
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 40 mins +

chilling
COOK: 20 mins
SERVES:12

 

Raspberry Passionfruit Sponge Cake
Nothing quite compares to the elegant simplicity of a sponge filled with
jam and cream. We have recreated this great cake to include a fragrant
raspberry curd and bright passionfruit icing. It's truly a delight for the
senses!

 
 

 

Ingredients

Raspberry Curd
60g butter
1 ½ cups (185g) frozen raspberries,
thawed
2 large egg yolks, lightly beaten
1/3 cup (75g) caster sugar

Sponge
1 cup (150g) plain flour
1 tsp baking powder
6 large eggs, at room temperature
¾ cup (165g) caster sugar

 

Method - Raspberry Curd

STEP 1
Melt butter in saucepan over medium heat. Add raspberries, egg yolks
and sugar and stir to combine until sugar has dissolved. Cook, mashing
raspberries and stirring constantly for 10 minutes or until mixture is thick
and coats the back of a spoon. Strain into a bowl and refrigerate for 1
hour or overnight.

Method - Sponge

STEP 1
Preheat oven to 160°C (fan forced). Grease two 20cm round cake tins
and line with baking paper. Sift flour and baking powder together three
times. Set aside.

STEP 2
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Ingredients

1 tsp Queen Master Blend Pure Vanilla
Extract
75g unsalted butter, melted

Assembly
2 cups (500ml) thickened cream
2 tbsp (25g) icing sugar
2 tsp Queen Master Blend Pure Vanilla
Extract
1 ½ cup (225g) icing sugar
2 tbsp (40ml) passionfruit pulp (from
approx 1 ½ passionfruits)
Fresh raspberries
Pomegranate seeds

Method - Sponge

In a stand mixer, beat eggs, caster sugar and Vanilla Extract on high
speed for 12-15 minutes or until mixture triples in volume and is thick
and pale in colour.

STEP 3
Sift half flour mixture into egg mixture and gently fold using a large
metal spoon. Repeat with remaining flour mixture, taking care not to
over mix. Add butter and gently fold to just combine.

STEP 4
Pour batter into two prepared tins and gently smooth the tops. Bake for
20 minutes or until top springs back when lightly touched. Let cakes cool
in tins for 5 minutes then turn out onto wire rack to cool completely.

Method - Assembly

STEP 1
For vanilla cream, whip cream, icing sugar and Vanilla Extract until soft
peaks form. For passionfruit icing, combine icing sugar and passionfruit
pulp and mix until smooth. Stand for 10 minutes or until thickened
slightly.

STEP 2
Place one sponge cake on serving plate and spread generously with
vanilla cream. Drizzle raspberry curd over cream ensuring the curd
mostly stays inside the edges of the cream.
Top with remaining sponge cake then spread passionfruit icing over
cake so it drips down the sides slightly. Dollop with vanilla cream and
top with fresh raspberries and pomegranate seeds. Serve immediately.
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