
Tender Citrus Sour Cream Cake

DESSERT

Ingredients
1 teaspoon double-acting baking powder

1 teaspoon cinnamon

2 large eggs  separated 

1 cup flour  all-purpose sifted () 

1  fluffy frosting

7 ounces granulated sugar

1 cup cup heavy whipping cream

2 tablespoons orange zest  grated 

1 teaspoon powdered sugar

READY IN

60 min.

SERVINGS

8

CALORIES

558 kcal

https://whatsheate.com


0.3 teaspoon salt

0.3 cup cream  sour 

1.3 cup condensed milk  sweetened divided 

8 tablespoons butter  unsalted room temperature 

Equipment
bowl

frying pan

oven

whisk

wire rack

blender

toothpicks

cake form

stand mixer

spatula

skewers

Directions
Move rack to middle of oven and preheat to 350°F. Grease one 8 inch cake pan and line the

bottom with a parchment circle.

Combine flour, baking powder, salt, and cinnamon in a bowl and whisk for 30 seconds to

combine completely. Set aside.

Whip the egg whites until they are foamy.

Add 1 teaspoon sugar and beat until they reach soft peaks. Cover and set aside.

Add butter to the bowl of a stand mixer fitted with the paddle attachment. The butter should

be cool-room temperature, meaning it should give when poked but not so soft that it barely

holds its shape. Whip butter until it is light and airy, about 3 minutes.

Add sugar and beat on medium speed for 5 minutes.

Add yolks, one at a time, beating each for 30 seconds before adding another.



Add in orange zest, beating for another 30 seconds.

Reduce mixer speed to low.

Add 1/3 of the dry ingredients, mixing just until combined.

Add sour cream, mixing just until combined.

Add another 1/3 of the dry ingredients, mixing just until combined, then add 1/3 cup

condensed milk, reserving the rest, again mixing just until combined.

Add the rest of the dry ingredients.

Mix for 10 seconds or so, just until there are no traces of flour left. Gently fold in egg whites,

making sure to not over mix the cake, as you want it light and airy.

Scrape the batter into the prepared cake pan and smooth the top flat with a spatula. Cake for

45 minutes, or until a toothpick inserted in the middle comes out clean.

Remove cake from oven and let sit in the pan for 10 minutes. Turn out onto a cooling rack and

allow to cool completely. Once cool, set the cake on a serving plate and poke a few holes in

the cake using a thin skewer, spacing the holes out over every 2-inches or so.

In a small bowl, combine heavy cream with the remaining 1 cup of condensed milk and mix

well.

Pour 1/3 of the cream over the cake and let sit for 30 minutes. Follow with another 1/3 cup of

cream, letting the cake sit for another 30 minutes, then pour over the remaining 1/3 cup of

cream. Cover cake and refrigerator for 2 hours.

Once cake is well chilled, frost with Swiss buttercream. If you like, decorate the top with a bit

of chocolate ganache in a pretty pattern around the edges. Store in the refrigerator until

ready to serve.

Nutrition Facts

 PROTEIN 5.94%
  FAT 47.15%

  CARBS 46.91%

Properties
Glycemic Index:43.26, Glycemic Load:43.03, Inflammation Score:-6, Nutrition Score:9.6152173850847%

Nutrients (% of daily need)
Calories: 558.3kcal (27.92%), Fat: 29.84g (45.91%), Saturated Fat: 18.22g (113.89%), Carbohydrates: 66.81g

(22.27%), Net Carbohydrates: 66.1g (24.03%), Sugar: 54.12g (60.13%), Cholesterol: 133.21mg (44.4%), Sodium:

221.6mg (9.63%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.45g (16.91%), Selenium: 18.24µg (26.06%),



Vitamin B2: 0.43mg (25.29%), Calcium: 221.46mg (22.15%), Vitamin A: 1057.6IU (21.15%), Phosphorus: 210.01mg

(21%), Vitamin B1: 0.18mg (12.27%), Folate: 42.74µg (10.68%), Manganese: 0.16mg (8%), Potassium: 271.7mg (7.76%),

Vitamin B5: 0.77mg (7.74%), Vitamin B12: 0.43µg (7.12%), Vitamin D: 1.04µg (6.92%), Iron: 1.18mg (6.56%), Zinc:

0.88mg (5.85%), Vitamin E: 0.87mg (5.79%), Magnesium: 22.14mg (5.53%), Vitamin B3: 1.09mg (5.45%), Vitamin C:

3.64mg (4.41%), Vitamin B6: 0.07mg (3.6%), Fiber: 0.71g (2.86%), Copper: 0.05mg (2.52%), Vitamin K: 2.56µg

(2.44%)


