fresh berry vanilla layer cake
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So old fashioned and so delicious!   Perfect homemade vanilla layer cakes, topped with a summery light whipped cream & cream cheese topping and fresh summer berries !  
INGREDIENTS:

VANILLA LAYER CAKE:
¾ cups unsalted butter, softened

1-1/2 cups sugar

¾ cup sour cream, room temperature
1 tablespoon vanilla extract or vanilla bean paste

6 egg whites

2-1/2 cups all-purpose flour

4 teaspoons baking powder

1/2 teaspoon salt

3/4 cup whole milk

SUMMER BERRIES:

Fresh Strawberries
Fresh Raspberries

Fresh Blackberries

Fresh Blueberries

SUMMER TOPPING:

8 oz. cream cheese, softened

2 teaspoons vanilla extract or vanilla bean paste
1-1/2 cups heavy whipping cream
1-1/4 cups powdered sugar

HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Line three 8-inch cake pans with parchment paper on bottom; spray bottoms and sides of each pan with non-stick baking spray; set aside.  
2. Prepare Cakes:  In a small bowl, whisk together the flour, baking powder and salt; set aside.
3. Cream butter and sugar together until light in color and fluffy (about 3 to 4 minutes).
4. Add sour cream and vanilla extract; blend well.

5. Add egg whites in two batches (3 at a time), beating until well combined after each addition.  
6. Alternate adding dry ingredients and milk to batter, beginning and ending with the dry ingredients (three additions of dry ingredients and two additions of milk).  Beat just until smooth after each addition.  Don’t overmix!   
7. Pour cake batter evenly between the three prepared cake pans.

8. Bake for 22-25 minutes, or until the top is golden and a toothpick inserted in the middle comes out with only a few crumbs.

9. Remove cakes from oven and allow to cool for 10 minutes; remove cakes from pans and cover with plastic wrap (this will keep the cakes super moist while they continue cooling to room temperature).

10. Prepare Summer Topping:  in a small bowl, whip the cream cheese until it is light and fluffy, about 3 to 4 minutes.  In your mixer bowl, whip cold heavy whipping cream until it begins to thicken.  Add powdered sugar and vanilla and continue whipping until stiff peaks form.  Gently blend whipped cream and cream cheese mixture together; chill in refrigerator for at least one hour.

11. Just before serving, remove the domes from the cakes with a large serrated knife.  

12. Place the first layer of cake on your serving platter, gently spready 2 cups of Summer Topping evenly over top.  Gently place 1/3 of the fresh berries over the top of the topping.  Repeat for second and third layers of cake.

13. Refrigerate cake until ready to serve.  
14. Store covered in the refrigerator.  

YIELD:   12-16 servings
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