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Strawberry cake (Desserts) 

 

  
Preparation  

Wash 500 g strawberries, chop them up and leave them to marinate overnight in the
fridge with some lemon juice and sugar. Prepare the yoghurt cake like this: beat the
eggs with the sugar until creamy, clear and fluffy, then add the yogurt, oil, baking
powder and flour, stirring constantly. Preheat the oven to 180°C. Line a springform
cake tin with baking parchment and pour in the mixture. Bake for 40 minutes without
opening the oven. Do the toothpick test to check whether it’s cooked – it should come
out clean. Let the cake cool completely before removing from tin. Then divide it into two
horizontally (if you want to make a multi-layered cake, prepare another cake in another
tin and cut that one in half laterally too). Whip the cream, making sure you leave it in
the fridge for a few hours first. Take the marinated strawberries and remove them from
the juice that has formed in their bowl. Add this juice to the whipped cream, stirring
gently. Spread the strawberry cream onto the first layer of cake leaving some aside,
add the strawberries and cover with the second layer of cake (if you made two cakes,
just do the same but with further layers: four of cake and three fillings of cream). Blitz
100g of strawberries in a blender and add them, along with the ricotta and icing sugar,
to the set aside cream. Beat everything together. Use this cream as the finishing
covering for the cake. You can pour it on and let it drip over the edges, or simply cover
the entire cake with it. Decorate with some more strawberries. Let it rest in the
refrigerator for an hour before eating.  

Tips  

To make this strawberry cake you should use low-fat yoghurt.  

Trivia  

Did you know that, although the name ‘strawberry’ means the whole fruit, in reality the
‘fruit’ are actually the small yellow seeds present in the flesh?  

Information  

Preparation 40 minutes
Total Time 40 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Yoghurt 125 grams (Plain unsweetened)

Plain flour 375 grams

Eggs 3 units

Sugar 250 grams

Corn oil 70 millilitres

Baking powder (15g baking powder)

Strawberries 600 grams

Ricotta cheese 200 grams

Whipping cream 125 millilitres

Icing sugar (Half a cup of icing sugar)

Lemon juice (The juice of half a lemon)
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