
King Cake Recipe 
For the cake:      For the filling: 

½ ounce active dry yeast (two packages  2 eight ounce packages cream cheese 

½ Cup white sugar     1 Cup powdered sugar 

1 Cup warm milk 

½ Cup melted butter     For the icing/glaze: 

5 egg yolks      2 Cups powdered sugar 

4 Cups all-purpose flour    ¼ Cup lemon juice 

2 teaspoons salt     2 Tablespoons milk 

1 teaspoon ground nutmeg    Colored sugar or sprinkles 

1 teaspoon grated lemon zest 

 

Directions: 

1.  In large bowl, dissolve yeast and white sugar in warm milk.  Let stand until yeast is 

proofed and foamy (about ten minutes). 

2. Stir the egg yolks and melted butter into the milk mixture.  In a separate bowl, combine 

the flour, salt, nutmeg and lemon zest.  Beat the flour mixture into the milk and egg 

mixture, one cup at a time.  When the dough begins to pull together, turn it out onto a 

lightly floured surface and knead until smooth and supple.  Lightly oil a large bowl and 

place the dough inside, turning to coat with oil.  Cover with a damp kitchen towel and let 

rise in a warm place until doubled in volume (approx. two hours). 

3. In a small bowl, combine the cream cheese and powdered sugar for filling.  Mix well.  In 

another small bowl, combine powdered sugar, lemon juice and milk for glaze, and set 

aside. 

4. Turn the rested dough out onto a floured surface and roll into a large rectangle (approx. 

one-and-a-half by two feet in size).  Spread the cream cheese filling in an even layer over 

the dough, almost to the edges (leave about two inches for your borders).  Use your hands 

to roll the dough into a log shape, starting with the long side.  Shape the log into a ring, 

pinching ends together, and place on a greased cookie sheet, seam side down.  Gently 

ease your king cake trinket (raisin, nut, bean or baby) under the dough for baking, making 

sure it is completely hidden.  Place a well greased two pound coffee can (or small metal 

mixing bowl, or bread tube, or whatever will work for you.) in the center of the ring to 

maintain shape while cooking.  **Do not be tempted to omit this step.  If you do not use 

something to preserve the shape of your king cake while baking, the center will run 

together and remain uncooked.**  Cover the ring with a towel and let it rest forty-five 

minutes. 

5. Bake your cake in a 350 degree preheated oven until golden brown, about 45 minutes.  

Remove the center coffee can/bowl/or whatever and allow cake to cool.  Drizzle cooled 

cake with glaze and decorate with sprinkles.  Approx. 16 servings.  Unless you eat half of 

it warm with your morning coffee.  Then it’s just nine servings. 



 

 


