
Nacho cornbread layer cake
Makes one 8-inch (20 cm) 3-layer cake  •  Serves 12 to 16 
Prep Time: 45 minutes  •  Cook Time: 30 minutes

This decorated cake may look like a dessert, but it tastes exactly like a 
7-layer dip or a platter of nachos! Tender cornbread layers are stacked 
with a chili cheese and sour cream filling, tomato salsa and an avocado 
cream cheese guacamole doubles as the frosting for the cake. 

Cornbread: 
2 ½ cups (375 g) all-purpose flour 
1 ½ cups (250 g) cornmeal 
1 cup (200 g) granulated sugar 
2 Tbsp (18 g) baking powder  
2 tsp (6 g) chili powder 
2 tsp (10 g) fine salt 
2 cups (500 mL) 2% milk 
2 large eggs 
½ cup (125 mL) sour cream 
1 cup (225 g) unsalted butter, 
melted (still warm is OK)

Chili Cheese Filling: 
2 cups (180 g) coarsely grated 
Cheddar cheese 
3/4 cup (175 mL) sour cream 
4 green onions, thinly sliced 
1 Tbsp chili powder

Guacamole frosting: 
3 large, ripe avocados 
1 pkg (250 g) cream cheese,  
softened 
6 Tbsp (90 mL) fresh lime juice 
2 cloves garlic, minced 
1 cup (250 mL) roughly 
chopped fresh coriander leaves 
2 green onions, sliced 
Salt & pepper

Assembly: 
1 cup (250 mL) prepared 
tomato salsa 
2 cups (500 mL) shredded 
romaine or iceberg lettuce



Directions: 

 1. Set the oven to 400°F (200°C) on convection ProBake.  
Lightly grease three 8-inch (20 cm) cake pans and line the 
bottoms with parchment paper. 

 2. Whisk the flour, cornmeal, sugar, baking powder, chili powder 
and salt together in a large mixing bowl to blend. Add the 
milk, eggs and sour cream and whisk until smooth. Whisk in 
the melted butter and pour the batter into the pan. Bake the 
cornbread for about 25 minutes, until a tester inserted in the 
centre of the bread comes out clean. Cool in the pan on a rack 
for at least 20 minutes before turning out to cool completely.

 3. For the cheese filling, beat the Cheddar with the sour cream, 
green onions and chili powder until well-bound (the grated 
cheese may break down a little). Set aside.

 4. For the guacamole, cut the avocados in half, remove the pit 
and scoop out the flesh into a food processor. Add the cream 
cheese, lime juice, garlic, coriander and green onions and pulse 
until smooth. Season to taste and set aside. If the guacamole 
seems soft, chill it for an hour before using. 

 5. To assemble the cake, carefully place 
a cornbread layer on a platter or cake 
stand. Spread half of the cheese filling 
over the top, spreading to level it. Top 
this with a third of the salsa, spreading 
it almost to the outside edge. Place 
the second cornbread layer on top and 
repeat with the remaining half of the 
cheese filling and a third of the salsa.

 6. Place the last cornbread layer on top and press gently to ensure 
the cake is level. Dollop and spread enough guacamole on the 

top of the cake to reach the sides, 
spreading to level it. If you wish, you 
can spread guacamole on the sides of 
the cake, to cover the cake completely, 
or use a cake scraper to pull away 
excess guacamole, revealing the 
cornbread and cheese layers (naked 
cake style). Pipe décor detail around 
the top edge of the cake with the 
guacamole. Spread the remaining salsa 
within this piping and crown the top 
of the cake with the shredded lettuce. 
Chill the cake for at least 3 hours 
before serving.

Notes:

 - The cake will keep for up to 2 days, 
refrigerated.

 - You need to chill your cake uncovered 
once it is assembled, and the LG 
FreshAir Filter ensures that other 
odours won’t infiltrate your cake, nor 
will its garlic and coriander aromas 
transfer to other foods.


