
Wedding Cake with Blackberries and Roses

DESSERT

Ingredients
2.3 cups garnish: blackberry jam  seedless ( 3 jars, 12 ounces each) 

6 cups cake flour  (not self-rising) 

12 large eggs

4 cups optional: lemon

0.8 cup milk

1.5 teaspoons salt

3 cups sugar

1.5 pounds butter  unsalted softened 

2 tablespoons vanilla

READY IN

3360 min.

SERVINGS

50

CALORIES

268 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

whisk

plastic wrap

hand mixer

aluminum foil

ziploc bags

wax paper

pastry bag

serrated knife

drinking straws

Directions
Preheat oven to 350°F. Grease cake pans and line bottom of each with a round of wax paper.

Grease paper and dust pans with flour, knocking out excess. Wet Magi-Cake strips and fasten

around each pan.

Whisk together eggs, milk, and vanilla.

Whisk salt into flour in another bowl. Beat butter (it should be room temperature) with sugar

in a 5-qt. standing electric mixer on medium speed until light and fluffy, about 5 minutes.

Add flour and egg mixture alternately in 3 batches, ending with egg mixture and beating on

low speed just until incorporated.

Divide batter among pans so each is filled to 1 inch from top. (If you have a wall oven or other

small oven, see cooks' notes, below.)

Bake in upper and lower thirds of oven, with 12-inch pan on upper rack, 20 minutes. Gently

turn pans in place so that part of cake that was toward back of oven now faces front and

bake cakes until a tester comes out of each with a few crumbs adhering, 10 to 20 minutes

more, depending on cake size.



Transfer each cake as done to a rack to cool. Cool cakes slightly (9-inch and 6-inch cakes for

10 minutes; 12-inch cake for 20 minutes) and invert onto racks, peeling off paper. Turn cakes

right side up and cool completely.

Clean pans. Make second batch of batter; bake and cool cakes in same manner.

Work with 12-inch cakes first. Trim top of each with long serrated knife to make level, then cut

cakes horizontally in half. Put each 12-inch layer, cut side up, on an 11-inch cardboard round.

Brush cut sides generously with syrup. Stir jam until smooth and spread about 2/3 cup on a

12-inch layer. Invert another 12-inch layer (with cardboard), cut side down, onto jam. Discard

top cardboard round and spread about 2 1/2 cups frosting on top.

Sprinkle with 1 layer of blackberries to cover frosting. (If berries are 1 inch or larger, halve them

lengthwise.) Slide the third 12-inch layer, syrup side up, onto berries, discarding cardboard,

and press gently.

Spread about 1/2 cup jam on layer and invert the last 12-inch layer (with cardboard), cut side

down, onto jam, then discard cardboard.

Spoon 2 cups frosting onto 12-inch tier and cover cake with a thin coating. (This is called

crumb-coating. It tamps down any loose crumbs to keep them out of the top layer of frosting

and fills in any crevices.) Chill 12-inch tier while working on remaining tiers.

Trim and halve 9-inch cakes similarly and put on 8-inch rounds.

Brush cut sides generously with syrup. Assemble and crumb-coat 9-inch tier in same manner

(use about 1/3 cup jam and 1 1/4 cups frosting between layers; crumb-coat with about 1 1/2

cups frosting). Chill 9-inch tier.

Repeat procedure to make 6-inch tier (use about 2 1/2 tablespoons jam and about 3/4 cup

frosting between layers; crumb-coat with about 3/4 cup frosting) and chill until firm.

Reserve 2 cups frosting for piping.

Place 12-inch tier on cake base (preferably on a cake turntable) and frost. Then frost

remaining tiers. Chill frosted tiers (do not stack) at least 4 hours.

Cut 3 straws in half and insert 1 straw piece in center of 12-inch tier all the way to bottom.

Insert remaining 5 straw pieces in a circle about 1 1/2 inches from center straw and trim

straws level with top of tier. (Straws support tiers.) Carefully put 9-inch tier (still on

cardboard) in center of bottom tier.

Cut remaining 2 straws in half and insert into middle tier in similar manner, with 1 straw piece

in center and remaining 3 straw pieces in a circle around it. Carefully put 6-inch tier (still on

cardboard) on top, in center of middle tier.



Fill in any gaps between tiers and any imperfections with frosting and transfer the remainder

to pastry bag fitted with 3/16-inch tip. Pipe a decorative border around the bottom edge of

each tier. Save remaining frosting for touch-ups—just in case.

Cake should come to room temperature before serving (it may stand at cool room

temperature about 6 hours).

Garnish cake with roses and serve slices with blackberries.

·Cake layers may be baked and frozen, wrapped well in foil and sealed in plastic bags, up to a

month ahead. Thaw wrapped layers a day before assembling the cake.·If you can't fit the

entire assembled cake on its base into your refrigerator, a good place to stop is after

assembling and crumb-coating the 3 tiers but before stacking them together. Go to that

point 1 day ahead and keep the tiers chilled. Cover each loosely with plastic wrap once the

frosting is set. (No smelly things in the fridge, please!) After frosting the tiers, chill them

overnight.·Some of our ovens are wall ovens, which tend to be small (ours are about 19 inches

wide, 15 inches high, and 17 1/2 inches deep). We found that the cakes cooked more evenly

when we cooked the 12-inch cake alone on the middle rack, then the 6-inch and 9-inch

together on the middle rack. If you do this, fill all the pans at the same time but leave the 2

smaller cakes at room temperature while baking the 12-inch.

Nutrition Facts

 PROTEIN 5.58%
  FAT 41.89%

  CARBS 52.53%

Properties
Glycemic Index:5.11, Glycemic Load:21.69, Inflammation Score:-3, Nutrition Score:4.0947826478792%

Flavonoids
Eriodictyol: 3.62mg, Eriodictyol: 3.62mg, Eriodictyol: 3.62mg, Eriodictyol: 3.62mg Hesperetin: 4.73mg, Hesperetin:

4.73mg, Hesperetin: 4.73mg, Hesperetin: 4.73mg Naringenin: 0.09mg, Naringenin: 0.09mg, Naringenin: 0.09mg,

Naringenin: 0.09mg Luteolin: 0.32mg, Luteolin: 0.32mg, Luteolin: 0.32mg, Luteolin: 0.32mg Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin:

0.08mg, Myricetin: 0.08mg Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg

Nutrients (% of daily need)
Calories: 267.8kcal (13.39%), Fat: 12.65g (19.45%), Saturated Fat: 7.48g (46.74%), Carbohydrates: 35.68g (11.89%),

Net Carbohydrates: 34.67g (12.61%), Sugar: 20.44g (22.71%), Cholesterol: 74.34mg (24.78%), Sodium: 95.58mg

(4.16%), Alcohol: 0.18g (100%), Alcohol %: 0.25% (100%), Protein: 3.79g (7.58%), Selenium: 10.3µg (14.72%), Vitamin

C: 10.39mg (12.59%), Vitamin A: 414.82IU (8.3%), Manganese: 0.14mg (6.81%), Vitamin B2: 0.09mg (5.4%),

Phosphorus: 51.03mg (5.1%), Fiber: 1.01g (4.04%), Folate: 14.61µg (3.65%), Vitamin E: 0.55mg (3.65%), Vitamin D:



0.48µg (3.23%), Vitamin B5: 0.31mg (3.14%), Copper: 0.06mg (3.08%), Iron: 0.53mg (2.97%), Vitamin B12: 0.15µg

(2.49%), Calcium: 24.54mg (2.45%), Vitamin B6: 0.05mg (2.27%), Zinc: 0.33mg (2.21%), Potassium: 76.96mg (2.2%),

Magnesium: 7.96mg (1.99%), Vitamin B1: 0.03mg (1.93%)


