
 

 

 

HARVARD BEET SPICE CAKE 

 

SERVES: Makes 12 SERVINGS 

PREP TIME: 25 MINUTES 

BAKE TIME: 40 MINUTES 

 
 

 

INGREDIENTS 

• 1 jar (15.5 ounces) Aunt Nellie’s Harvard Beets, not drained 

• 2-1/4 cups all-purpose flour 

• 1-1/2 teaspoons ground allspice 

• 1 teaspoon ground cinnamon 

• 1/4 teaspoon ground cloves 

• 4 teaspoons baking powder 

• 1 teaspoon baking soda 

• 1/2 cup butter, softened 

• 1-1/4 cups sugar 

• 2 eggs 

• 1 cup coarsely chopped walnuts 

• Confectioners’ sugar 

 

INSTRUCTIONS 

1. Puree beets in blender or food processor until smooth; set aside. 

2. In medium bowl, stir together dry ingredients. 

3. Beat butter with sugar until light and fluffy.  Add eggs and beat well.  Add dry 

ingredients alternately with beets to butter mixture, mixing well after each addition.  

Fold in walnuts.  Turn batter into greased, lightly floured 9-cup fluted tube (Bundt) pan. 



4. Bake at 350°F 35 to 40 minutes, or until cake tests done.  Cool on rack for 30 minutes 

before removing from pan.  Sift confectioners’ sugar over top of cooled cake, if desired. 

 

FIND IT ONLINE:  

https://auntnellies.com/harvard-beet-spice-cake/ 

 

FIND MORE GREAT RECIPES AT: 

www.auntnellies.com 

https://auntnellies.com/harvard-beet-spice-cake/
http://www.auntnellies.com/

