LHTC

LEARNING HOW TO COOK

CHERRIES & CREAM CAKE

with Whipped Mascarpone Frosting

INGREDIENTS

Prep Time: 2 Hours
Servings: 9-12

Vanilla Cake

1/2 cup Unsalted Butter, softened
1 cup Granulated Sugar

1 tablespoon Vanilla

1 teaspoon Butter Flavoring

1/2 cup Sour Cream

2 Eggs, room temperature

2 cups Cake Flour, sifted

1 tablespoon Baking Powder

1/2 teaspoon Salt

3/4 cup Whole Milk, room temperature

Whipped Mascarpone Frosting

3/4 cup Powdered Sugar
2 cups Heavy Whipping Cream

1/2 cup Mascarpone, room temperature

1 teaspoon Vanilla
1/2 can Cherry Pie Filling

DIRECTIONS

1. Prepare the Vanilla Cake: Preheat the oven to 325 degrees. Grease
2, 8-inch round cake pans and line the bottom with a round of parch-
ment paper.

2. In a stand mixer set with the paddle attachment, whip, on medi-
um-high speed, the butter and sugar together until light and fluffy,
about 5 minutes. Decrease to medium and add the vanilla extract,
butter flavoring and sour cream and mix until incorporated.

3. Add the eggs one at time, mixing thoroughly after each addition.

4. Stir together the cake flour, baking powder and salt. Add to butter
mixture alternately with the milk in 2 additions each. Mix until all
ingredients are incorporated and the batter is smooth, but do not
overmix.

5. Divide batter between pans and bake 30-35 minutes, or until a
toothpick inserted in center comes out clean. Remove pans and allow
to cool in the pan for 10 minutes. Invert cake out of the pan onto
cooling rack and allow to complete cooling.

6. Prepare the Mascarpone Frosting: In a stand mixer set with the
whisk attachment, whip together the cream, mascarpone and vanilla
until stiff peaks form. Add powdered sugar and mix until combined.

7. Assemble the cake: slice cake in half, creating two layers. Spread
cherry pie filling on the bottom half of cake and lay the top half on
top. Spread or pipe frosting over the top of cake and serve immedi-
ately.



