
Rhubarb-Mascarpone Mousse Cake

DESSERT

Ingredients
1 cup flour

1 teaspoon double-acting baking powder

1 large eggs  at room temperature 

1.5 teaspoons gelatin powder  unflavored 

0.8 cup cup heavy whipping cream  chilled 

8 ounces mascarpone cheese

1 cup rhubarb  (see below) 

2 pounds rhubarb  cut into 1-inch pieces (8 cups) 

0.3 teaspoon salt

READY IN

300 min.

SERVINGS

12

CALORIES

497 kcal

https://whatsheate.com


0.5 cup strawberry jam

1.5 cups sugar  divided 

4 tablespoons butter  unsalted softened 

1 teaspoon vanilla

12 servings vegetable oil  for greasing pan 

3 tablespoons water

0.3 cup milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

knife

sieve

plastic wrap

toothpicks

cake form

kitchen towels

skewers

Directions
Preheat oven to 350°F and place rack in center.

Butter 9-inch cake pan and line bottom with a round of parchment.

Butter paper, then dust pan with flour, knocking out excess.

Sift together flour, baking powder, and salt into a bowl.

Beat butter and sugar together at medium-high speed until pale and fluffy, about 2 minutes.

Beat in egg and vanilla until fluffy and combined well, about 2 minutes.



Reduce speed to low and add flour mixture and milk alternately in 3 batches, beginning and

ending with flour.

Mix until batter is just combined. Do not overmix.

Spread batter evenly in pan and bake until cake begins to pull away from sides of pan and a

wooden pick or skewer inserted in center comes out clean, 20 to 25 minutes (cake will still be

pale in color, not golden brown).

Cool for 10 minutes in pan on a rack, then invert onto rack and reinvert to cool completely

right side up.

Combine rhubarb, 1 1/4 cups sugar, and 1/4 cup water in a large heavy saucepan and cook

over medium-high heat, stirring occasionally, until rhubarb releases enough juice to almost

cover rhubarb, 5 to 8 minutes.

Reduce heat and simmer mixture, stirring occasionally, until rhubarb falls apart and is reduced

to about 4 cups, 25 to 30 minutes.

Remove from heat.

Pour mixture into a large fine-mesh sieve set over a bowl and collect 1 cup syrup and set

aside.

Transfer rhubarb pulp to another bowl.

Soften gelatin in remaining 1/4 cup water 1 minute, then stir into hot rhubarb mixture until

dissolved.

Set bowl inside a larger bowl of ice water and stir rhubarb mixture until cooled to room

temperature (do not let set on ice).

Beat together mascarpone, heavy cream, and vanilla with remaining 1/4 cup sugar until it just

holds stiff peaks.

Fold cooled rhubarb mixture into mascarpone mixture.

Carefully halve cooled cake horizontally, then spread jam on bottom half and reassemble.

Invert bottom of spring-form pan (to make it easier to slide cake off bottom), then lock on

side. Lightly oil bottom and sides of pan with some vegetable oil.

Arrange cake in center of spring-form pan. Spoon rhubarb mousse into pan over cake.

Smooth top. Rap pan on counter twice to release any air bubbles and chill cake, uncovered,

until mousse is set, at least 2 hours.

Sprinkle gelatin over water in a small heavy saucepan to soften, 1 minute.

Heat gelatin over low heat until it has dissolved.



Remove from heat then stir in reserved rhubarb syrup.

Pour glaze over chilled mousse, tilting pan slightly to cover it completely in an even layer. Chill,

uncovered, until glaze is set, at least 1 hour.

Let cake stand at room temperature 30 minutes to soften slightly. Wrap a kitchen towel

dampened in hot water around the side of the pan for about 15 seconds. Run the tip of a thin

knife around the edge of the pan, then gently unlock and remove sides of spring-form pan.

•Mousse cake can be made 1 day ahead and kept chilled. Loosely cover with plastic wrap

once glaze is set (use toothpicks to keep plastic wrap from touching glaze, if necessary).

Nutrition Facts

 PROTEIN 3.86%
  FAT 58.24%

  CARBS 37.9%

Properties
Glycemic Index:29.67, Glycemic Load:29, Inflammation Score:-5, Nutrition Score:8.5369563828344%

Flavonoids
Catechin: 1.86mg, Catechin: 1.86mg, Catechin: 1.86mg, Catechin: 1.86mg Epicatechin: 0.44mg, Epicatechin:

0.44mg, Epicatechin: 0.44mg, Epicatechin: 0.44mg Epicatechin 3-gallate: 0.51mg, Epicatechin 3-gallate: 0.51mg,

Epicatechin 3-gallate: 0.51mg, Epicatechin 3-gallate: 0.51mg

Nutrients (% of daily need)
Calories: 497.24kcal (24.86%), Fat: 32.64g (50.21%), Saturated Fat: 13.57g (84.78%), Carbohydrates: 47.79g

(15.93%), Net Carbohydrates: 45.81g (16.66%), Sugar: 33.61g (37.35%), Cholesterol: 62.06mg (20.69%), Sodium:

116.82mg (5.08%), Alcohol: 0.11g (100%), Alcohol %: 0.07% (100%), Protein: 4.86g (9.72%), Vitamin K: 51.74µg

(49.28%), Calcium: 146.51mg (14.65%), Vitamin A: 720.84IU (14.42%), Manganese: 0.25mg (12.45%), Vitamin E:

1.69mg (11.28%), Selenium: 7.01µg (10.01%), Vitamin C: 8.2mg (9.94%), Vitamin B2: 0.15mg (8.95%), Potassium:

301.38mg (8.61%), Fiber: 1.98g (7.93%), Folate: 29.47µg (7.37%), Vitamin B1: 0.11mg (7.33%), Phosphorus: 58.31mg

(5.83%), Iron: 0.89mg (4.94%), Vitamin B3: 0.9mg (4.5%), Magnesium: 15.88mg (3.97%), Copper: 0.07mg (3.3%),

Vitamin D: 0.47µg (3.11%), Vitamin B5: 0.25mg (2.54%), Vitamin B6: 0.04mg (2.23%), Zinc: 0.29mg (1.95%), Vitamin

B12: 0.11µg (1.76%)


