
Moist Biscoff Cookie Butter Pound Cake
Magic

This article explores the rich, spiced joy of biscoff cookie butter pound cake, A dessert that turns a
simple slice into something extraordinary. We’ll uncover its nostalgic roots, highlight the key
ingredients that make it irresistible, and share expert baking tips for consistent success. From the
creamy charm of cookie butter to the best pairings and serving ideas, this guide has everything you
need to fall in love with this cake.

Perfect for holidays, brunches, or quiet weekends, it’s a versatile favorite that earns its place in
your recipe collection. Ready to discover the magic? Let’s begin with the backstory that inspired
this unforgettable pound cake straight from my own kitchen.
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The Magic of Biscoff Cookie Butter Pound Cake

I’ll never forget the first time I made a biscoff cookie butter pound cake. The smell took me right
back to my abuela’s Bronx kitchen, but with a twist. Instead of sofrito, the air was thick with the
aroma of brown sugar, vanilla, and cookie butter melting into butter and cream cheese.

That warm spice hit different. It’s like the soul of a cookie met the heart of a pound cake. When I
sliced into it, I knew this wasn’t your average dessert. It was a statement. Biscoff cookie butter



doesn’t just flavor the cake, it becomes the experience.

Back in Brooklyn, I served this cake at one of my pop-up dinners, and it vanished in minutes. Folks
kept asking, “What is that flavor?” It’s sweet, slightly spiced, and almost caramelized. That’s the
magic of Biscoff.

If you’re already a fan of my Biscoff recipes cake, you’ll find this version even richer and more
nostalgic. Craving something with that same cozy sweetness but a hit of chocolate? Try my
Cadbury Creme Egg Brownie next.

Why Biscoff Deserves the Spotlight

This biscoff cookie butter pound cake isn’t just about flavor, it’s about comfort. You get a sturdy,
buttery crumb from the flour and eggs, a moist texture thanks to the cream cheese, and depth from
brown sugar and cookie butter. The crumbled Biscoff cookies baked in give it a sweet crunch, while
the drizzle of warm cookie butter on top seals the deal.

In the next section, we’ll dive into everything you need to bake it right the first time, from simple
pantry ingredients to smart substitutions and tips to make it shine.

Biscoff Cookie Butter Pound Cake served with warm drizzle and crumbled cookie topping

Biscoff Cookie Butter Pound Cake Everyone Adores
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Total Time: 1 hour 35 minutes
Yield: 12 slices 1x
Diet: Vegetarian
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Description

This Biscoff Cookie Butter Pound Cake is rich, moist, and full of sweet spice with a creamy texture
and warm cookie butter drizzle.

Ingredients
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☐3 cups all-purpose flour, sifted

☐2 cups granulated sugar

☐1 cup brown sugar

☐1 ½ cups (3 sticks) unsalted butter

☐4 oz cream cheese, room temperature

☐1/4 cup Biscoff cookie butter

☐5 eggs, room temperature

☐2 teaspoons vanilla extract

☐8 Biscoff cookies, crumbled

Topping:

☐3/4 to 1 cup Biscoff cookie butter, melted

☐Crumbled Biscoff cookies for garnish

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat the oven to 325°F and spray a 12-cup bundt pan with baking spray.

2. In a large mixing bowl, beat the butter, granulated sugar, and brown sugar until light and fluffy
(about 5 minutes).

3. Add cream cheese and mix until smooth.

4. Add the Biscoff cookie butter and mix just until combined.

5. Add eggs one at a time, beating well after each addition.

6. Stir in vanilla extract.

7. Gradually mix in flour 1 cup at a time until just combined.

8. Gently fold in the crumbled Biscoff cookies.

9. Pour the batter into the prepared bundt pan.

10. Bake for 60 to 75 minutes or until a toothpick comes out with moist crumbs.



11. Allow the cake to cool in the pan for 10 minutes, then turn it out onto a wire rack to cool
completely.

12. Microwave the cookie butter topping for 30 to 45 seconds until pourable.

13. Drizzle the warm cookie butter over the cooled cake.

14. Sprinkle crumbled Biscoff cookies on top.

15. Let the topping set before slicing and serving.

Notes

Make sure all your ingredients are at room temperature for even mixing.

Don’t overmix once the flour is added to keep the cake tender.

This cake freezes well—wrap tightly and store for up to 3 months.

Prep Time: 20 minutes
Cook Time: 75 minutes
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 slice
Calories: 731
Sugar: 52g
Sodium: 221mg
Fat: 43g
Saturated Fat: 26g
Unsaturated Fat: 14g
Trans Fat: 1g
Carbohydrates: 80g
Fiber: 1g
Protein: 7g
Cholesterol: 178mg

Did you make this recipe?

Share a photo and tag us — we can’t wait to see what you’ve made!

How to Make Biscoff Cookie Butter Pound Cake at Home



Gathering the Right Ingredients for Biscoff Cookie Butter Pound Cake

Before diving into baking, make sure you’ve got everything you need for the perfect biscoff cookie
butter pound cake. You’ll use all-purpose flour, white and brown sugar, unsalted butter, cream
cheese, vanilla extract, and plenty of Biscoff cookie butter. Each ingredient brings something
special. Cream cheese creates that signature moist crumb, while the cookie butter infuses the cake
with bold, caramelized spice.

Don’t skip the whole Biscoff cookies. Crushed and folded into the batter, they add a crave-worthy
crunch. Sprinkled on top, they bring visual appeal and texture to every slice. If that appeals to you,
my mini egg brownies deliver the same perfect blend of flavor and texture. For something equally
indulgent, check out the Cadbury Mini Egg Ice Cream which also nails that mix of creamy and
crunchy.

Step-by-Step Method for a Moist, Flavor-Packed Pound Cake

To make your Biscoff cookie butter pound cake, start by beating the butter, granulated sugar, and
brown sugar until light and fluffy. Next, add the cream cheese and cookie butter, mixing until just
combined. Then, add the eggs one at a time, followed by the vanilla extract, stirring to blend.

Add the flour gradually, stirring until just combined. Fold in crushed Biscoff cookies for extra depth.
Pour the batter into a greased 12-cup bundt pan and bake at 325 degrees for 60 to 75 minutes,
checking for doneness with a toothpick.

Once cooled, melt more cookie butter and drizzle it generously over the cake. Top with more
crushed cookies for a finishing touch that’s both decorative and delicious. For another festive,
texture-packed dessert, try my mini egg Easter cookies.

Biscoff Cookie Butter Pound Cake ingredients laid out on white background

Why This Biscoff Cookie Butter Pound Cake Recipe Is So
Successful

The Secret Flavor Combo Behind This Biscoff Cookie Butter Pound Cake

What sets this biscoff cookie butter pound cake apart is its deep, layered flavor. The cookie
butter brings in rich notes of cinnamon, nutmeg, and caramel, adding warmth without being
overpowering. The perfect balance of sweetness and spice is what makes you reach for another
slice. The cream cheese adds a velvety texture and just enough tang to contrast the sweetness,
creating a luxuriously soft cake with a golden, slightly crisp edge.

Those crumbled Biscoff cookies throughout the batter? They’re not just for show. Every bite offers
a caramelized crunch that elevates the texture. Finish by drizzling warm, melted cookie butter over
the top for a dessert that’s truly an experience, not just flavorful. Love layers of flavor and texture?
You’ll enjoy my gluten-free mini egg cookies which bring that same level of balance to every bite.

Why This Stands Out From Other Biscoff Cake Recipes

Many biscoff cake recipes rely on cookie butter only as a topping or filling. This biscoff cookie
butter pound cake flips that approach. It infuses the batter with cookie butter from the start,
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ensuring the flavor runs deep and consistent from edge to center. Then it’s crowned with a
generous drizzle for extra indulgence.

This method turns a classic pound cake into something crave-worthy and unforgettable. It’s the
kind of dessert you bring to a brunch and end up printing out the recipe for everyone. If you’re into
treats with big personality, check out my mini egg chocolate chip cookies, They’re just as chewy,
colorful, and satisfying.

Perfecting Your Biscoff Cookie Butter Pound Cake Texture

How to Nail the Moist and Dense Texture Every Time

Nailing the texture of a biscoff cookie butter pound cake is all about balance. You want that
perfect mix of moist richness and dense structure with a soft crumb that melts in your mouth. The
key is starting with proper creaming of the butter and sugars. This process incorporates air, which
helps the cake rise and remain tender. It should look pale and fluffy before you move on.

Adding cream cheese takes it to another level. It enhances the richness and locks in moisture so
every bite feels buttery and smooth. Biscoff cookie butter adds a smooth, slightly fudgy texture that
enriches the crumb without weighing the cake down.

With the right balance of flour and eggs, the structure holds beautifully. If chewy, dense textures
are your thing, my Mini Egg Cookie Bars hit a similar sweet spot. And if you’re into gooey richness,
the Cadbury Creme Egg Brownie delivers that same level of indulgence.

Common Mistakes to Avoid When Making Biscoff Cookie Butter Pound Cake

One common mistake is overmixing the flour. This can toughen your biscoff cookie butter pound
cake quickly. Once the flour is just mixed in, stop. Another key step is properly creaming the butter
and sugars. Rushing through this will leave your cake flat and dry.

Cold ingredients are also a problem. Let butter and cream cheese come to room temperature
before using them. If they’re too cold, your batter won’t be smooth and the cake may bake
unevenly.

Overbaking happens quickly, so use a toothpick to check for doneness. Use a spoon or measuring
cup to carefully fill every groove and corner. For a simpler baking option with a soft texture, try my
Micro Mini Egg Cookies. They’re easy and consistent every time.

Biscoff Cookie Butter Pound Cake batter being mixed with cookie crumbles

Topping and Serving Biscoff Cookie Butter Pound Cake

Biscoff Cookie Butter Topping Ideas You’ll Love

After your cake has cooled, it’s time for toppings. The classic move is to melt Biscoff cookie butter
until it flows easily and pour it right over the cake. Use a spoon or measuring cup to guide it into
every groove and edge.
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Sprinkle crushed Biscoff cookies over the top for extra texture and a beautiful finish. If you prefer a
simpler look, dust with powdered sugar. Each slice is even more special when served with whipped
cream or a scoop of vanilla ice cream.

If you like experimenting with toppings, try my Mini Eggs Chocolate Cookies, They’re festive and
great for parties. For an extra treat, serve alongside Cadbury Mini Egg Ice Cream.

How to Serve Biscoff Cookie Butter Pound Cake for Any Occasion

The beauty of a biscoff cookie butter pound cake is that it fits any setting. Offer thick slices for
brunch and thinner ones when serving as dessert. You can cube it for trifles or party platters. It
holds its shape well at room temperature and travels nicely for potlucks or weekend gatherings.

It’s also a fantastic pairing with coffee or tea. Dress it up with a few fresh berries if you’re looking
for presentation points. For festive seasons or spring parties, serve it with my Mini Egg Easter
Cookies for a colorful and memorable dessert spread.

Storing and Freezing Biscoff Cookie Butter Pound Cake

How to Store Biscoff Cookie Butter Pound Cake for Lasting Freshness

Storing your biscoff cookie butter pound cake correctly is key to preserving its rich flavor and
soft, moist texture. Once the cake has completely cooled, wrap it tightly in plastic wrap or aluminum
foil. This helps seal in moisture and prevents it from drying out. You can safely keep it at room
temperature for up to four days, and thanks to the cream cheese and butter base, it holds its shape
and taste well.

If you’ve sliced the cake, wrap each piece individually to keep them fresh and easy to grab on the
go. You can also store slices in an airtight container layered with parchment paper for extra
protection.

This method is especially handy if you’re sharing cake at pop-ups or including it in gift boxes. For
other treats that stay delicious over time, my Gluten-Free Mini Egg Cookies are perfect. And if
you’re prepping ahead, consider pairing this with the Cadbury Mini Egg Ice Cream for a full freezer-
ready dessert combo.

Freezing Tips to Keep Your Biscoff Cookie Butter Pound Cake Ready Anytime

This biscoff cookie butter pound cake also freezes beautifully, making it a smart option for
planning ahead. Whether you’re prepping for a special event or saving leftovers, freezing is simple.
Wrap the whole cake or individual slices in a layer of plastic wrap followed by foil. Next, put it in a
resealable freezer bag to protect it from freezer burn.

Label the bag with the date and freeze it for up to three months. When you’re ready to enjoy it,
thaw in the refrigerator overnight or let it sit at room temperature for a few hours. For that just-
baked effect, warm your slice in the oven for a few minutes. My Mini Egg Brownies also freeze and
reheat just as beautifully, making them great companions for make-ahead dessert spreads.

Biscoff Cookie Butter Pound Cake slice served on white plate with coffee
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Why Everyone Loves Biscoff Cookie Butter Pound Cake

The Comfort and Flavor That Keep People Coming Back

Biscoff cookie butter pound cake is beloved for good reason. It brings pure comfort in dessert
form. The warm, spiced sweetness from the cookie butter combined with the creamy richness of
cream cheese makes for a flavor that feels nostalgic and satisfying. You don’t need fancy
ingredients to make an impression here. The flavor speaks for itself.

Bits of crumbled Biscoff cookies baked inside and sprinkled on top add the perfect contrast of
crunch and caramelized goodness. It reminds people of weekend baking, cozy kitchens, and
simple joys.

Whether you serve it warm or chilled, with or without toppings, it’s always a win. Looking for more
feel-good flavors? Try my Mini Egg Chocolate Chip Cookies for another easy favorite that’s packed
with charm.

Biscoff Cookie Butter Pound Cake Is a Dessert That Stands Out

In a world filled with trendy desserts, biscoff cookie butter pound cake stands tall by keeping
things simple and soulful. Its bold flavor and soft texture make it perfect for any season or reason. It
fits into your brunch table just as easily as your holiday dessert spread.

Serve it sliced or cubed, on its own or alongside your favorite sides. It’s a crowd-pleaser that’s
simple to enjoy and even easier to share. Pair this cake with my Mini Egg Easter Cookies for a
dessert duo that always receives rave reviews. This cake is proof that comfort food never goes out
of style.

Conclusion

There’s a reason why biscoff cookie butter pound cake has become such a favorite. It’s more
than dessert. It’s flavor and memory baked into one golden, spiced cake. The blend of butter,
cream cheese, and cookie butter creates a creamy texture with every bite, while crushed Biscoff
cookies add a delightful crunch and a burst of caramelized spice.Drizzle warm cookie butter over
the top and the result is nothing short of bakery-worthy.

Whether you bake it for a weekend brunch, a cozy family celebration, or just because you need
something special, this cake always fits. It stores well, freezes beautifully, and pairs perfectly with
everything from coffee to berries to ice cream.

Round out your dessert table with my Mini Egg Chocolate Chip Cookies or the colorful Mini Egg
Easter Cookies. Together, they make for a nostalgic, crowd-pleasing collection.

From my Brooklyn kitchen to yours, may this cake find a permanent home in your recipe box. It’s a
simple bake with bold, unforgettable flavor.

Fore more recipes, Please follow me on Pinterest.

Biscoff Cookie Butter Pound Cake close-up showing moist crumb and rich texture
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Frequently Asked Questions About Biscoff Cookie Butter Pound Cake

Why do people like cookie butter?

Cookie butter has a cult following for good reason. Its creamy, spreadable texture and warm spiced
flavor featuring caramel, cinnamon, and nutmeg strike a nostalgic chord for many. It’s comfort food
in a jar, evoking memories of cozy desserts and holiday treats. When baked into a biscoff cookie
butter pound cake, it adds depth and richness that traditional frostings can’t match. If that
nostalgic flavor speaks to you, try my Cadbury Creme Egg Brownie which channels that same
familiar warmth with a gooey chocolate twist.

Does Biscoff cake taste good?

Absolutely. A biscoff cookie butter pound cake tastes every bit as amazing as it sounds. The
base is rich and buttery thanks to the cream cheese and cookie butter. Crumbled Biscoff cookies
baked inside add a delicate crunch and caramel flavor. A warm drizzle of melted cookie butter over
the top takes it to another level. This dessert is dense, moist, and spiced with layers of flavor that
make it truly indulgent. For a bite with similar richness and texture, check out my Mini Egg
Brownies.

What would you use cookie butter for?

Cookie butter isn’t just for spooning straight from the jar. It’s incredibly versatile. Swirl it into
brownie batter, mix it into milkshakes, spread it on pancakes, or use it as a cookie filling. It shines
in baked goods where its smooth texture and bold flavor elevate even simple recipes. If you’re
curious how to incorporate it creatively, my Mini Egg Cookie Bars are a great example of how this
ingredient turns everyday bakes into standout treats.

What type of cookie is Biscoff?

Biscoff cookies are crisp caramelized Belgian biscuits known as speculoos. Made with brown sugar
and warm spices like cinnamon and cloves, they’re thin, crunchy, and full of rich flavor. On their
own they are addictively snackable, but when crushed and folded into a cake or used as a topping,
they bring satisfying texture and spiced complexity. Their signature taste is what gives biscoff
cookie butter pound cake its unforgettable profile. Pair it with Mini Eggs Chocolate Cookies to
keep the flavor going.
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