Strawberry Celebration Cake
Yield: 1 3‐layer round cake
Recipe Adapted from: Smitten Kitchen
This cake is a strawberry flavored cake with a cream
cheese frosting. Delicious and perfect for a birthday,
anniversary, or
summer party. The cake is great with fresh strawberries
but can also be made with frozen strawberries that are
thawed. I made this delicious cake for the one‐year
anniversary of my blog.
Ingredients
Cake
4 1/2 cups cake flour
3 cups sugar
5 1/4 tsp. baking powder
3/4 tsp. salt
2 cups strawberries, pureed
8 egg whites
2/3 cup milk
3‐4 drops red food dye
3 sticks (12 oz.) unsalted butter, softened
Cream Cheese Frosting
3/4 cup unsalted butter, softened
3 cups powdered sugar
2 (8 oz.) packages cream cheese, softened
2 tsp. vanilla extract
1. Preheat oven to 350˚F. Line three 9‐inch round cake pans with parchment paper.
Butter the parchment paper.
2. Puree strawberries in blender or mixer.
3. Mix together the flour, sugar, baking powder, and salt in a large bowl. Add in the
butter and mix. Add in the pureed strawberries. Beat on medium speed for 2‐3
minutes until light and fluffy.
4. In another bowl, whisk together the egg whites, milk, and red food dye.
5. Add whites to batter in 2‐3 additions, mixing well after each addition.
6. Divide among 3 prepared pans.
7. Bake for 28‐33 minutes, until toothpick comes out clean when inserted in cake.
Let cool.
8. Prepare the frosting. Beat the butter and powdered sugar. Add in cream cheese
and vanilla, beating until light and fluffy. Store in the fridge until ready to frost
the cake.
9. When the cakes are cool, turn one cake layer out onto plate. Cover with frosting.
Repeat with two remaining layers. Frost the rest of the cake.
Enjoy!
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