
Simple Strawberry Cake
 Vegetarian

DESSERT

Ingredients
1.5 teaspoon double-acting baking powder

1 large eggs

1.5 cup flour  all-purpose 

0.5 cup milk

0.5 teaspoon salt

1 pound strawberries  hulled halved 

1 cup sugar

6 tablespoon butter  unsalted softened plus more for pie plate 

READY IN

60 min.

SERVINGS

8

CALORIES

295 kcal

https://whatsheate.com


1 teaspoon vanilla

Equipment
bowl

oven

knife

wire rack

hand mixer

wooden spoon

stand mixer

Directions
Preheat oven the to 350 degrees. Butter a 10-inch pie plate.Sift the flour, baking powder, and

salt together into a medium bowl.

Add the egg, milk and vanilla to a small bowl and lightly beat them together using a fork. Set

this aside.

Put the softened butter and 1 cup of sugar into a bowl using a hand-mixer, or a small stand

mixer, mix them together on medium-high speed until pale and fluffy, about 3 minutes. A very

large stand mixerâ€™s bowl is too large to do an effective job with this small amount. That is

why I chose a hand mixer.Once the mixture is light and fluffy, reduce the speed to medium-

low; mix in the egg, milk, and vanilla mixture.The rest of the recipe is best finished with hand

mixing. Because it is easy to overwork the batter. Too much mixing and the flour can start to

develop too strong a gluten structure, making you cake â€œbreadyâ€�. So you should

gradually mix the flour mixture into the butter, milk and egg mixture using a wooden

spoon.The batter will be quite thick. But that is fine.Line the bottom of the pie tin with ½ of

the cut strawberries. Then transfer batter to the pie plate and spread it over the strawberries

that line the bottom.Arrange the rest of the strawberries on top of batter, cut sides down and

as close together as possible. Push them into the batter a little bit.

Sprinkle remaining 2 tablespoons sugar over the top of the cake.

Bake cake the for 10 minutes. Then reduce oven temperature to 325 degrees.

Bake until cake is golden brown and firm to the touch, about 50-55 minutes. Check for

doneness by with the tip of a knife. It should come out clean.



Let cool in pie plate on a wire rack.

Cut into wedges.

Serve with ice cream. Cake can be stored at room temperature, loosely covered, up to 2 days

Nutrition Facts

 PROTEIN 5.57%
  FAT 30.22%

  CARBS 64.21%

Properties
Glycemic Index:39.39, Glycemic Load:32.14, Inflammation Score:-5, Nutrition Score:8.3960869208626%

Flavonoids
Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg Petunidin: 0.06mg, Petunidin: 0.06mg,

Petunidin: 0.06mg, Petunidin: 0.06mg Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin:

0.18mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 14.09mg, Pelargonidin:

14.09mg, Pelargonidin: 14.09mg, Pelargonidin: 14.09mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg,

Peonidin: 0.03mg Catechin: 1.76mg, Catechin: 1.76mg, Catechin: 1.76mg, Catechin: 1.76mg Epigallocatechin:

0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg Epicatechin: 0.24mg,

Epicatechin: 0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg Epicatechin 3-gallate: 0.09mg, Epicatechin 3-

gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg Epigallocatechin 3-gallate:

0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:

0.06mg Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Kaempferol: 0.28mg,

Kaempferol: 0.28mg, Kaempferol: 0.28mg, Kaempferol: 0.28mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg Quercetin: 0.63mg, Quercetin: 0.63mg, Quercetin: 0.63mg, Quercetin: 0.63mg

Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 294.92kcal (14.75%), Fat: 10.08g (15.51%), Saturated Fat: 5.92g (36.99%), Carbohydrates: 48.17g (16.06%),

Net Carbohydrates: 46.41g (16.87%), Sugar: 28.61g (31.79%), Cholesterol: 47.65mg (15.89%), Sodium: 242mg

(10.52%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Protein: 4.18g (8.36%), Vitamin C: 33.34mg (40.41%),

Manganese: 0.38mg (19.2%), Selenium: 10.64µg (15.2%), Folate: 59.75µg (14.94%), Vitamin B1: 0.21mg (13.95%),

Vitamin B2: 0.19mg (10.98%), Phosphorus: 85.68mg (8.57%), Iron: 1.53mg (8.49%), Calcium: 81.83mg (8.18%),

Vitamin B3: 1.63mg (8.15%), Fiber: 1.77g (7.07%), Vitamin A: 327.65IU (6.55%), Potassium: 147.27mg (4.21%),

Magnesium: 15.58mg (3.9%), Copper: 0.07mg (3.48%), Vitamin B5: 0.34mg (3.38%), Vitamin E: 0.5mg (3.3%),

Vitamin D: 0.45µg (3%), Vitamin B6: 0.06mg (2.87%), Zinc: 0.4mg (2.66%), Vitamin B12: 0.16µg (2.6%), Vitamin K:

2.12µg (2.02%)


