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Strawberry Shortcake Cake 
 
A fluffy and light white cake filled with strawberries and frosted with a whipped cream frosting. 
 
yield: one two-layer 9” cake 
prep time: 30 minutes 
total time: 1 hour 45 minutes (includes cooling) 

 
Ingredients: 

Cake: 
• 1½ cups cake flour 
• 1½ tsp. baking powder 
• ½ tsp. salt 
• ¾ cup milk 
• 3 Tbsp. butter 
• 1 Tbsp. vanilla extract 
• 3 eggs 
• 1¼ cups sugar 
 
Frosting: 
• 1 tsp. gelatin 
• 2 cups heavy cream, divided 
• ½ cup confectioners’ sugar 
• 2 tsp. vanilla extract 
 
Directions: 

Make the cake: Preheat the oven to 350 degrees F. Spray two 9” cake pans with nonstick cooking 
spray, then place a parchment round in the pan, then spray the parchment round with nonstick 
cooking spray and set aside. 
 
In a small bowl, sift the flour, baking powder, and the salt. It is very important that these 
ingredients are well sifted. In a small saucepan, bring the milk and butter to a boil. Remove from 
the heat and add the vanilla extract. In an electric mixer fitted with the flat beater attachment, beat 
the eggs and sugar on medium-high speed until pale yellow and doubled in size, about 5 minutes. 
While still beating, pour in the hot milk mixture. Stop beating and fold in the flour mixture by 
hand until no bits of flour remain.  
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Pour the batter evenly into the two prepared cake pans and bake in the preheated oven for about 
15 minutes, or until a toothpick inserted in the center comes out clean and the top springs back 
after you touch it with your finger. Set aside to cool for about 1 hour before frosting. 
 
Make the frosting: In a medium-large heatproof bowl, whisk together the gelatin and ¼ cup of the 
heavy cream. Let it sit for 5 minutes to soften. Set a small pot of water over low heat just until it 
simmers. Place the bowl with the gelatin mixture over the pot of water and whisk until the gelatin 
completely dissolves, about 5 minutes. In the meantime, in the bowl of an electric mixer fitted 
with the whisk attachment, beat the heavy cream until slightly thickened. Add the confectioners’ 
sugar and vanilla extract and continue to beat on high until stiff peaks form and it resembles 
shaving cream. Fold ½ cup of the whipped cream into the gelatin mixture, then fold in the rest. 
 
Assemble the cake: Rinse and stem ¾ of the strawberries and cut into slices. Place one cake layer 
face down on a cake stand. Arrange the cut-up strawberries in two layers on the cake layer, filling 
up the whole layer. Frost with a ½-inch thick layer of frosting on top. Place the next cake layer on 
top and frost on top and around the sides of the cake. Top with the rest of the berries for 
decoration, if desired. Store in the refrigerator. 

 
recipe adapted from: Retro Desserts 


