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Inspired by Dorie Greenspan
Strawberry Mousse Cream Cake
Cake: Note – make sure all ingredients are at room temperature before starting
Preheat oven to 350.  Butter a round 9” springform pan and line bottom with round of buttered parchment paper. Place pan on baking sheet and set aside.

2 cups all purpose flour (or 2-1/2 cups cake flour)

1 Tablespoon baking powder

½ teaspoon salt

Sift together above ingredients until very light. Set aside

In a medium bowl, whisk together 

1-1/4 cups buttermilk

4 egg whites

In bowl of electric mixer combine

1-1/2 cups sugar

1/2 cup unsalted butter (room temperature)

2 teaspoons vanilla

With whisk attachment, beat sugar and butter together for a full 3 minutes at medium speed until very light. Beat in extract, then add one third of the flour mixture. Continue beating at medium speed. Beat in half of the milk/egg mixture, and then add half the remaining dry ingredients.  Add the rest of the milk/egg mixture beating until well combined, and then add the last of the dry ingredients. Continue to beat mixture for another 2 minutes to ensure it is thoroughly mixed.

Place into preheated oven and bake for 50 to 60 minutes, or until there’s no “jiggle” when you touch it, the edges have come away from the sides of the pan and a sharp knife inserted into the center comes out clean. Transfer to cooling rack and allow cooling for 5 minutes, and then removing from pan. Peel off parchment and allow to cool before continuing.
Strawberry Mousse
16 ounce bag frozen strawberries

1-1/3 cups sugar

2 envelopes unflavored gelatin

2 cups heavy cream

Heat strawberries and sugar in a small saucepan. Stir until fruit has broken down and sugar has dissolved. Run through a strainer to remove pulp and seeds and return to a clean saucepan. Add the gelatin to the strawberries and heat until gelatin is dissolved. Remove from the heat and set aside to cool.

In bowl of stand mixer, whip cream until it forms soft peaks. Carefully fold cooled strawberry mixture into the whipped cream.

Assembly:

Cooled cake – cut into 3 equal layers with a serrated knife
½ cup seedless strawberry jam

Prepared mousse.

In bottom of 9 inch springform pan, place bottom layer of cake. Cover with ¼ cup of strawberry jam, spreading to within one half inch of edges. Add one half of mousse mixture. 

Cover with second layer of cake. Spread remaining jam on top of layer, followed by rest of the mousse. Top with final layer of cake.  Note – it is likely you’ll have to extend the sides of your pan to accommodate the height of the cake. Do this by cutting the bottom out of a 9” foil layer cake pan and using the sides to support the cake. Wrap well in plastic wrap and refrigerate overnight until mousse has set.

Complete:
2 cups heavy cream
2 Tablespoons powdered sugar

1 package Whipit (Oetkker cream stabilizer)

1 teaspoon vanilla extract

Combine ingredients in large bowl and whip until forms stiff peaks. Reserving ½ cup, frost top and sides of cake and decorate with reserved cream. Refrigerate until serving.
