
Princess Cake
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

3 ounces butter  melted 

5 tablespoons cornstarch

2  eggs

8  eggs  separated 

2.5 cups flour  sifted 

14 servings food coloring  green 

5 cups heavy cream

READY IN

90 min.

SERVINGS

14

CALORIES

884 kcal

https://whatsheate.com


1.5 pounds marzipan

2 cups milk

8 ounces raspberry jam

0.5 teaspoon salt

1 pinch salt

0.5 cup sugar

1 cup sugar

10 tablespoons sugar

1  vanilla pod  split 

1 cup water

Equipment
bowl

sauce pan

oven

knife

whisk

sieve

toothpicks

spatula

springform pan

rolling pin

serrated knife

sifter

Directions
Whip the egg yolks until they are pale yellow and doubled in volume. In another bowl, whip the

egg whites until frothy, gradually adding the sugar until the foam becomes stiff. Fold half of

the whipped egg whites into the yolks. Fold in the remaining egg whites thoroughly, until



uniform in color. In 4 batches, fold in the sifted flour and the baking powder then the butter.

Immediately pour the batter into two 10-inch greased cake pans and bake in a preheated 350

degree oven F for about 30 minutes or until a toothpick inserted in the middle comes out

clean. Allow the cakes to cool on a rack. After they've cooled, run the tip of a knife around the

edge of the cakes to loosen them from the pans and remove. Using a long serrated knife, slice

both cakes into 1/2-inch thick disks. Only 3 will be needed, reserve the rest for future use.

Place a 10-inch springform pan without a bottom on a 12-inch cakeboard.

Place 1 layer of the sponge cake on the bottom, and generously brush with the syrup.

Spread the jam evenly over the syrup and place a second layer of sponge cake on top of the

jam.

Brush with syrup and spread the prepared cream on this layer. Top with a third layer of

sponge cake and again, brush with the syrup. Using your hands, press lightly on the cake to

ensure cake is level. Refrigerate for 1 hour.

Remove the springform mold from the cake and generously frost the sides with the reserved

Whipped Cream.

Pour the remaining Whipped Cream directly on the center of the top of the cake and using a

spatula, make a mound, working from the center out. The height of the Whipped Cream

should be approximately 1 1/2-inches in the center and about 1/2-inch on the edges.

Dust a work surface again with confectioners' sugar and roll the light green marzipan to a 1/10-

inch thick circle, using as much confectioners' sugar as necessary during rolling to prevent

the marzipan from sticking to the work surface. When you're finished rolling, marzipan should

be stretched enough to cover the entire cake and sides.

Roll marzipan on rolling pin and gently lay it down on top of the cake, smoothing out the dome

and lightly pressing on the bottom edges of the cake to form a perfect dome. Decorate with

leftover marzipan, making a braided border on the edge of the cake or simply dust the entire

cake with confectioners' sugar.

Bring the milk and vanilla bean to a simmer in a medium saucepan.

Remove from heat and let sit for 10 minutes to infuse.

Remove vanilla bean.

Whisk the eggs, cornstarch, sugar, and salt in a bowl until smooth.

Add half of the milk into the bowl containing the eggs, whisking constantly, then return the

mixture to the saucepan containing the remaining milk, whisking over moderate heat.

Continue whisking until the mixture is thickened and begins to simmer. Allow cream filling to



simmer, whisking for an additional 2 minutes.

Transfer into another bowl, cover and allow to cool completely.

Whisk heavy cream with sugar until it is firm and holds its shape, being careful not to over

whip. Fold one-fifth of the cream into the cooled pastry cream and refrigerate, covered, until

chilled (approximately 1 hour). Reserve the remaining whipped cream in the refrigerator,

covered.

Bring water and sugar to a boil in a medium saucepan, remove from heat and allow to cool.

Color a walnut size piece of marzipan with the green food coloring until the marzipan is deep

green. Reserve. Using a sifter or a fine mesh strainer, dust a scrupulously clean work surface

with confectioners' sugar. Tear off a pea-sized piece of green marzipan and knead it with the

remaining marzipan until it is uniform in color.

Add additional pieces from the green marzipan until it achieves a light green color (it should

be the color of a Granny Smith apple). Discard the leftover deep green marzipan.

Nutrition Facts

 PROTEIN 6.82%
  FAT 53.2%

  CARBS 39.98%

Properties
Glycemic Index:37.16, Glycemic Load:39.96, Inflammation Score:-8, Nutrition Score:18.64260855965%

Nutrients (% of daily need)
Calories: 883.82kcal (44.19%), Fat: 52.98g (81.5%), Saturated Fat: 25.36g (158.51%), Carbohydrates: 89.58g

(29.86%), Net Carbohydrates: 87.31g (31.75%), Sugar: 61.58g (68.42%), Cholesterol: 230.21mg (76.74%), Sodium:

243.92mg (10.61%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 15.29g (30.58%), Vitamin E: 7.14mg

(47.57%), Manganese: 0.9mg (45.08%), Vitamin B2: 0.65mg (38.35%), Vitamin A: 1633.57IU (32.67%), Selenium:

21.56µg (30.8%), Phosphorus: 295.52mg (29.55%), Folate: 90.14µg (22.54%), Magnesium: 87.92mg (21.98%),

Vitamin B1: 0.28mg (18.71%), Calcium: 162.61mg (16.26%), Vitamin D: 2.37µg (15.81%), Vitamin B3: 3.11mg (15.54%),

Copper: 0.31mg (15.28%), Iron: 2.72mg (15.11%), Zinc: 1.66mg (11.06%), Vitamin B5: 1.08mg (10.82%), Vitamin B12:

0.61µg (10.24%), Potassium: 346.17mg (9.89%), Fiber: 2.26g (9.06%), Vitamin B6: 0.14mg (6.86%), Vitamin K: 3.41µg

(3.25%), Vitamin C: 1.94mg (2.35%)


