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( Lemon-Raspberry Wedding Cake

Gluten Free Dairy Free Low Fod Map

READY IN SERVINGS CALORIES
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100 42 kcal

Ingredients
I:‘ 3 round cake white
I:‘ 1 lemon curd

I:‘ 108 ounces raspberries fresh frozen thawed drained (12-ounce)

Equipment
I:‘ offset spatula
I:‘ serrated knife

Directions
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days to 2 weeks before serving: Make cake layers

Use 3 batches of fluffy white cake to make two 12-inch, two 9-inch, and two 6-inch cakes.

Cool completely.
days before serving: Assemble each tier

Using long serrated knife, halve each cake horizontally. Each layer should be as perfectly flat
as possible. Using long serrated knife, slice off any bumps that may have emerged on your
cake during baking.

Place one 12-inch layer on 12-inch cardboard round.

Spread 2 cups lemon curd over cake. Arrange 2 cups raspberries, side by side, stem ends
down, atop curd in concentric circles to cover entire layer. Top with second 12-inch layer,
gently pressing layers together.

Spread 2 cups lemon curd atop second layer, then cover with third 12-inch layer, gently

pressing layers together.

Spread 2 cups lemon curd atop third layer. Arrange 2 cups raspberries, side by side, stem
ends down, atop curd in concentric circles to cover entire layer. Top with fourth 12-inch layer,

gently pressing layers together.

Repeat process to make 9-inch tier, using 11/3 cups lemon curd between each layer and 11/2

cups raspberries between first and second layers and between third and fourth layers.

Repeat process to make 6-inch tier, using 2/3 cup lemon curd between each layer and 1 cup
raspberries between first and second layers and between third and fourth layers.

Refrigerate tiers until curd is firm, about 1 hour.
days before serving: Crumb-coat and frost tiers
Make 2 batches meringue buttercream. (Remaining batch will be made on day of decorating.)

Using offset spatula and about 2 1/2 cups buttercream, spread thin, even coat of frosting on
top and sides of 12-inch tier. Repeat with 9-inch and 6-inch tiers, using 11/2 cups and 1 cup

buttercream, respectively. Refrigerate tiers until frosting is firm, about 30 minutes.

Using offset spatula and about 5 cups buttercream, evenly spread second, slightly thicker
(about 1/8-inch-thick) layer of frosting on top and sides of 12-inch tier. Frost 9-inch and 6-
inch tiers in same manner, using about 3 cups and 2 cups buttercream, respectively.
Refrigerate tiers at least 2 hours or overnight.

day before serving: Assemble cake

Assemble 3 tiers and decorate cake, following Epicurious’s illustrated step-by-step
instructions. To see Melissa Murphy assemble and decorate the cake, click here.



Nutrition Facts
]

I prOTEIN 7.77% [ FAT 9.07% cARBS 83.16%

Properties
Glycemic Index:0.26, Glycemic Load:0.43, Inflammation Score:-1, Nutrition Score:2.5673913058379%

Flavonoids

Cyanidin: 14.01mg, Cyanidin: 14.01mg, Cyanidin: 14.01mg, Cyanidin: 14.0Img Petunidin: 0.09mg, Petunidin: 0.09mg,
Petunidin: 0.09mg, Petunidin: 0.09mg Delphinidin: 0.4mg, Delphinidin: 0.4mg, Delphinidin: 0.4mg, Delphinidin:
0.4mg Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg Pelargonidin: 0.3mg, Pelargonidin:
0.3mg, Pelargonidin: 0.3mg, Pelargonidin: 0.3mg Peonidin: 0.04mg, Peonidin: 0.04mg, Peonidin: 0.04mg, Peonidin:
0.04mg Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg Epigallocatechin: 0.14mg,
Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg Epicatechin: .08 mg, Epicatechin:
1.08mg, Epicatechin: 1.08mg, Epicatechin: 1.08mg Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate:
0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg Kaempferol: 0.02mg, Kaempferol:
0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg,
Quercetin: 0.32mg

Nutrients (% of daily need)

Calories: 42.05kcal (2.1%), Fat: 0.44g (0.68%), Saturated Fat: 0.08g (0.49%), Carbohydrates: 9.14g (3.05%), Net
Carbohydrates: 7.1g (2.58%), Sugar: 4.66g (5.18%), Cholesterol: 9.18mg (3.06%), Sodium: 56.41mg (2.45%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 0.85g (1.71%), Manganese: 0.22mg (11.2%), Vitamin C: 8.02mg (9.72%),
Fiber: 2.04g (8.14%), Folate: 10.66ug (2.66%), Iron: 0.46mg (2.53%), Vitamin K: 2.41ug (2.29%), Phosphorus: 21.21Img
(2.12%), Vitamin B2: 0.04mg (2.11%), Vitamin B1: 0.03mg (2.11%), Magnesium: 7.73mg (1.93%), Vitamin E: 0.29mg
(1.92%), Vitamin B3: 0.36mg (1.78%), Copper: 0.03mg (1.66%), Potassium: 55.14mg (1.58%), Vitamin B5: 0.14mg
(1.44%), Calcium: 13.95mg (1.4%), Selenium: 0.88ug (1.26%), Zinc: 0.177mg (1.16%), Vitamin B6: 0.02mg (1.08%)



