
Blueberry soured cream cake with cheesecake
frosting

 Popular

SIDE DISH

Ingredients
175 g butter  soft 

175 g brown sugar

3 large eggs

225 g self raising flour

1 tsp double-acting baking powder

2 tsp vanilla extract

142 ml cream

READY IN

85 min.

SERVINGS

10

CALORIES

467 kcal

https://whatsheate.com


375 g blueberries

200 g cheese

100 g powdered sugar

Equipment
bowl

baking paper

oven

wire rack

cake form

wooden spoon

Directions
Preheat the oven to fan160C/ conventional 180C/gas 4 and butter and line the base of a

loose-based 22cm round cake tin with non-stick baking paper or reusable

Bake-o-glide.

Put the butter, sugar, eggs,flour, baking powder and vanilla in a bowl. Beat with a wooden

spoon for 2-3 minutes, or with a hand electric beater for 1-2 minutes, until lighter in colour

and well mixed. Beat in 4 tbsp soured cream, then stir in half the blueberries with a large

spoon.

Tip the mixture into the tin and spread it level.

Bake for 50 minutes until it is risen, feels firm to the touch and springs back when lightly

pressed. Cool for 10 minutes, then take out of the tin and peel off the paper or lining. Leave to

finish cooling on a wire rack.

To make the frosting, beat the soft cheese with the icing sugar and the remaining soured

cream in a bowl until smooth and creamy.

Spread over the top of the cooled cake (don't be impatient as the frosting will melt if the cake

is too warm) and scatter with the remaining blueberries. The cake will keep in the fridge for a

couple of days. Bring it to room temperature for about an hour before serving.

Nutrition Facts



 PROTEIN 8.5%
  FAT 48.8%

  CARBS 42.7%

Properties
Glycemic Index:27.6, Glycemic Load:12.64, Inflammation Score:-5, Nutrition Score:8.4956522091575%

Flavonoids
Cyanidin: 3.17mg, Cyanidin: 3.17mg, Cyanidin: 3.17mg, Cyanidin: 3.17mg Petunidin: 11.82mg, Petunidin: 11.82mg,

Petunidin: 11.82mg, Petunidin: 11.82mg Delphinidin: 13.29mg, Delphinidin: 13.29mg, Delphinidin: 13.29mg, Delphinidin:

13.29mg Malvidin: 25.35mg, Malvidin: 25.35mg, Malvidin: 25.35mg, Malvidin: 25.35mg Peonidin: 7.61mg, Peonidin:

7.61mg, Peonidin: 7.61mg, Peonidin: 7.61mg Catechin: 1.98mg, Catechin: 1.98mg, Catechin: 1.98mg, Catechin: 1.98mg

Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg

Epicatechin: 0.23mg, Epicatechin: 0.23mg, Epicatechin: 0.23mg, Epicatechin: 0.23mg Luteolin: 0.08mg, Luteolin:

0.08mg, Luteolin: 0.08mg, Luteolin: 0.08mg Kaempferol: 0.62mg, Kaempferol: 0.62mg, Kaempferol: 0.62mg,

Kaempferol: 0.62mg Myricetin: 0.49mg, Myricetin: 0.49mg, Myricetin: 0.49mg, Myricetin: 0.49mg Quercetin:

2.88mg, Quercetin: 2.88mg, Quercetin: 2.88mg, Quercetin: 2.88mg Gallocatechin: 0.05mg, Gallocatechin: 0.05mg,

Gallocatechin: 0.05mg, Gallocatechin: 0.05mg

Nutrients (% of daily need)
Calories: 466.52kcal (23.33%), Fat: 25.59g (39.38%), Saturated Fat: 14.76g (92.28%), Carbohydrates: 50.38g

(16.79%), Net Carbohydrates: 48.94g (17.8%), Sugar: 31.27g (34.74%), Cholesterol: 121.57mg (40.52%), Sodium:

323.67mg (14.07%), Alcohol: 0.29g (100%), Alcohol %: 0.24% (100%), Protein: 10.03g (20.06%), Selenium: 20.19µg

(28.85%), Calcium: 215.31mg (21.53%), Phosphorus: 173.15mg (17.31%), Vitamin A: 825.43IU (16.51%), Manganese:

0.33mg (16.28%), Vitamin B2: 0.22mg (12.79%), Vitamin K: 9.26µg (8.82%), Zinc: 1.25mg (8.32%), Vitamin E: 1.07mg

(7.13%), Vitamin B12: 0.4µg (6.74%), Fiber: 1.44g (5.76%), Folate: 22.45µg (5.61%), Vitamin B5: 0.55mg (5.47%),

Magnesium: 18.61mg (4.65%), Copper: 0.09mg (4.59%), Vitamin C: 3.76mg (4.56%), Iron: 0.8mg (4.43%), Vitamin

B6: 0.08mg (4.04%), Potassium: 133.74mg (3.82%), Vitamin B1: 0.05mg (3.16%), Vitamin D: 0.42µg (2.8%), Vitamin

B3: 0.45mg (2.23%)


