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ltalian Spumoni Cake with
Cherries and Pistachios

1 - Preheat oven to 350 degrees F. Lightly butter (or grease with shorten-
ing) and flour two 9-inch round cake pans and/or line with parchment
paper rounds.

2 - In a large mixing bowl mix together the flour, baking powder, and 1/2
teaspoon of salt until well combined. Set aside.

3 - In a large bowl beat together the 1 3/4 cups of granulated sugar and 8
eggs with an electric mixer until well combined. Add the oil, milk, and 2
teaspoons of vanilla extract and mix until well combined.

4 - Add the dry ingredients and mix until combined.

5 - Spoon half of the batter into another bowl. Then evenly divide the
remaining half of the batter into 3 small bowls. Use a scale if you'd like to
divide evenly.

6 - Set the bowl with half of the yellow cake batter aside. Add the dry
chocolate pudding mix to one of the 3 small bowls. The dry pistachio
pudding mix to another, and the dry cherry gelatin mix to the last. Mix
each to combine.

7 - To make the stripes for the cake you'll need to alternate adding the
cake batter to each pan. With a large scoop add about 3 tablespoons of
the plain yellow cake batter to the middle of each can pan. With a clean
scoop then add about 3 tablespoons of the cherry cake batter directly on
top of the yellow cake batter just in the middle so that the cherry cake
batter does not go all the way to the edge of the yellow cake batter
underneath. Then add another 3 tablespoons of the yellow cake batter,
then 3 tablespoons of the chocolate cake batter, then the yellow cake
batter, then the pistachio, then the yellow cake batter. Keep alternating
between the yellow cake batter and the 3 flavored until all the batter is
gone. The cake batter will spread to the edge of the pan as you add more
batter on top each time.

8 - Lightly tap the cake pans on the countertop several times to help get
rid of any air pockets in the cake batter.

9 - Bake the cakes at 350 degrees F for about 35-40 minutes or until
toothpick inserted into the middle of each cake comes out clean. Cool
the cakes slightly in the pans then remove from pans and place on wire
racks to finish cooling. Cool cakes completely.

10 - To make buttercream frosting, beat together the 8 large egg whites,
1/2 cup of granulated sugar, and 1 teaspoon of cream of tartar with a
stand electric mixer on medium-high speed until soft peaks.

11 - Meanwhile, mix together remaining 1 3/4 cup of granulated sugar
and water in small saucepan over medium-high heat. Heat until mixture
reaches 240 degrees F.

12 - Continue beating egg whites on medium-high speed while very
slowly adding hot sugar mixture. Be careful to not add too quickly or you
will curdle the eggs. Continue to whip after the sugar mixture is fully
incorporated and until mixture and bowl are cool, about 10-15 minutes.
Beat in salt. Make sure it's completely cool before the next step (to
ensure butter does not melt).

13 - While mixer is still on medium-high speed add the butter a few table-
spoons at a time. Then beat in 2 teaspoons of vanilla extract. Keep
beating until buttercream is thick and smooth.

14 - Frost and decorate cake as desired with large spatula and/or piping
bag with tips. Garnish with Maraschino cherries as desired. Store cake at
room temperature (or in the refrigerator if more than a few days).

ltalian Spumoni Cake with Cherries & Pistachios

Spumoni Cake

Butter (or shortening)

4 cups all-purpose flour

4 teaspoons baking powder

1/2 teaspoon salt

1 3/4 cup granulated sugar

8 large eggs

2 cups vegetable oil (or canola oil)

2 cups milk

2 teaspoons vanilla extract

2 Tablespoons instant chocolate pudding mix (dry
mix, not prepared)

2 Tablespoons instant pistachio pudding mix (dry mix,
not prepared)

2 Tablespoons cherry gelatin mix (dry mix, not
prepared)

Italian Meringue Buttercream Frosting

8 large egg whites

2 1/4 cups granulated sugar divided
1 teaspoon cream of tartar

1/2 cup water

1/4 teaspoon salt

24 ounces unsalted butter (3 cups)
2 teaspoons vanilla extract

Garnish

Maraschino cherries

COOK’S NOTE:

Spumoni cake, a colorful striped layer cake incorporating
spumoni ice cream flavors of cherry, pistachio and
chocolate, is frosted with an Italian meringue butter-
cream frosting. It is as decadent as it is delicious and
offers beautiful pastel colors, reminiscent of spring.

Bon Appétit!
-George
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