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Orange Layer Cake with Buttercream Frosting
and Berries

READY IN SERVINGS CALORIES

©

647 kcal

DESSERT

Ingredients

I:‘ 4.5 teaspoons double-acting baking powder
I:‘ 4.4 ounce blueberries fresh

I:‘ 4.5 cups cake flour

I:‘ 12 ounces cream cheese room temperature
I:‘ 9 large egg whites

I:‘ 0.3 cup orange marmalade

I:‘ 0.5 teaspoon orange-flower water

I:‘ 5.5 cups powdered sugar sifted
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|:| 6 ounce raspberries fresh

|:| 1 teaspoon salt

|:| 12 ounce strawberries fresh

|:| 1 cup sugar

|:| 1 cup butter unsalted room temperature (2 sticks)
|:| 1.5 teaspoons vanilla extract

|:| 1 cup water

|| 15 cups milk whole

Equipment
bowl

sauce pan
baking paper
oven

whisk
blender

hand mixer
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pastry bag

Directions

|:| Preheat oven to 350°F. Spray bottom and sides of two 10-inch-diameter cake pans with 2-
inch-high sides with nonstick spray. Line bottoms with parchment paper rounds; spray

parchment. Dust pans with flour, tapping out any excess.

|:| Whisk flour, baking powder, and salt in medium bowl. Using electric mixer, beat butter and 1

1/2 cups sugar in large bowl until light and fluffy, about 3 minutes. Beat in vanilla.

|:| Add flour mixture in 3 additions alternately with milk in 2 additions, beating until well blended
between additions. Using clean dry beaters, beat egg whites in another large bowl until foamy.
With mixer running, gradually add remaining 1/2 cup sugar. Beat egg white mixture until stiff
glossy peaks form, about 3 minutes. Gently fold egg white mixture into batter in 3 additions.
Divide batter between prepared pans; smooth tops.



[

[]

OO oo

[

L1 [

Bake cakes until tester inserted into center comes out clean, about 40 minutes. Cool cakes in
pans on rack 10 minutes. Invert cakes onto rack; remove parchment paper, turn cakes over,
and cool completely.

Bring sugar and 1 cup water to boil in heavy small saucepan, stirring until sugar dissolves.
Reduce heat to medium and simmer until reduced to about 11/2 cups, about 5 minutes. Stir in
orange-flower water. Chill until cold, about 2 hours.

Using electric mixer, beat cream cheese and butter in large bowl until smooth.
Add powdered sugar 1 cup at a time, beating well.
Add orange-flower water; beat until smooth.

Place 1 cup orange-flower buttercream in medium bowl; mix in orange marmalade. Set
marmalade buttercream aside to use as filling.

Hull and cut half of strawberries lengthwise into 1/2-inch wedges. Trim cake tops to flatten.
Place 1 cake on plate, cut side up.
Brush 1/2 of orange-flower syrup (about 3/4 cup) over top of cake.

Place scant 1/2 cup plain orange-flower buttercream into pastry bag fitted with 1/3-inch tip.
Pipe 1/3-inch line of buttercream around edge of cake. Spoon marmalade buttercream into
center, spreading just to line. Gently press sliced strawberries, half of raspberries, and half of
blueberries into filling, leaving 1/2-inch border (chill remaining berries for garnish). Top with
second layer; brush top with remaining syrup. Frost top and sides with remaining plain
orange-flower buttercream. Chill at least 2 hours.

Remove cake from refrigerator 1 hour before serving. Hull and cut remaining strawberries

lengthwise into 1/2-inch-thick wedges.
Sprinkle sliced strawberries and remaining raspberries and blueberries over cake.

*A flavoring extract; available in the liquor or baking section of some supermarkets or at liquor
stores.

Nutrition Facts
I

PROTEIN 6.09% [ FAT 31.87% CARBS 62.04%

Properties
Glycemic Index:28.58, Glycemic Load:31.16, Inflammation Score:-6, Nutrition Score:9.6669564869093%

Flavonoids



Cyanidin: 6.72mg, Cyanidin: 6.72mg, Cyanidin: 6.72mg, Cyanidin: 6.72mg Petunidin: 2.87mg, Petunidin: 2.87mg,
Petunidin: 2.87mg, Petunidin: 2.87mg Delphinidin: 3.39mg, Delphinidin: 3.39mg, Delphinidin: 3.39mg, Delphinidin:
3.39mg Malvidin: 6.04mg, Malvidin: 6.04mg, Malvidin: 6.04mg, Malvidin: 6.04mg Pelargonidin: 6.16mg,
Pelargonidin: 6.16mg, Pelargonidin: 6.16mg, Pelargonidin: 6.16mg Peonidin: 1.83mg, Peonidin: 1.83mg, Peonidin:
1.83mg, Peonidin: 1.83mg Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg Epigallocatechin:
0.3mg, Epigallocatechin: 0.3mg, Epigallocatechin: 0.3mg, Epigallocatechin: 0.3mg Epicatechin: 0.58mg,
Epicatechin: 0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg Epicatechin 3-gallate: 0.04mg, Epicatechin 3-
gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg Epigallocatechin 3-gallate:
0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:
0.09mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol: 0.28mg, Kaempferol: 0.28mg, Kaempferol:
0.28mg, Kaempferol: 0.28mg Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg Quercetin:
1.08mg, Quercetin: 1.08mg, Quercetin: .08mg, Quercetin: 1.08mg Gallocatechin: 0.02mg, Gallocatechin: 0.02mg,
Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)

Calories: 646.6kcal (32.33%), Fat: 23.28g (35.81%), Saturated Fat: 13.83g (86.44%), Carbohydrates: 101.95g
(83.98%), Net Carbohydrates: 99.45g (36.16%), Sugar: 68.91g (76.57%), Cholesterol: 62.54mg (20.85%), Sodium:
432.05mg (18.78%), Alcohol: 0.15g (100%), Alcohol %: 0.07% (100%), Protein: 10.01g (20.01%), Selenium: 23.48ug
(33.54%), Manganese: 0.54mg (26.76%), Vitamin C: 18.61mg (22.56%), Vitamin A: 789.97IU (15.8%), Calcium:
153.58mg (15.36%), Vitamin B2: 0.24mg (14.23%), Phosphorus: 137.3mg (13.73%), Fiber: 2.5g (9.99%), Vitamin E:
0.99mg (6.6%), Folate: 26.21ug (6.55%), Copper: 0.13mg (6.28%), Magnesium: 25.08mg (6.27%), Potassium:
216.59mg (6.19%), Vitamin B5: 0.55mg (5.53%), Vitamin K: 5.05ug (4.81%), Zinc: 0.7mg (4.68%), Vitamin B1: 0.07mg
(4.49%), Iron: 0.8mg (4.47%), Vitamin B12: 0.24pug (4.02%), Vitamin D: 0.53pg (3.54%), Vitamin B6: 0.07mg (3.5%),
Vitamin B3: 0.69mg (3.44%)



