
 
 
Vanilla Snack Cake with Whipped Strawberry Frosting 
 
For The Cake: 
1 3/4 cups bleached cake flour, such as Swans Down (Red Box) 
1 stick unsalted butter, softened 
1 cup sugar 
1 1/2 teaspoon baking powder 
1/2 teaspoon kosher salt 
1/4 cup egg yolks ( I used 5), at room temperature 
2 1/4 teaspoons vanilla extract 
2/3 cup milk, room temperature (any percentage will do)  
 
For the Frosting: 
1 cup heavy cream 
1/4 cup -1/2 cup confectioners sugar ( I used 1/4 cup - see explanation in 
introduction) 
4 tablespoons creme fraiche or sour cream 
1 bag (34 grams) freeze dried strawberries ( I used Trader Joes Brand) 
 

 
Directions: 
 
For the Cake: 
Adjust the oven rack to the lower middle position and preheat the oven to 
350ºF. Prepare an 8 inch or 9 inch round cake pan with pan spray and line 
the bottom with parchment paper. (Trace the pan and cut out the 
parchment to fit the shape of the pan.) 
 
Sift the flour. 
 



 
 
Combine the butter, sugar, baking powder, and salt in the bowl of a 
standing mixer fitted with the paddle attachment. On medium speed 
cream until fluffy and light for 5 minutes. Scrape down the bowl and beater 
half way through mixing. With the mixer running add the egg yolks one at 
a time. Add the vanilla. 
 
On low speed add a third of the flour, followed by a third of the milk. 
Alternate between the two allowing each addition to be roughly 
incorporated. Once it’s smooth, scrape down the bowl again and fold the 
batter with a rubber spatula to make sure everything is well mixed. Pour 
into the prepared pan and smooth the top so it’s even. 
 
Bake 35-40 minutes, until the cake is golden brown and when a skewer is 
inserted, a few crumbs stick to it. Cool in the pan for 20 minutes and then 
turn out onto a metal rack. Cool completely before making the frosting. 
 
For the Frosting: 
Crush the freeze dried strawberries in a a food processor or a blender. 
Pour the berries into a sifter or fine sieve and remove any large chunks that 
don’t get sifted (You can throw these bigger chunks out, but I saved them 
and sprinkled them on the finished cake.) 
 
 
When the cake is ready to be frosted, using the whisk attachment of a 
standing mixer, start whisking the cream and sugar on a low speed. 
Increase the speed to medium high and continue to whip, stopping when 
the cream holds soft peaks. ( When you put a spoon in it the cream and lift 
up it makes a mountain shape, but the top of the mountain folds over.) 
 



 
 
Using a hand whisk, combine the creme fraiche or sour cream with the 
whipped cream. Add the sifted strawberries and continue to whisk until 
fully incorporated and the mixture is pink. 
 
Using an offset spatula frost the cake with the whipped cream. 
 


