
 
 
 
 
 

 

 

Ken's Ginger Milk Cake 

Adapted from Hungry Rabbit 

BAH Note:  I'm not going to kid you, this cake is very hands on.  It's not something I would 
attempt with lots of distractions like children, Candy Crush, or a Dance Moms marathon to pull 
your attention away from the task at hand.  If cupcakes aren't your thing, or if you have better 
portion self control than I do, this batter will make two 8" layers. 

Ginger Milk Mousse 

 4 large egg yolks 
 1/3 cup granulated sugar 
 1/8 teaspoon kosher salt 
 3/4 cup coconut milk (full fat please) 
 1 tablespoon powdered gelatin 
 1 tablespoon fresh grated ginger 
 1 teaspoon vanilla extract 
 1 3/4 cup heavy cream 
 1 tablespoon super fine sugar 

Cake 

 5 tablespoons butter 
 1 tablespoon fresh grated ginger 
 1 teaspoon vanilla extract 
 1/2 cup cake flour 
 1/4 cup cornstarch 
 1 teaspoon ground ginger 
 1/4 teaspoon ground cinnamon 
 1/4 teaspoon kosher salt 
 4 large eggs 
 1/2 cup granulated sugar 

Melt 5 tablespoons butter over medium heat.  Add 1 tablespoon grated ginger and allow to sit, 
off the heat, for 30 minutes. 

Meanwhile, whisk the 4 egg yolks, 1/3 cup sugar, and 1/8 teaspoon salt together in a medium 
bowl until pale yellow, smooth, and fully combined. 

Sprinkle the gelatin into 1/4 cup of the coconut milk in a small bowl or ramekin. 



Add the remaining 1/2 cup coconut milk, 3/4 cup heavy cream, and 1 tablespoon grated ginger 
to a small saucepan and heat to just simmering.  Remove from heat and allow to sit for least 30 
minutes.  After 30 minutes, bring the mixture to a boil.  Remove from the heat and slowly stir a 
few tablespoons of the hot milk into the egg yolk mixture, whisking constantly to prevent 
curdling.  Stir all of the tempered egg mixture into the hot milk and return the pan to the stove.  
Cook over medium heat until the milk mixture thickens and coats the back of a spoon, 
approximately 10 minutes, stirring frequently. 

Off the heat, stir in the gelatin mixture and vanilla.  Pour the ginger cream through a fine mesh 
strainer into a bowl.  Cover the surface of the cream with plastic wrap and allow to cool 
completely. 

While the ginger cream cools, strain the butter ginger mixture through a fine mesh strainer into a 
small bowl.  Stir in the vanilla. 

Sift together the flour, cornstarch, ground ginger, cinnamon, and 1/4 teaspoon kosher salt into a 
medium bowl. 

In a separate mixing bowl (non reactive s'il vous plait) set over a saucepan of simmering water, 
whisk together the 4 eggs and 1/2 cup sugar.  Continue to whisk until it reaches about 115 
degrees (if you don't have a thermometer, this is a touch warmer than body temperature but 
should not be HOT).  Transfer the heated egg and sugar to the workbowl of stand mixer fitted 
with the whisk attachment and beat on high speed for about 5 minutes or until the mixture triples 
in volume. 

Warm the melted butter in your microwave for about 10 seconds, just to loosen it up.  Whisk 1 
cup of the egg mixture into the melted butter and set aside.  Sift half of the flour mixture onto the 
batter and gently fold it in with a rubber spatula.  Repeat with the remaining flour and fold it in 
just until the flour is no longer visible.  Gently fold in the butter mixture until just incorporated. 

Divide the batter into lined muffin tins and bake until the cake just begins to pull away from the 
baking paper and a tester comes out clean.  Start checking for doneness at about 15 minutes...I 
honestly don't remember how long mine were in the oven but Ken calls for 18 to 22 minutes for 
an 8 inch layer cake.  So cupcakes should be in the 15 to 20 minute range. 

Transfer the cupcakes to a rack to cool completely.  When ready to frost, whip the remaining 1 
cup of heavy cream plus 1 tablespoon superfine sugar in your mixer until you get soft peaks.  
Stir about one cup of the whipped cream into the ginger cream and then gently fold in the rest of 
the whipped cream.  Frost the cupcakes and then top with crystallized ginger. 

Serve immediately or refrigerate until ready. 

 

ken’s ginger milk cake was posted by wendi on 24 july 2013 at bonappetithon.com 


