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This is the cake recipe that was baked at Rose Hill for many years during the Taking 
Tea program. While we no longer make the cake, teachers are welcome to make their 
own cake to share with Mrs. Becker during the tea at Seneca Falls Historical Society. 
Please let us know if you plan to bring a cake to the session. 
 
Ingredients 

 1 cup butter (softened) 
 2 cups sugar 
 3 cups flour 
 4 eggs 
 2-3 pinches (about ¼ teaspoon) each of ground cloves, cinnamon and nutmeg 

 
Procedure 

1. Preheat your oven to 350 degrees. 
2. Cream softened butter and sugar in a large bowl until well combined 
3. Mix flour and spices in another bowl 
4. Beat eggs in a bowl until they are frothy 
5. Gradually add the eggs and flour in turn into the creamed butter and sugar. Beat 

until smooth. If the batter gets too stiff you can add water or milk a tablespoon at 
a time to smooth it out. The batter is more like dough than cake batter. 

6. Bake in two greased and floured layer cake pans or one 13 x 9-inch pan at 350 
degrees until a toothpick comes out clean. The time varies greatly depending on 
the pan. Check at 45 minutes and expect about an hour baking time. 

 
 
I do not know where the recipe originally came from. It was probably drawn from the 
recipe for cup cake in Lydia Marie Child’s 1833 American Frugal Housewife: “Cup cake 
is about as good as pound cake, and is cheaper. One cup of butter, two cups of sugar, 
three cups of flour, and four eggs, well beat together, and baked in pans or cups. Bake 
twenty minutes, and no more.” 


