
White Cake with Lemon-Lime Curd Filling and
Whipped Cream Frosting

DESSERT

Ingredients
2 teaspoons double-acting baking powder

2 cups cake flour  plus more to coat the pans 

6 large egg whites  at room temperature 

12 large egg yolk  for the cake (save 6 of the whites ) 

0.3 cup granulated sugar

2 cups cup heavy whipping cream  cold 

0.7 cup juice of lemon  freshly squeezed (from 6 to 8 medium lemons) 

1 teaspoon lemon zest  finely grated (from 1 to 2 medium lemons) 

READY IN

195 min.

SERVINGS

12

CALORIES

416 kcal

https://whatsheate.com


3 medium optional: lemon

0.3 cup juice of lime  freshly squeezed (from 4 medium limes) 

1 teaspoon lime zest  finely grated (from 2 medium limes) 

3 medium lime

0.5 teaspoon salt  fine 

12 tablespoons butter  unsalted plus more to coat the pans at room temperature () 

2 teaspoons vanilla extract

1.5 cups water  as needed plus more 

0.5 cup milk  whole at room temperature 

Equipment
bowl

baking sheet

sauce pan

oven

knife

whisk

sieve

blender

plastic wrap

toothpicks

cake form

stand mixer

spatula

offset spatula

peeler

serrated knife

pot holder



Directions
For the lemon-lime curd:Fill a medium saucepan with 1 to 2 inches of water and bring it to a

simmer over high heat; reduce the heat to medium low and keep the water at a bare simmer.

Place all of the ingredients except the butter in a large heatproof bowl and whisk to combine.

Set the bowl over, but not touching, the simmering water and whisk constantly until the

mixture thickens and is the consistency of mayonnaise, about 13 to 15 minutes. (Periodically

check to make sure the water isn’t boiling by removing the bowl from the saucepan using a

potholder or dry towel. If the water is boiling, reduce the heat so the eggs don’t curdle.)

Remove the bowl from the simmering water. Immediately whisk in the butter 1 piece at a time,

waiting until each piece is completely melted and incorporated before adding the next.Set a

fine-mesh strainer over a large bowl. Strain the curd, pressing on the solids and scraping the

extra curd clinging to the underside of the strainer into the bowl; discard the solids.

Immediately press a sheet of plastic wrap directly onto the surface of the curd to prevent a

skin from forming. Refrigerate until set and chilled, at least 3 hours. (The curd can be made

and refrigerated up to 3 days ahead.) Meanwhile, make the candied zest, if using.For the

candied zest (optional):Using a vegetable peeler and being careful to avoid the white pith,

remove the zest from the lemons and limes in large strips. Very thinly slice the strips

lengthwise.

Place the zest in a medium saucepan and add enough cold water to cover it by 1 inch.

Place over medium-high heat and bring to a boil.

Drain through a strainer and set the zest aside in the strainer; reserve the saucepan (no need

to wash it).

Place 1 1/2 cups of the sugar and the measured water in the reserved saucepan and bring to a

boil over medium-high heat, stirring to dissolve the sugar.

Add the reserved zest (reserve the strainer—no need to wash it) and stir to combine.Reduce

the heat to medium low and simmer until the zest is translucent, about 30 minutes.

Meanwhile, place the reserved strainer over a medium heatproof bowl.

Pour the mixture through the strainer (reserve the syrup for another use) and set the zest

aside to cool slightly, about 3 minutes.

Place the remaining 1 cup of sugar in a medium bowl. Working in small batches, toss the warm

zest in the sugar, coating the strips thoroughly. Shake off the excess sugar, transfer the zest

to a baking sheet, and spread it into a single layer.



Heat the oven to 350°F and arrange a rack in the middle. Coat 2 (8-inch) cake pans with

butter and flour and tap out any excess flour; set aside.

Whisk the measured flour, baking powder, and salt together in a medium bowl; set aside.

Place 1 1/4 cups of the sugar and the measured butter in the bowl of a stand mixer fitted with

a paddle attachment and beat on medium speed until the mixture is airy and light in color,

about 5 minutes.

Add the zest and vanilla and mix until incorporated, about 30 seconds. Stop the mixer and

scrape down the paddle and the sides of the bowl.

Add a third of the reserved flour mixture and turn the mixer to low speed, mixing until the

flour is just incorporated.

Add half of the milk and mix until just incorporated. Continue with the remaining flour mixture

and milk, alternating between each, until all of the ingredients are incorporated and smooth.

Transfer the mixture to a large bowl.Wash and dry the bowl of the stand mixer.

Place the egg whites in the bowl, attach it to the stand mixer, and fit the mixer with the whisk

attachment.

Whisk the whites on high speed until medium peaks form, about 1 minute.

Add the remaining 1/4 cup of sugar and continue whisking until stiff, glossy peaks form, about

45 seconds to 1 minute more. Stop the mixer.Using a rubber spatula, fold a quarter of the egg

whites into the cake batter until evenly incorporated; gently fold in the remaining egg whites

until just combined and no pockets of white remain.Divide the batter between the prepared

cake pans and spread it into an even layer.

Bake until the surface of the cakes springs back when pressed and a toothpick or cake tester

inserted into the center comes out clean, about 30 minutes.

Remove the cakes from the oven, place on wire racks, and let cool for 15 minutes. Run a knife

around the perimeter of each and turn them out onto the racks to cool completely, at least

45 minutes.For the frosting:When ready to serve the cake, chill the bowl of a stand mixer and

the whisk attachment in the freezer for 10 minutes.

Add all of the frosting ingredients to the chilled bowl and whisk on high speed until medium

peaks form, about 1 to 1 1/2 minutes.To assemble:Using a serrated knife, trim a very thin layer

from each cake top, just enough to even out the surface. Slice each cake in half horizontally

so that you have 4 layers. Rewhisk the lemon-lime curd until smooth.

Place a cake layer on an upside-down cake pan or serving plate. With a long knife or offset

spatula, evenly spread a third of the lemon-lime curd (about 1 cup) over the top of the cake,

leaving a 1/2-inch border. Top with a second cake layer and evenly spread another third of



the lemon-lime curd over the top of the cake, leaving a 1/2-inch border. Top with a third cake

layer and evenly spread the remaining lemon-lime curd over the top of the cake, leaving a

1/2-inch border. Top with the fourth and final cake layer. (If the layers start to slide, use your

hands to line them back up, then place in the refrigerator for 30 minutes to firm up.) Using a

clean long knife or offset spatula, coat the top and sides of the cake with the whipped cream

frosting in a smooth, even layer. If using the candied zest, sprinkle half of it on top of the cake,

leaving a 1-inch border. Using your hands, gently press the remaining zest into the bottom 1

inch of the cake sides.

Serve immediately.

Nutrition Facts

 PROTEIN 8.51%
  FAT 65.52%

  CARBS 25.97%

Properties
Glycemic Index:29.72, Glycemic Load:13.91, Inflammation Score:-6, Nutrition Score:10.483043587726%

Flavonoids
Eriodictyol: 6.58mg, Eriodictyol: 6.58mg, Eriodictyol: 6.58mg, Eriodictyol: 6.58mg Hesperetin: 17.37mg, Hesperetin:

17.37mg, Hesperetin: 17.37mg, Hesperetin: 17.37mg Naringenin: 0.94mg, Naringenin: 0.94mg, Naringenin: 0.94mg,

Naringenin: 0.94mg Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin:

0.14mg, Myricetin: 0.14mg Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg

Nutrients (% of daily need)
Calories: 415.84kcal (20.79%), Fat: 31.05g (47.76%), Saturated Fat: 18.2g (113.74%), Carbohydrates: 27.69g (9.23%),

Net Carbohydrates: 25.87g (9.41%), Sugar: 7.6g (8.44%), Cholesterol: 259.74mg (86.58%), Sodium: 222.38mg

(9.67%), Alcohol: 0.23g (100%), Alcohol %: 0.13% (100%), Protein: 9.07g (18.14%), Vitamin C: 26.95mg (32.66%),

Selenium: 22.84µg (32.63%), Vitamin A: 1213.64IU (24.27%), Vitamin B2: 0.28mg (16.56%), Phosphorus: 149.68mg

(14.97%), Vitamin D: 1.87µg (12.5%), Calcium: 123.07mg (12.31%), Folate: 42.09µg (10.52%), Manganese: 0.19mg

(9.59%), Vitamin B5: 0.9mg (9%), Vitamin E: 1.33mg (8.87%), Vitamin B12: 0.49µg (8.14%), Fiber: 1.82g (7.26%),

Vitamin B6: 0.13mg (6.33%), Iron: 1.07mg (5.92%), Potassium: 200.38mg (5.73%), Vitamin B1: 0.08mg (5.5%), Zinc:

0.77mg (5.16%), Copper: 0.09mg (4.61%), Magnesium: 17.26mg (4.31%), Vitamin K: 2.6µg (2.48%), Vitamin B3:

0.36mg (1.79%)


