
2-Tier Lemon Raspberry Cake
 Dairy Free

DESSERT

Ingredients
1 ounce champagne extract

3.8 cups grape juice

1 bunches several grapes  green mini 

3  cardboard cake rounds  (1 (14-inch) (10-inch) (6-inch) 

6 inch round cake pan  with 3-inch high sides 

10 inch round cake pan  with 3- inch high sides 

14 inch round cake pan with-3-inch high sides

36 ounces lemon frosting  white 

READY IN

240 min.

SERVINGS

40

CALORIES

1789 kcal

https://whatsheate.com


54.8 ounces lemon cake mix

1.3 cups lemon curd

40 servings powdered sugar

0.4 inch diameter plastic dowel rods

1 jar raspberry jam

Equipment
bowl

baking paper

oven

toothpicks

cake form

Directions
Cake Preparation: Preheat oven to 350 degrees F. Spray each cake pan with non-stick

cooking spray, line with parchment paper and spray again. Follow directions on cake mix

boxes to create 3 cakes of each size, but substitute grape juice for water in cake recipes.

Bake each cake as per directions on box or until toothpick inserted into center of cake comes

out clean. Cool cakes in pans on cooling racks and cool completely. After removing cakes

from pans and parchment paper, cut each cake in half horizontally and level off tops of each

section by slicing thin layer off top.

Filling and Frosting Preparations: In a large bowl, combine frosting with a few drops of

Champagne extract, stirring well. For each size cake, place bottom layer atop cardboard

round of matching diameter. Pipe a ring of lemon frosting around top edges of bottom layer.

Fill in center with raspberry jam. Stack next layer of cake atop this and repeat ring of frosting.

Fill in center with lemon curd. Stack top layer of cake atop this with smooth edges facing

upward.

Spread icing over entirety of cake. Repeat this process to create a 14-inch cake, a 10-inch

cake, and a 6-inch cake, which will make up finished wedding cake. Stack layered cakes atop

one another from largest to smallest.

To Assemble: Without removing the cardboard rounds from underneath the cakes, place the

14 inch cake onto serving platter.



Cut dowel rods into 5 sections the height of the 14 inch cake, and 5 sections the height of the

10 inch cake. Carefully insert 4 dowel rods around the middle perimeter of the 14-inch cake

and 1 in the middle. Stack the 10-inch cake atop the 14-inch cake. Repeat dowel insertion

process for the10-inch cake. Stack the 6-inch cake atop the 10-inch cake. Cover up

cardboard by piping icing around perimeter base of each cake. Dust mini green grapes

liberally with powdered sugar and adorn cakes with them. Further adorn cake with white

ribbon. Find mate, wed, serve.

*Champagne extract is available at most specialty baking and cake decorating stores. .

Nutrition Facts

 PROTEIN 6.95%
  FAT 8.26%

  CARBS 84.79%

Properties
Glycemic Index:5.24, Glycemic Load:0.7, Inflammation Score:-7, Nutrition Score:38.321303782256%

Flavonoids
Cyanidin: 0.21mg, Cyanidin: 0.21mg, Cyanidin: 0.21mg, Cyanidin: 0.21mg Petunidin: 0.24mg, Petunidin: 0.24mg,

Petunidin: 0.24mg, Petunidin: 0.24mg Delphinidin: 0.46mg, Delphinidin: 0.46mg, Delphinidin: 0.46mg, Delphinidin:

0.46mg Malvidin: 2.65mg, Malvidin: 2.65mg, Malvidin: 2.65mg, Malvidin: 2.65mg Peonidin: 0.25mg, Peonidin:

0.25mg, Peonidin: 0.25mg, Peonidin: 0.25mg Catechin: 0.19mg, Catechin: 0.19mg, Catechin: 0.19mg, Catechin:

0.19mg Epicatechin: 0.13mg, Epicatechin: 0.13mg, Epicatechin: 0.13mg, Epicatechin: 0.13mg Eriodictyol: 5.45mg,

Eriodictyol: 5.45mg, Eriodictyol: 5.45mg, Eriodictyol: 5.45mg Hesperetin: 7.12mg, Hesperetin: 7.12mg, Hesperetin:

7.12mg, Hesperetin: 7.12mg Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg

Luteolin: 0.49mg, Luteolin: 0.49mg, Luteolin: 0.49mg, Luteolin: 0.49mg Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg, Myricetin:

0.29mg Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg

Nutrients (% of daily need)
Calories: 1789.47kcal (89.47%), Fat: 16.46g (25.33%), Saturated Fat: 5.42g (33.88%), Carbohydrates: 380.4g

(126.8%), Net Carbohydrates: 376.43g (136.88%), Sugar: 231.84g (257.6%), Cholesterol: 550.8mg (183.6%), Sodium:

3671.56mg (159.63%), Alcohol: 0.05g (100%), Alcohol %: 0.01% (100%), Protein: 31.19g (62.37%), Vitamin B1: 1.42mg

(94.56%), Vitamin B2: 1.55mg (91.46%), Iron: 15.73mg (87.38%), Phosphorus: 868.27mg (86.83%), Selenium:

50.46µg (72.09%), Folate: 283.11µg (70.78%), Manganese: 1.28mg (63.76%), Vitamin B3: 11.39mg (56.93%), Calcium:

469.59mg (46.96%), Vitamin B5: 2.78mg (27.84%), Vitamin B12: 1.33µg (22.25%), Zinc: 2.89mg (19.3%), Copper:

0.38mg (19.06%), Potassium: 619.59mg (17.7%), Vitamin B6: 0.34mg (17.08%), Magnesium: 67.99mg (17%), Vitamin

A: 841.19IU (16.82%), Vitamin C: 13.65mg (16.55%), Fiber: 3.97g (15.89%), Vitamin E: 1.7mg (11.32%), Vitamin D: 1.08µg

(7.2%), Vitamin K: 2.76µg (2.63%)


