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READY IN CALORIES
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195 min. 942 kcal

DESSERT

Ingredients

I:‘ 2 teaspoons double-acting baking powder

I:‘ 1 teaspoon baking soda

I:‘ 11.3 ounces cake flour

I:‘ 2 tablespoons plus light

I:‘ 4 large egg whites at room temperature (See Notes)
I:‘ 4 large eggs separated at room temperature

I:‘ 12.3 ounces granulated sugar

I:‘ 1 cup milk at room temperature

I:‘ 0.3 teaspoon salt
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|:| 2.4 ounces strawberries

|:| 8.8 ounces sugar

|:| 1 cup condensed milk sweetened (from one 14-ounce can)

|:| 12 ounces butter unsalted cut into 24 pieces, at room temperature

|:| 2 teaspoons vanilla extract pure

|:| 0.5 cup water

Equipment
bowl

sauce pan
baking paper
oven

whisk

blender

hand mixer
stand mixer
spatula
measuring cup
offset spatula
serrated knife

candy thermometer
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Directions

|:| For the Cake: Lightly coat two 9-inch round cake pans with baking spray. Line bottoms with
parchment paper rounds and coat once again with baking spray. Adjust oven rack to middle
position and preheat oven to 350°F.

|:| Whisk flour, baking powder, baking soda, and salt together in medium bowl; reserve.

Combine milk and vanilla in liquid measuring cup; reserve.
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In large bowl with an electric mixer or in the bowl of a stand mixer fitted with the whisk
attachment, whip egg whites on medium speed until soft peaks form, about 2 minutes.
Gradually add 1/4 cup sugar and continue whipping until stiff peaks form, 1to 2 minutes
longer. If you used the stand mixer bowl, transfer whites to separate bowl.

Beat butter and remaining 11/2 cups sugar with paddle attachment on medium speed until
light and fluffy, about 2 minutes.

Add egg yolks, one at a time, beating well after each addition.

Add flour mixture in three additions, alternating with milk mixture.

Fold in egg whites with rubber spatula and divide batter equally between prepared pans.
Bake until tester inserted in center of cakes comes out clean, 20 to 25 minutes.

Transfer cakes to cooling racks and cool 10 minutes in pans. Turn cakes out directly onto
racks, peel off and discard parchment, then invert so the tops are facing up. Cool completely,
about 1 hour.

For the Frosting and Assembly: Meanwhile, stir together sugar, water, and corn syrup in
heavy-bottomed medium saucepan over medium-low heat, stirring until sugar dissolves.
Increase heat to medium-high and boil syrup until it registers 238°F on candy thermometer, 6

to 8 minutes.

While syrup boils, In large bowl with an electric mixer or in the bowl of a stand mixer fitted
with the whisk attachment, whip egg whites and salt on medium speed until soft peaks form,
2 to 3 minutes. With mixer running on medium-high speed, slowly and carefully pour boiling
syrup into the egg whites. Beat until outside of bowl is cool to the touch and whites are thick
and glossy, 7 to 10 minutes.

With mixer on medium speed, add butter, one piece at a time (see note above). Continue

beating until light and fluffy, 3 to 5 minutes. Fold in dehydrated strawberries.

With a serrated knife, trim off about 1/8 inch from tops of cakes to make an even surface.

Then, cut each cake in half to create 4 equal layers.

Place one layer on a serving dish or cake stand and spread 1/3 cup sweetened condensed
milk. Repeat with remaining cake layers and sweetened condensed milk.

With an offset spatula, frost the sides and top of cake.

Serve.

Nutrition Facts
I



I prOTEIN 5.91% [ FAT 39.53% CARBS 54.56%

Properties
Glycemic Index:57.15, Glycemic Load:85.17, Inflammation Score:-6, Nutrition Score:12.444347848063%

Flavonoids

Cyanidin: 0.14mg, Cyanidin: 0.14mg, Cyanidin: 0.14mg, Cyanidin: 0.14mg Petunidin: 0.0Img, Petunidin: 0.0Tmg,
Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.03mg, Delphinidin: 0.03mg, Delphinidin: 0.03mg, Delphinidin:
0.03mg Pelargonidin: 2.11mg, Pelargonidin: 2.11mg, Pelargonidin: 2.1Img, Pelargonidin: 2.11mg Catechin: 0.26mg,
Catechin: 0.26mg, Catechin: 0.26mg, Catechin: 0.26mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg,
Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin:
0.04mg, Epicatechin: 0.04mg Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate:
0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg,
Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.0lmg Naringenin: 0.02mg, Naringenin: 0.02mg,
Naringenin: 0.02mg, Naringenin: 0.02mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg,
Kaempferol: 0.04mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)

Calories: 942.43kcal (47.12%), Fat: 42.14g (64.83%), Saturated Fat: 25.39g (158.7%), Carbohydrates: 130.87g
(43.62%), Net Carbohydrates: 129.75g (47.18%), Sugar: 101.67g (112.97%), Cholesterol: 201.09mg (67.03%), Sodium:
449.07mg (19.52%), Alcohol: 0.34g (100%), Alcohol %: 0.15% (100%), Protein: 14.17g (28.34%), Selenium: 33.99ug
(48.56%), Vitamin A: 1351.04IU (27.02%), Vitamin B2: 0.44mg (26.07%), Phosphorus: 252.44mg (25.24%), Calcium:
239.66mg (23.97%), Manganese: 0.37mg (18.41%), Vitamin B12: 0.64ug (10.71%), Vitamin B5: 1.05mg (10.48%),
Vitamin D: 1.55ug (10.33%), Vitamin E: 1.51mg (10.06%), Potassium: 315.38mg (9.01%), Folate: 33.09ug (8.27%), Zinc:
1.24mg (8.24%), Magnesium: 30.94mg (7.73%), Vitamin C: 6mg (7.27%), Vitamin B1: 0.Img (6.77%), Copper: 0.12mg
(5.99%), Iron: 1.07mg (5.97%), Vitamin B6: 0.Img (5.09%), Fiber: 1.13g (4.52%), Vitamin K: 3.68ug (3.5%), Vitamin B3:
0.6mg (3.01%)



