
Ingredients

Vanilla Layer Cake:
2 & 3/4 cups (290g) sifted cake flour
2 tsp baking powder
1/2 tsp baking soda
1 tsp salt
3/4 cup unsalted butter, room temperature
1 & 1/2 cups granulated white sugar
2 large eggs + 2 egg whites, room temperature
1/2 cup sour cream, room temperature
1 tbsp pure vanilla extract
1 cup whole milk, room temperature
Gel food coloring, if desired

Vanilla Buttercream:
1 cup unsalted butter, room temperature
3 & 1/2 cups powdered sugar, sifted
2 tsp vanilla extract
2 tbsp whole milk or heavy whipping cream, room temperature
1/4 tsp salt, or to taste

Instructions

Preheat the oven to 350°F. Prepare three 6-inch or two 9-inch cake pans by spraying the sides with a
cooking spray and fitting a parchment paper circle to the bottom of the pan.

Sift the cake flour and then measure by spooning and leveling it in your measuring cup. Add the cake
flour, baking powder, baking soda, and salt into a bowl and whisk to combine. Set aside. 

In the bowl of your stand mixer (a handheld mixer works fine too!), beat the butter on high for two 
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minutes until it's light and creamy. Add in the sugar and continue to mix on medium-high for another
two minutes. Turn the mixer to low and add the eggs and egg whites, one at a time, mixing until just
combined and scraping down the bowl and paddle as needed. Add the vanilla and sour cream, turn the
mixer to high, and beat for one full minute. It will look curdled at this point, but don’t worry – it will
become smooth cake batter at the end.

Add in the dry ingredients all at once and turn the mixer to low speed. Mix until just combined, then
slowly pour in the milk. Continue to mix on low speed until just combined, about 30 seconds. Scrape
down the sides and bottom of the bowl and give it a few stirs with a whisk to make sure there are no
lumps. The batter will be slightly thick.

Pour the batter evenly into the prepared cake pans and bake for 30-35 minutes. They're done when they
spring back to the touch and a toothpick inserted into the middle comes out clean. Let the cakes cool in
the pan for five minutes before turning them out onto a wire rack for an additional few hours of
cooling. Make sure they're entirely room temperature before applying any frosting. 

Buttercream:
With a hand mixer or paddle attachment on your stand mixer, cream the butter on medium-high until
it’s creamy and light (almost white) in color. About 7 minutes. 

With the mixer on low, add the sifted powdered sugar one cup at a time, scraping down after each
addition and making sure each cup is fully incorporated before adding the next one. 
Add vanilla, milk, and salt and mix on low for another minute until fully incorporated. 

Assembly:
Trim the tops of the two layers so that you have an even surface on both.  Then, cut two slices to form
the straight edges of the heart.  I just eyeball this.  Repeat it with the second layer, using the first layer
as a template.  I also cut and tape my cardboard base to match the template so that it’s easier to move
the cake.

Add a little buttercream to the rounded part of the cake and position the two curved pieces over the
buttercream.  They overlap just a bit.  You could also trim it to fit more tightly.  Press onto the
buttercream until they adhere.

Add frosting to the top of the first layer and position the second layer over it.  Crumb coat the entire
cake, refrigerate for 15 minutes and then apply a final coating of buttercream.  Decorate however you
prefer.

I used pink gel food coloring to color my base frosting and then used red, and different shades of pink
to make the rosettes and stars.  I used piping tips 1M, 32 and 4B.

Recipe by Sugar & Sparrow


