White Chocolate Layer Cake with Apricot
Filling and White Chocolate Buttercream
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DESSERT

Ingredients

2.3 cups flour

0.3 cup apricot preserves melted

1.5 pounds apricots pitted thinly sliced

2.3 teaspoons double-acting baking powder

1.3 pounds chocolate white chopped

4 large eggs

2 cups powdered sugar sifted
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|:| 0.3 teaspoon salt

|:| 0.3 cup sugar

|:| 1.8 cups butter unsalted room temperature
|:| 2 teaspoons vanilla extract

|:| 1 cup walnuts finely chopped

|:| 0.5 cup water

|:| 1.3 cups milk whole

Equipment
bowl

sauce pan
baking paper
oven

knife

pot

double boiler
hand mixer
cake form
spatula

tart form

serrated knife
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Directions

|:| Preheat oven to 350°F. Butter and flour two 9-inch round cake pans with 2-inch-high sides.
Butter two 9-inch parchment paper rounds and place in pans, buttered side up. Stir white
chocolate in top of double boiler set over barely simmering water until melted and smooth.
Leave white chocolate in pot; turn off heat. Sift flour, baking powder, and salt into medium

bowl. Using electric mixer, beat butter and sugar in large bowl! until well blended.
|:| Add eggs 1 at a time, beating well after each addition. Beat in vanilla.

|:| Add dry ingredients alternately with milk in 3 additions, blending well after each addition.
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Add warm white chocolate and beat just until blended.
Divide batter equally between pans, smoothing tops with spatula.

Bake cakes until tester inserted into centers comes out clean, about 30 minutes. Cool cakes
in pans on racks 20 minutes (cakes will fall). Run small sharp knife around cake pan sides. Turn
cakes out onto cardboard round or tart pan bottom; peel off parchment. Turn cakes right side

up onto racks and cool completely.

Stir white chocolate in top of double boiler over barely simmering water until melted and
smooth.

Remove white chocolate from over water.

Let stand until cool but not set, about 20 minutes. Using electric mixer, beat butter in large
bowl until fluffy. Beat in white chocolate and vanilla, scraping down sides of bowl occasionally.
Beat in powdered sugar. Cover and refrigerate until thick enough to spread, about 45 minutes

(frosting will be very soft).

Boil 1/2 cup water and sugar in small saucepan over medium heat, stirring to dissolve sugar.
Cool syrup.

Using serrated knife, cut each cake layer horizontally in half.

Place 1layer, cut side up, on 9-inch cardboard cake round or removable bottom of 9-inch tart

pan and brush with 2 tablespoons sugar syrup.

Spread 6 tablespoons buttercream over cake. Cover buttercream with single layer of sliced

apricots.
Spread 3 tablespoons buttercream over apricots; top with second cake layer, cut side up.

Brush with 2 tablespoons sugar syrup, 6 tablespoons buttercream, apricots, and 3
tablespoons buttercream. Top with third cake layer, cut side up.

Brush with 2 tablespoons syrup.

Spread 6 tablespoons buttercream over cake; cover with apricots.

Spread 3 tablespoons buttercream over apricots. Top with fourth layer, cut side down.
Spread 1 cup buttercream over top and sides of cake (layer will be thin). Chill 1 hour.

Spread remaining buttercream over top and sides of cake. Press chopped walnuts onto sides
of cake. Cover top with remaining sliced apricots.

Brush apricots with apricot preserves. Chill cake 1 hour. (Can be made 1day ahead. Cover with

cake dome and keep chilled.

Let stand 3 hours at room temperature before serving.)



Nutrition Facts
-

I proOTEIN 5.14% [ FAT 55.33% cARBS 39.53%

Properties
Glycemic Index:29.05, Glycemic Load:32.82, Inflammation Score:-8, Nutrition Score:12.735217218814%

Flavonoids

Cyanidin: 0.23mg, Cyanidin: 0.23mg, Cyanidin: 0.23mg, Cyanidin: 0.23mg Catechin: 1.8mg, Catechin: 1.8mg,
Catechin: 1.8mg, Catechin: 1.8mg Epicatechin: 2.32mg, Epicatechin: 2.32mg, Epicatechin: 2.32mg, Epicatechin:
2.32mg Kaempferol: 0.31Img, Kaempferol: 0.31mg, Kaempferol: 0.31mg, Kaempferol: 0.3Img Quercetin: 0.81Img,
Quercetin: 0.8Img, Quercetin: 0.81mg, Quercetin: 0.8Img

Nutrients (% of daily need)

Calories: 698.99kcal (34.95%), Fat: 43.93g (67.58%), Saturated Fat: 23.84g (149.01%), Carbohydrates: 70.62g
(23.54%), Net Carbohydrates: 68.45g (24.89%), Sugar: 52.01g (57.79%), Cholesterol: 125.27mg (41.76%), Sodium:
181.4mg (7.89%), Alcohol: 0.2g (100%), Alcohol %: 0.12% (100%), Protein: 9.19g (18.38%), Vitamin A: 1780.03IU
(35.6%), Manganese: 0.47mg (23.65%), Vitamin B2: 0.36mg (20.93%), Selenium: 14.38ug (20.55%), Phosphorus:
204.41mg (20.44%), Calcium: 178.89mg (17.89%), Vitamin B1: 0.25mg (16.38%), Folate: 59.77ug (14.94%), Copper:
0.25mg (12.33%), Vitamin E: 1.72mg (11.44%), Potassium: 363.9mg (10.4%), Iron: 1.82mg (10.12%), Vitamin B3: 1.92mg
(9.61%), Fiber: 2.17g (8.68%), Vitamin B12: 0.52ug (8.66%), Vitamin B5: 0.83mg (8.31%), Magnesium: 32.74mg
(8.18%), Zinc: 1.1mg (7.34%), Vitamin K: 7.67ug (7.3%), Vitamin B6: 0.14mg (7.1%), Vitamin C: 5.54mg (6.72%), Vitamin
D: 0.95ug (6.34%)



