
Rainbow Layer Cake
 Gluten Free   Popular

DESSERT

Ingredients
12 cups powdered sugar  sifted 

0.3 cup cup heavy whipping cream

2  round cake  yellow your favorite 

2 cups butter  unsalted softened 

3 teaspoons vanilla extract

Equipment
bowl

baking paper

READY IN

240 min.

SERVINGS

12

CALORIES

903 kcal

https://whatsheate.com


oven

knife

stand mixer

skewers

offset spatula

Directions
Preheat the oven as specified in your cake recipe. Line six round cake pans (8- or 9-inch)

with circles of parchment paper. If you don’t have six pans (it’s OK, neither do I), line as many

as you have; you can bake this in a few batches.

Divide the batter between six separate bowls.

Add food coloring to each of the bowls of batter: red, orange, yellow, green, blue, and violet.

Be very liberal with the food coloring, as the colors will fade slightly during baking.

Pour the batter into the prepared pans and bake. Since these cakes are fairly thin, keep an

eye on the baking time—it will be significantly less than if you were baking all of the batter as

a single layer cake.

Once baked, remove the cakes from the pans and set them on wire racks to cool. While you

wait for the cakes to cool, prepare the frosting.

In the stand mixer with the paddle attachment, mix the butter on medium speed until it is

very fluffy.

Add 4 cups of the confectioners’ sugar, and mix on low speed until smooth and incorporated.

Pause to scrape down the sides of the bowl, and add the cream and vanilla. Beat on medium

speed until smooth and creamy, 3 to 5 minutes, continuing to add more sugar, cup by cup,

until it has reached your desired spreading consistency. If your frosting becomes too stiff,

you can thin it by adding more cream, but be careful to add the cream in small (teaspoon)

increments so that the frosting does not become too thin.

Using a large knife (preferably serrated), slice the tops of the cakes to make them level.

Place the violet layer on a serving plate and top with a dollop of frosting. Do not spread it to

the edges, as the weight of the succeeding layers will flatten the frosting. Repeat with the

remaining layers until they are stacked from bottom to top: violet, blue, green, yellow, orange,

and red on top.

To stabilize the cake, place 2 to 3 long skewers down through it (just don’t forget to remove

them from the slices when served!). Chill the cake for at least 20 minutes; it will help it firm up



and be easier to frost. Using an offset spatula, apply a thin crumb coat of frosting to all of the

cake surfaces. Return the cake to the refrigerator for about 30 minutes so that the crumb

coat becomes firm.

Remove from the refrigerator and apply the rest of the frosting. Keep the cake chilled until 30

minutes before serving.

Nutrition Facts

 PROTEIN 1.38%
  FAT 33.12%

  CARBS 65.5%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-5, Nutrition Score:5.1417390901757%

Nutrients (% of daily need)
Calories: 902.8kcal (45.14%), Fat: 33.83g (52.04%), Saturated Fat: 20.98g (131.1%), Carbohydrates: 150.55g

(50.18%), Net Carbohydrates: 150.3g (54.65%), Sugar: 136g (151.12%), Cholesterol: 137.94mg (45.98%), Sodium:

319.49mg (13.89%), Alcohol: 0.34g (100%), Alcohol %: 0.2% (100%), Protein: 3.16g (6.33%), Vitamin A: 1095.34IU

(21.91%), Vitamin B2: 0.18mg (10.61%), Vitamin B1: 0.12mg (8.3%), Selenium: 5.8µg (8.28%), Phosphorus: 80.52mg

(8.05%), Iron: 1.45mg (8.03%), Vitamin E: 1.04mg (6.96%), Folate: 24.83µg (6.21%), Manganese: 0.11mg (5.68%),

Vitamin D: 0.75µg (4.98%), Vitamin B3: 0.99mg (4.94%), Calcium: 48.66mg (4.87%), Vitamin B12: 0.19µg (3.2%),

Vitamin B5: 0.29mg (2.94%), Vitamin K: 2.91µg (2.77%), Copper: 0.05mg (2.34%), Zinc: 0.31mg (2.09%), Potassium:

67.17mg (1.92%), Magnesium: 6.72mg (1.68%), Vitamin B6: 0.03mg (1.46%)


