
                        Strawberries and Cream Cake 
 
 
 
 
Servings: 10 
 
 

Ingredients 
 
Sponge Cake 

● 2 cups flour, sifted 
● 2 teaspoons baking powder 
● ¼ teaspoon salt 
● 1 cup granulated sugar 
● ½ cup unsalted butter, room temperature 
● 2 eggs, room temperature 
● 1 ½ teaspoon vanilla 
● ¾ cup milk 

 
Whipped Cream 

● 2 cups heavy whipping cream 
● 1-2 tablespoons sifted powdered sugar (depending how sweet you want) 

 
Strawberries 

● 1 cup diced strawberries 
 
Vanilla Pudding 

● 1 box of cooked vanilla pudding (follow instructions) 
● make pudding ahead of time to allow to cool and set 

 
● 2 cups sliced almonds for decorating sides of cake 

 
 
 
 
 
 
 
 



 
 
 
Instructions 
For the Cake 
 

1. Preheat oven to 350F. Grease two 8-inch round pans and line with parchment paper, 
cut to fit the bottom of pans. 

2. In a medium bowl, blend together flour, baking powder and salt. 
3. In large mixing bowl, beat together the sugar and butter until smooth about 2 

minutes.  Beat in eggs, one at a time for 1 minute each, then add vanilla.  Alternating 
between the flour mixture and milk, gradually add the flour in three parts and milk 
in two parts, starting and ending with flour. Beat until remaining flour is just 
moistened and incorporated - DO NOT OVERBEAT. 

4. Divide the batter evenly into the prepared pans then bake 20 minutes or until 
toothpick comes out clean.  Allow to cool in pans for 15 minutes then turn out of the 
pans onto a wire rack and cool completely. Once cooled remove parchment paper and 
slice each cake in half, to give you 4 even layers. 

 
For the Whipped Cream 
 

1. In a large mixing bowl, beat cream on high speed until thickened and soft peaks 
form. Gradually beat in sugar on low speed, once sugar is in turn to high speed and 
beat until stiff peaks form. Chill in refrigerator until ready to use. 

 
Assembling the Cake 
 

1. For the filling, fold in diced strawberries into ½ cup of the whipping cream.  Set 
aside the rest of the whipping cream for the decorating of top and sides of your 
cake. 

2. Place one cake layer onto a plate or cake stand. Top with some vanilla pudding and 
spread around first layer, top with second layer of cake. Top with strawberry 
whipped cream filling. Top with third layer of cake and fill with vanilla pudding then 
place last layer of cake. As is put in fridge for 10-15 minutes, just to chill cake and 
allowing the fillings to set. 

3. Remove cake from refrigerator and with spatula add whipped cream (leaving ½ cup 
for piping flowers) to top of cake and spread evenly around cake sides to coat 
entire cake smoothly. 

4. Add sliced almonds around cake. 
5. Place remaining whipped cream in a piping bag fitted with a star tip and make 

flowers.  
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