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Mimosa cake (Desserts) 

 

  
Preparation  

Prepare a 28 cm cake tin, mix the ingredients and bake at 180°C for 30 minutes. Let it
cool. Meanwhile, prepare a custard: whisk the egg yolks with the sugar, add the flour
and cornflour, the finely grated lemon zest, and whisk in the warm milk, then return it to
the heat until just before boiling point. Remove from the heat and let the custard cool.
Whip the cream until stiff. Cut the pineapple into cubes and get the icing sugar ready.
Take the now cooled sponge cake, cut off the top surface, and then cut it again in two
horizontally. Trim the edges. Take one of the two larger cake halves and break it into
crumbs and set aside. Take the second of the two big cake slices and soak it with the
pineapple juice. Mix the custard with the whipped cream so as to obtain a ‘Chantilly’.
Spread some of this cream mixture onto the cake, add the pieces of pineapple, and
then spoon over some more of the Chantilly. Cover with the smaller slice of cake. Take
a knife and trimmed the edges of the cake so they are very neat. Spread the entire
cake, including the edges, with the remaining whipped cream mixture. Then put all the
set aside crumbs over the top and side of the cake. Decorate with icing sugar and a
few mimosa flowers.  

Tips  

If children are not going to eat your cake, you can further add ‘maraschino’ (sweet
cherry liqueur) to the pineapple juice. This will give further character and flavour to your
Mimosa cake.  

Trivia  

The Mimosa flower is a symbol of International Women's Day on 8th March because
this plant usually blooms during the first days of March.  

Information  

Preparation 180 minutes
Total Time 35 minutes
Serves X Serves 8 persons
Level of difficulty  Difficult

   
Ingredients  

Dough  

Eggs 6 units

Sugar 150 grams

Plain flour 200 grams

Baking powder (15g of baking powder)

Lemon zest

Stuffing  

Egg yolks 4 units

Milk 500 millilitres

Potato starch 50 grams

Sugar 100 grams

Lemon zest
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Whipping cream 200 millilitres

Pineapple 250 grams

Icing sugar
Pineapple juice 150 millilitres
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