7Up Cream Cake with Jellies
7Up cake the way you have never had it before
Author: Elisa | Inthekitchenwithelisa
INGREDIENTS
(makes about 10 portions)

• 250ml 7Up
• 10g agar agar or 9g powdered gelatin
• very little green food colour
• 100g butter
• 150g sugar
• 3 eggs
• 210g flour
• 1 tsp baking powder
• ½ tsp baking soda
• 150ml 7Up
• zest of an organic lime
• 300g cream cheese (natural flavour)
• 100g whipping cream
• 50g sugar
• zest of an organic lime
• 6 egg whites
• 250g sugar
• 300g butter
• 1 tsp vanilla paste / extract
• green food colour
• 300 g fresh strawberries
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DIRECTIONS

1. You want to start with making the jellies so that they have enough time to set. If using agar agar divide
the 250ml 7Up so that you have 100ml and 150ml separately. Then add the 100ml to a small pot and add
the agar agar powder to it while whisking constantly. Heat the mix on high heat for a couple of minutes
until the agar agar has completely dissolved (the mix should become clearer) and then add it to the rest of
the 7Up while whisking and continue whisking for a little. Add a little green food colour to the 7UP, mix
well and transfer the mix into a silicone mold. Allow to cool at room temperature and then transfer into
the fridge to fully set. If using gelatine prepare according to package instructions.
2. To make the cake layers, beat the soft butter with sugar in a standing mixer for 5 minutes (or with a hand
mixer about 7 minutes). Add eggs one at a time and beat for about a minute in between additions.
3. Sift flour, baking powder and baking soda.
4. Grate the skin of one organic lime into the batter.
5. Add dry ingredients to the butter and sugar mix in three additions alternating with the 7Up. End with dry
ingredients.

6. Divide the batter into four buttered 15cm cake tins. You can also use just one big 15cm cake tin, but then
you need to increase the baking time. It should most likely take about 1 hour to bake the cake in this case,
but make sure to check with a toothpick before removing the cake from the oven. Bake the cake in 175°C
in the middle shelf of the oven for about 20-30 minutes. Remove from the oven, allow to cool for about
10 minutes before removing the cake layers from the cake tins and then cooling completely on a cooling
rack. Allow to cool completely before proceeding with constructing the cake. I would suggest to cool the
cake layers, wrap them in some cling film and chill in the fridge over night.
7. To make the cream cheese filling, add the cream cheese, sugar and zest of one organic lime to a medium
bowl and soften with a spatula for a couple of minutes. Whip the cream until stiff and then add to the
cream cheese in two additions folding to combine and form a smooth filling.
8. Wash and cube the strawberries. Remove some jello cubes from the silicone mold.
9. Take one cake layer, add a cake ring around it and add about 4-5 jello cubes randomly on top. Then add
also 4-5 strawberry cubes and pipe the cream cheese filling to fill the spaces in between. Repeat with all
of the layers. (See video for detailed instructions) Cover with cling film and chill in the fridge while you
are making the buttercream.
10. For the Swiss meringue buttercream, combine the egg whites and sugar in a big bowl and heat over a
water bath with a thermometer until it reaches 65°C. While heating make sure to whisk the egg whites
continuously or the eggs will start to cook and you will end up with scrambled eggs. Once reached 65°C
remove from heat and whisk with a standing mixer or a hand mixer until the bowl feels cool to touch.
Then add vanilla paste, turn the mixer to medium and add the soft butter in additions. Continue whisking
on high setting until you reach a smooth buttercream texture. If you notice that at some point during
whisking, the buttercream looks like it has curdled, don´t worry, just continue mixing and it will fix itself.
11. Remove the cake from the fridge and with a help of a spatula, carefully remove the cake ring. Then cover
the cake with a layer of buttercream so that it is completely covered. (See video) You don´t want to just
crumb coat, as the filling inside is soft and we want to keep it inside with the help of the buttercream.
Then chill again for 10-15 minutes so that the first layer of buttercream has time to set. Test with your
finger, if it doesn´t sink into the buttercream but just leaves a little finger print, it has set. Then apply
another layer and smoothen it well. (See video for tips) Chill the cake while you make the next step to
make sure it doesn´t start to bulge in the heat.
12. In three little bowls mix about two to three tablespoons of buttercream (in each) with some green food
colour to create three shades of green.
13. Finish decorating the cake with the green buttercream, strawberries, jellies and some piped buttercream.
(See video)
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