
strawberry dream cake
recipe: adapted only slightly from the Galley Gourmet

For the cake:

• 2 cups frozen strawberries 

• 3/4 cup whole milk, room temperature

• 6 extra large egg whites, room temperature

• 2 teaspoons vanilla extract

• 2 1/4 cup cake flour

• 1 3/4 cups granulated sugar

• 4 teaspoons baking powder

• 1 teaspoon kosher salt

• 12 tablespoons unsalted butter, cut into 12 pieces and at room temperature

For the frosting:

• 10 tablespoons unsalted butter, room temperature

• 2 1/4 cups confectioners' sugar

• 12 ounces cream cheese, cold and cut into pieces (1 1/2 Canadian packages/bricks)

• 2 teaspoons vanilla extract

• pinch of salt 

• 1 1/2 cups fresh strawberries, hulled and sliced thin (pat dry after washing)

Lightly spray two 9-inch round cake pans with non-stick baking spray and line with 

parchment paper. Transfer frozen strawberries into a microwave-safe bowl and microwave 

until the strawberries are soft and have released their juices, about 5 minutes. Place 

the strawberries in a fine-mesh strainer set over a small bowl. Firmly press fruit dry 

(juice should measure about 3/4 cup). Reserve the strawberry solids. Transfer the 

strawberry juice to a small saucepan and bring to a boil over medium-high heat. Cook, 

stirring occasionally, until syrupy and reduced to 1/4 cup, 6-8 minutes. Remove from 

the heat and stir in milk to combine.
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Preheat the oven to 350º F. 

Whisk the strawberry milk, egg whites, and vanilla in a bowl. In the large mixing bowl 

of a stand/electric mixer, whisk together the flour, sugar, baking powder, and salt. 

Using the mixer, add the butter, 1 piece at a time and mix until only pea-size pieces 

remain, about 1 minute. Add half of the milk mixture, increasing the speed of the 

mixer to medium-high, and beat until light and fluffy, about 1 minute. Reduce speed to 

medium-low, add remaining milk mixture and beat just until incorporated, about 30 

seconds. Give the batter a final stir by hand.

Divide the batter evenly between the prepared pans and bake until the cakes are 

lightly golden, about 20-25 minutes. Cool cakes in the pan on a wire rack for 10 

minutes. Remove the cakes from the pans, discarding parchment, and cool completely

(about 2 hours).

Let's decorate this puppy. Using a stand/electric mixer, mix the butter and sugar on 

low speed until combined, about 30 seconds. Increase the speed to medium-high and beat 

until pale and fluffy, about 2 minutes. Add the cream cheese one piece at a time and 

beat until incorporated, about 1 minute. Add reserved strawberry solids, vanilla 

extract, and salt and mix until combined, about 30 seconds. Use immediately or 

refrigerate until ready to use for up to 2 days.

Place one cake round on a serving plate or cake stand. Spread about 3/4 cup frosting 

over the top of the cake. Then press 1 cup (or more) of the strawberries in an even 

layer over the frosting (place those berry slice close to each other) and then cover 

with an additional 3/4 cup frosting. Place the second cake round on top and spread 

remaining frosting over the top and sides of cake. Garnish the cake with the remaining 

strawberry slices. (Cake can be refrigerated for up to 2 days. Bring to room 

temperature before serving.) 
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