
Gingerbread Icebox Cake with Mascarpone 

Mousse 

 
bake 

time/wafers 
pan 

12 to 14 
minutes 

A baking sheet or two, either lightly greased or lined 
with parchment paper 

 

WAFERS 

43/4 cups (233/4 ounces) all-purpose flour 

1 tablespoon ground ginger 

1 tablespoon ground cinnamon 

1 teaspoon ground cloves 

3/4 teaspoon baking soda 

1/4 teaspoon baking powder 

1/2 teaspoon fine sea salt 

3/4 cup (6 ounces) unsalted butter,  at room temperature 

3/4 cup (52/3 ounces) firmly packed brown sugar 

2 eggs 

3/4 cup (9 ounces) unsulfured blackstrap molasses 

 

MOUSSE 

1 pound mascarpone, cold 

11/2 cups heavy cream, cold 

1/3 cup (21/3 ounces) sugar 

2 tablespoons pure vanilla extract, or 1/4 cup brandy 

 
To make the wafers, center an oven rack and preheat the oven to 350°F. 

Sift together the flour, ginger, cinnamon, cloves, baking soda, baking powder, and salt 
into a bowl, then whisk the mixture by hand to ensure that the ingredients are well 
mixed. 

In the bowl of a stand mixer fitted with the paddle attachment, mix the butter and 
brown sugar on medium speed until well combined. Add the eggs one at a time, scraping 
down the sides and bottom of the bowl between additions. Blend in the molasses. Add 



the dry ingredients all at once and combine on low speed, scraping down the bowl as 
needed to create a unified dough. Divide the dough in four quarters and shape each 
piece into a rough rectangle about 1 inch thick. Wrap each piece tightly in plastic wrap 

and refrigerate the dough until it is firm enough to roll out, about  2 hours. 

On a lightly floured surface, roll out the dough with a rolling pin to  1/8 inch thick or 
even a bit thinner (use a ruler; you can never go too thin, but you will need to reduce 
your baking time if you roll the dough thinner than 1/8 inch). Using a 21/2-inch round 
cookie cutter, cut out disks and place them 1 inch apart on the prepared baking sheet. 

Gather up the scraps and reroll. If the dough gets too warm and hard to handle, pop  it 

back in the refrigerator to firm up before continuing. You will need  70 wafers to 
assemble the cake. If you have extra dough, use it to cut some festive cookies to 
embellish the top of the cake, or chill it to make more gingerbread wafers later; the 

dough will keep in the refrigerator for up to  5 days or in the freezer for 2 months. 

Bake the wafers until golden around the edges and firm on top, 12 to 14 minutes. Let 
the wafers cool on their baking sheet until cool enough to handle, then remove them to a 
wire rack to cool completely. 

Once the wafers are baked, make the mascarpone mousse. Place a mixing bowl or the 
bowl of a stand mixer and its whisk attachment in the freezer for 5 minutes to chill. 
Blend the mascarpone, cream, and sugar in the cold bowl on low speed until combined. 
Increase the speed to medium high and whip just until the cream becomes thick and 
fluffy and holds a stiff peak (warning: overmixing will cause the contents to curdle.) 
Blend in the vanilla or brandy on low speed until just incorporated. 

To assemble the cake, spread about 2 tablespoons of the cream on a flat serving plate. 
Arrange 6 wafers touching side by side in a circle plus 1 wafer in the middle. Spread a 
heaping 1/2 cup of mousse atop the wafers, almost covering them but leaving a smidge 
of room at the edge of the circle. Repeat with another 7 wafers and more mousse, 
offsetting the wafers from the previous layer so they do not stack right on top of each 
other. Repeat until you have ten layers of wafers staggered with ten layers of mousse 
(not counting your initial dollop on the plate), topping the last layer of wafers with all 
the mousse that is left in the bowl. Cover loosely with plastic wrap and refrigerate for at 
least 12 hours. Serve chilled, and if you made any decorative cookies, arrange them on 
the top. 

This cake keeps for up to 3 days refrigerated in an airtight container. 

 

From Vintage Cakes: Timeless Recipes for Cupcakes, Flips, 
Rolls, Layer, Angel, Bundt, Chiffon, and Icebox Cakes for 
Today's Sweet Tooth, ISBN-10 1607741024, Ten Speed Press (July 

31, 2012) 


