

Step 2. Remove from heat. Add the milk and caramel extract, stirring while adding. 

Step 3. Return to heat and bring back to the full rolling boil, stirring constantly. Remove from heat as 

soon as you have the full rolling boil. Allow to cool for about 20-25 minutes. 

Step 4. Stir in confectioners’ sugar and beat with electric mixer until nice and smooth. Cool enough to 

spread.  

If your icing is too thick, you can add milk, about 1 Tbsp. at a time, stirring by hand to incorporate. This 

icing will likely get thick several times while you are frosting the cake. 
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