
Janice Vail’s Swirl Christmas Cake 

 
                                        Make it                                                  Bake it                                           Decorate it 
BASIC INGREDIENTS:  
1 tsp salt  
2 packages dry yeast (or 4 ½ tsp active dry yeast)  
1 ¼ cups warm water  
¼ cup softened butter (= ½ stick)  
1 package Jell-o Americana Custard (4 oz) or 2 packages Jell-o Custard Mix (2.9 oz)  
3 ½ cups regular flour  
1 egg  
 

LAYER INGREDIENTS: Before you start, mix together and set aside: ½ cup sugar 2 tsp cinnamon 1/3 cup finely chopped 
cup nuts (Walnuts, Pecan or Almond work best) Mix together and then divide into 3 equal parts so you know how much 
to put on each layer. (NOTE: Many people are allergic to nuts so if you are going to share this with anyone else it is 
advisable to leave the nuts out just to be sure)  
 

MIXING: Add the yeast to the warm water to soften the granules. Then add the butter, salt, egg and custard mix. Stir 
until completely dissolved. Add flour gradually until you have a ball of dough. Do not over mix. Place the dough ball on a 
flowered surface and knead it ONLY 12 times. The more you knead it the tougher it will be.  You can add flower or 
powdered sugar to the roll out surface to make it less sticky. 
 

ROLLING OUT:  Divide the dough ball into 3 equal parts. Lightly spray PAM on the pizza pan. Place a little flower on the 
counter top and on your rolling pin then roll out the first ball of dough to the shape of your 15” pizza pan. It should be 
quite thin (about ¼ inch thick) and go evenly to the edge of the pizza pan all the way around. You can adjust it with your 
fingers once it is on the pan so it fits evenly.  Place 1/3 of the sugar and cinnamon mix on that layer of the dough. Then 
roll out a second layer of dough and place it on top of the first layer. Add the next 1/3 of the sugar and cinnamon mix. 
Roll out the third ball of dough and place it on top then add the rest of the sugar and cinnamon mix. Take a small glass 
and cut a hole in the middle of the dough but do not remove the cut out dough ball. Now cut 16 slits starting about ½ 
inch from the center hole, cutting to the outside of the pan. (It is easiest to cut the slits evenly if you first cut them by 
fourths then eights then sixteenths.) Take hold of the outside edge of each spoke of dough (be sure to catch all 3 layers) 
and twist it 2 times then lay it back down at the outer edge of the pan (See picture above).  
 

BAKING:  Let the cake rise for one hour then bake at 400 degrees for 12 to 15 minutes then let cool.   
 
CREAM CHEESE FROSTING:  Mix 4 oz Cream Cheese,  ½ cube softened  real butter and 2 cups powdered sugar.  Do not 
substitute margarine for the butter. Let the cream cheese and butter sit out until soft. Whip all ingredients together with 
a mixer until smooth. Do not add liquid or it will be too runny and not stay on the cake. Let the cake completely cool 
then add the Cream Cheese Frosting with Maraschino cherries to add Christmas color.  Place a ½ cherry on the center 
circle and then a ¼ cherry in the swirl of each spoke (see picture above).  You may want to try coloring the frosting red or 
green and for the green frosting use green cherries.  
 
NOTE: If you want to make 2 smaller cakes to give away you can use 2 smaller 10” pizza pans and just use half of the 
dough on each pan. Also if you are going to give it away you can cut a circle out of card board and cover it with tin foil to 
hold the cake, then they don’t have to return the pan.  Either size serves 16.  
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