
Strawberry Shortcake Like the Kind from
Disney’s Sunshine Seasons Version One

 Popular

DESSERT

Ingredients
1 teaspoon double-acting baking powder

4 oz cake flour

0.3 cup confectioners' sugar

2 ounces cream cheese  softened 

3 large eggs  room temperature 

0.5 cup heavy whipping cream

0.3 teaspoon salt

READY IN

42 min.

SERVINGS

8

CALORIES

504 kcal

https://whatsheate.com


0.8 cup smucker's strawberry sundae topping  (more or less) 

7 oz caster sugar

1 teaspoon vanilla

1 teaspoon vanilla extract

0.3 cup water

1.5 cups whipping cream

Equipment
bowl

frying pan

baking paper

oven

knife

whisk

wire rack

plastic wrap

toothpicks

stand mixer

cutting board

Directions
Preheat the oven to 375 degrees F. Grease bottom only of a 15×10 inch jellyroll pan and line

bottom with parchment paper.Beat eggs in the bowl of a stand mixer fitted with a whisk

attachment for five minutes. Gradually beat in sugar, beating for another 2-3 minutes. While

the mixer is going, sift together the dry ingredients (flour, baking powder and salt).Reduce

mixer speed to medium low and beat in water and vanilla.

Remove bowl from stand and fold in the flour mixture. Batter should be fairly liquid and

bubbly.

Pour into the pan and bake for 12-15 minutes or until toothpick inserted comes out clean.

Loosen edges from pan with a knife and let cool in pan for about 10 minutes. Invert onto a flat



surface. Peel away parchment paper, then invert again onto a large cooling rack. Cool

completely. Freeze for about an hour to make carving easier.Prepare the whipped cream

filling. Beat the cream until stiff peaks just start to form, then beat in confectioners’ sugar and

vanilla (don’t overbeat). Keep chilled while you carve the cake.Line the inside of a 9×13 inch

pan with plastic wrap leaving a couple of inches of overhang.To carve, put the cake on a

cutting board.

Cut it in half so that you have two 10×7 ½ inch rectangles. Take one of the rectangles and split

it into two uneven layers, one very thin and one thick. Repeat with the second rectangle. You

should end up with two thin layers and two thick layers total.Put one of the thin layers of cake

in the bottom of the lined pan and spread a thin layer of sundae topping over it. Top it with

the second thin layer of cake.

Spread a layer of whipped cream over the cake, then arrange strawberry slices evenly over

the whipped cream.

Spread a little more whipped cream over the strawberries, then lay one of the thick layers of

cake over it, cut side up.

Spread strawberry topping over that layer of cake, then add a layer of strawberries and

whipped cream. Top with remaining thick layer of cake. Cover cake with plastic wrap and chill

while you make the topping.To make the cream cheese topping, beat the 1/2 cup of heavy

whipping cream JUST until stiff peaks form (don’t overbeat). Set aside. In another bowl, beat

the cream cheese (or mascarpone), confectioners’ sugar and vanilla until smooth. Fold the

lightly whipped cream into the cream cheese mixture.

Spread across top of the cake, reserving some of it to pipe rosettes if desired. Run a cake

comb or a fork through the top to make stripes.Chill for 4 to 6 hours or until ready to serve.

To serve, lift from the pan and cut into squares.

Garnish each square with a rosette (or just a blob) of frosting and a strawberry half.

Nutrition Facts

 PROTEIN 4.87%
  FAT 45.63%

  CARBS 49.5%

Properties
Glycemic Index:32.01, Glycemic Load:24.21, Inflammation Score:-5, Nutrition Score:6.4482609189075%

Nutrients (% of daily need)
Calories: 504.15kcal (25.21%), Fat: 26.05g (40.07%), Saturated Fat: 15.74g (98.37%), Carbohydrates: 63.59g

(21.2%), Net Carbohydrates: 63.03g (22.92%), Sugar: 40.62g (45.14%), Cholesterol: 144.14mg (48.05%), Sodium:



198.52mg (8.63%), Alcohol: 0.34g (100%), Alcohol %: 0.25% (100%), Protein: 6.25g (12.5%), Vitamin A: 1077.1IU

(21.54%), Selenium: 14.21µg (20.3%), Vitamin B2: 0.24mg (13.92%), Phosphorus: 105.58mg (10.56%), Calcium:

90.81mg (9.08%), Vitamin D: 1.33µg (8.85%), Manganese: 0.18mg (8.79%), Vitamin E: 0.89mg (5.96%), Vitamin C:

4.72mg (5.73%), Vitamin B5: 0.56mg (5.57%), Vitamin B12: 0.28µg (4.63%), Folate: 18.42µg (4.61%), Iron: 0.68mg

(3.8%), Zinc: 0.56mg (3.77%), Potassium: 124.38mg (3.55%), Vitamin B6: 0.07mg (3.3%), Copper: 0.06mg (3.09%),

Magnesium: 12.23mg (3.06%), Vitamin B1: 0.04mg (2.4%), Vitamin K: 2.37µg (2.26%), Fiber: 0.56g (2.26%), Vitamin

B3: 0.26mg (1.28%)


