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HAoddust oven rack to omiddle position and preheat owven o 358, Gresse and
Combdine cinmamon, cardamom, allspics, cloves, and nutmes in 3 small bowls
spr spios mixburs

Falt 4 fablespoons bubter in 8 inch skillet over mediom hasl, 1 bo 2 minutes. Cook, seivlins
parn cornstantly, ontil botber is lisbd brown and has faint nobby sroms, £ o 93 minudss, Aodd
spice mixture and continus o oook, stivring constantly, for 15 seconds. Bemows from haat
arwd et oool completely, about 30 minutes,

Whisk flour, baking powdsr, baking sods, and sall fogether in mediom bowl.  Gently whisk
sons and wolks and vanilla in small bowl urdi] combined. Using stand mixer with paddle, beat
ramaining 12 tablespoons butber with susaer arngd molasses on med-hioh speed until pals and
Fluffu, about 3 mirngtes, sorvaping down bowl 8z needed, Feducs speed o mediome add ginosr,
cocled butter mixturse, arnd Ralf of ego mictures arnd mix until incorporated, shout 15 seconds.
Fapeat with remaining oo mixture and sovape down bowl. Bedoce spesd to low arod acdd floure
mizburs in 3 additions, alisrnabting with butbersilk in £ sdditions, sovaping down bal

meacec, Condinus o omis st mediom speed until batber iz combirned, about 15 seconds, Give 5



firal hand stiv.

groboy pear arcd smooth tope Bon e of metal spatuls Do edoss in s giozas pathern
ooedoes and fap pan on counter. Bake Tor 32

S mirtes. Cool complestely in pan on owaire

Frostirng: Using stand mi=er with ehisk, mixs orean chesse, Duther, sour or

; wam, wanilla, and
=alt st mecd-hioh seeed urbil well combdred, about 30

D oEE meconcs, sorapdreg down Dowls Fodd soosr
ared mix urtil Floffy, shout D minuts,
Stiv reserved splces into frosting. Spresd evenly ower top of cake.  IF uzing walnuts,
zprinkle and serve,



