
Lemon Raspberry White Chocolate Mousse
Cake

DESSERT

Ingredients
2 tablespoons cornstarch

3 cups heavy cream

18.3 ounce lemon cake mix

0.5 cup raspberries  fresh 

1 teaspoon vanilla extract

1 ounce chocolate  white chopped 

Equipment

READY IN

75 min.

SERVINGS

8

CALORIES

574 kcal

https://whatsheate.com


food processor

sauce pan

oven

blender

double boiler

Directions
Prepare and bake cake mix according to package directions for two 9 inch round pans. Cool

cakes completely, then split each in half to make 4 layers.

To make Raspberry Filling: In a blender or food processor, puree raspberries. In a saucepan,

heat pureed raspberries until boiling.

Mix cornstarch with a small amount of water and stir into raspberries. cook, stirring

constantly, for 5 minutes, or until thickened. Set aside to cool.

To make White Chocolate Mousse: In the top of a double boiler, heat white chocolate with 1

cup of the cream, stirring occasionally, until chocolate is melted and smooth.

Remove from heat and allow to cool to lukewarm. Whip the remaining 2 cups cream until soft

peaks form. Stir in the vanilla. Fold 1/3 of the whipped cream into the white chocolate mixture,

then quickly fold in the remaining whipped cream. Do not over-mix, or the mousse will

become grainy.

Place 1 cake layer on serving plate and spread with white chocolate mousse.

Place the next layer on top and spread with raspberry filling. Repeat next layer of cake with

mousse. Cover with the final layer of cake. Frost top and sides with mousse. Pipe a border

with remaining mousse.

Garnish with fresh berries.

Nutrition Facts

 PROTEIN 3.6%
  FAT 54.57%

  CARBS 41.83%

Properties
Glycemic Index:12, Glycemic Load:1.57, Inflammation Score:-7, Nutrition Score:9.0778261578601%

Flavonoids



Cyanidin: 3.43mg, Cyanidin: 3.43mg, Cyanidin: 3.43mg, Cyanidin: 3.43mg Petunidin: 0.02mg, Petunidin: 0.02mg,

Petunidin: 0.02mg, Petunidin: 0.02mg Delphinidin: 0.1mg, Delphinidin: 0.1mg, Delphinidin: 0.1mg, Delphinidin: 0.1mg

Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 0.07mg, Pelargonidin: 0.07mg,

Pelargonidin: 0.07mg, Pelargonidin: 0.07mg Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin:

0.01mg Catechin: 0.1mg, Catechin: 0.1mg, Catechin: 0.1mg, Catechin: 0.1mg Epigallocatechin: 0.03mg,

Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg Epicatechin: 0.26mg, Epicatechin:

0.26mg, Epicatechin: 0.26mg, Epicatechin: 0.26mg Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-

gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg Quercetin: 0.08mg,

Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 573.5kcal (28.68%), Fat: 35.2g (54.16%), Saturated Fat: 22.26g (139.15%), Carbohydrates: 60.71g (20.24%),

Net Carbohydrates: 59.42g (21.61%), Sugar: 33.09g (36.76%), Cholesterol: 101.6mg (33.87%), Sodium: 498.4mg

(21.67%), Alcohol: 0.17g (100%), Alcohol %: 0.13% (100%), Protein: 5.23g (10.46%), Vitamin A: 1315.51IU (26.31%),

Phosphorus: 260.95mg (26.1%), Calcium: 204.39mg (20.44%), Vitamin B2: 0.33mg (19.44%), Folate: 49.37µg

(12.34%), Vitamin B1: 0.17mg (11.46%), Vitamin E: 1.52mg (10.1%), Vitamin D: 1.43µg (9.52%), Manganese: 0.18mg

(8.86%), Iron: 1.5mg (8.36%), Vitamin B3: 1.63mg (8.14%), Selenium: 4.85µg (6.93%), Vitamin K: 5.64µg (5.37%),

Fiber: 1.29g (5.15%), Vitamin B5: 0.51mg (5.09%), Vitamin B6: 0.09mg (4.36%), Potassium: 137.44mg (3.93%),

Vitamin B12: 0.23µg (3.79%), Magnesium: 14.91mg (3.73%), Copper: 0.07mg (3.33%), Vitamin C: 2.52mg (3.05%),

Zinc: 0.45mg (2.99%)


