( Strawberry Basket Cake )

(2, Vegetarian

READY IN SERVINGS
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DESSERT

431 kcal

Ingredients

2 cups all purpose flour

1 teaspoon double-acting baking powder

1 teaspoon baking soda

10 servings whipped creme fraiche

2 large eggs

0.3 cup orange juice

1.5 teaspoons orange peel grated

0.5 teaspoon salt
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1 cup cup heavy whipping cream sour

24 ounce baskets strawberries

0.3 cup strawberry preserves

1 cup sugar

0.8 cup butter unsalted room temperature ()

1 teaspoon vanilla extract

Equipment

10000 0O O

bowl

baking paper
oven

hand mixer
skewers

pastry bag

Directions
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Preheat oven to 350°F. Butter and flour two 9-inch-diameter cake pans with 2-inch-high
sides. Line bottom of pans with parchment paper. Sift first 4 ingredients into medium bowl.
Using electric mixer, beat butter and 1 cup sugar in large bowl! until well blended. Beat in sour
cream, orange juice, orange peel and vanilla.

Add eggs 1 at a time, beating well after each addition.

Add dry ingredients and beat until well blended. Divide batter between prepared pans;
smooth tops.

Bake cakes until light golden and tester inserted into center comes out clean, about 28
minutes. Cool cakes in pans on rack 30 minutes. Turn cakes out onto racks and cool

completely.

Meanwhile, hull and slice 1 basket strawberries.

Place in medium bowl.

Add preserves and 2 tablespoons sugar; toss to blend.

Let stand at room temperature until juices form, about 2 hours.
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Place 1 cake layer, flat side up, on platter. Top with sliced berry mixture in even layer.

Spread 13/4 cups Whipped Créme Fraiche over berry mixture. Top with second cake layer,
flat side down, pressing slightly. To make basket weave, spread 11/4 cups Whipped Créme
Fraiche over top and sides of cake; then follow directions in the box at right. Or to frost
simply, spread all of Whipped Créme Fraiche over top and sides of cake. (Can be made 8
hours ahead. Cover with cake dome and refrigerate.) Mound remaining whole berries in center
of cake.

How to Pipe a Basket Weave

Using a ruler to measure and a skewer to mark, draw vertical lines at 3/4-inch intervals on
sides of frosted cake. Fit a pastry bag with a plain round tip; fill with 1 cup frosting. Pipe a
vertical cord of frosting from top to bottom of cake over one drawn line.

Using another pastry bag fitted with a basket-weave tip and filled with 2 cups frosting, pipe a
short horizontal ribbon across cord, extending ribbon from the drawn line to the left of the
cord to the drawn line on the right. Repeat, piping horizontal ribbons down the length of the

cord, leaving a space between ribbons that is the same width as the ribbons.

Pipe another vertical cord over the next drawn line. The cord should touch the end of the
adjacent ribbons.

Pipe short horizontal ribbons over second cord to fill the spaces between ribbons on the first
cord. (Start each ribbon at the edge of—but don’t cover—the first vertical cord. Pipe ribbon
over second cord, ending at next drawn vertical line.) Repeat, alternating between piping
ribbons and cords to finish basket weave.

Fit another pastry bag with star tip; fill with 1 cup frosting. Pipe frosting around top edge of
cake.

Nutrition Facts
I

PROTEIN 4.91% [ FAT 45.3% CARBS 49.79%

Properties
Glycemic Index:38.41, Glycemic Load:33.97, Inflammation Score:-6, Nutrition Score:10.910869536193%

Flavonoids
Cyanidin: 1.14mg, Cyanidin: 114mg, Cyanidin: 1.14mg, Cyanidin: 1.14mg Petunidin: 0.07mg, Petunidin: 0.07mg,

Petunidin: 0.07mg, Petunidin: 0.07mg Delphinidin: 0.21mg, Delphinidin: 0.21Img, Delphinidin: 0.21mg, Delphinidin:

0.21mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.0Img Pelargonidin: 16.91mg, Pelargonidin:



16.91mg, Pelargonidin: 16.91mg, Pelargonidin: 16.91mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg,
Peonidin: 0.03mg Catechin: 2.12mg, Catechin: 2.12mg, Catechin: 2.12mg, Catechin: 2.12mg Epigallocatechin:
0.53mg, Epigallocatechin: 0.53mg, Epigallocatechin: 0.53mg, Epigallocatechin: 0.53mg Epicatechin: 0.29mg,
Epicatechin: 0.29mg, Epicatechin: 0.29mg, Epicatechin: 0.29mg Epicatechin 3-gallate: O.Img, Epicatechin 3-
gallate: 0.Img, Epicatechin 3-gallate: O.Img, Epicatechin 3-gallate: O.Img Epigallocatechin 3-gallate: 0.07mg,
Epigallocatechin 3-gallate: 0.07mg, Epigallocatechin 3-gallate: 0.07mg, Epigallocatechin 3-gallate: 0.07mg
Eriodictyol: 0.01Img, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.74mg, Hesperetin:
0.74mg, Hesperetin: 0.74mg, Hesperetin: 0.74mg Naringenin: 0.31mg, Naringenin: 0.31mg, Naringenin: 0.31mg,
Naringenin: 0.3Img Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg Myricetin:
0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.77mg, Quercetin: 0.77mg,
Quercetin: 0.77mg, Quercetin: 0.77mg Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg,
Gallocatechin: 0.02mg

Nutrients (% of daily need)

Calories: 431.39kcal (21.57%), Fat: 22.08g (33.98%), Saturated Fat: 12.65g (79.03%), Carbohydrates: 54.62g
(18.21%), Net Carbohydrates: 52.41g (19.06%), Sugar: 30.66g (34.07%), Cholesterol: 94.45mg (31.48%), Sodium:
300.15mg (13.05%), Alcohol: 0.14g (100%), Alcohol %: 0.09% (100%), Protein: 5.39g (10.77%), Vitamin C: 44.83mg
(54.34%), Manganese: 0.45mg (22.4%), Selenium: 13.64pg (19.49%), Folate: 72.59ug (18.15%), Vitamin B2: 0.26mg
(15.51%), Vitamin B1: 0.23mg (15.48%), Vitamin A: 719.33IU (14.39%), Phosphorus: 105.87mg (10.59%), Iron: 1.77mg
(9.82%), Vitamin B3: 1.82mg (9.1%), Fiber: 2.21g (8.82%), Calcium: 86.92mg (8.69%), Potassium: 215.34mg (6.15%),
Vitamin E: 0.86mg (5.75%), Magnesium: 20.75mg (5.19%), Copper: 0.Img (5.05%), Vitamin B5: 0.5mg (5%), Vitamin
B6: 0.08mg (4.01%), Zinc: 0.54mg (3.62%), Vitamin B12: 0.19ug (3.19%), Vitamin K: 3.32ug (3.17%), Vitamin D: 0.46pg
(3.04%)



