
White Cake wi! Ra"berry Filling and Cream Cheese Fro%ing

Cake:
2 sticks butter (16 tbs.), softened*
1 cup sugar
5 eggs, lightly beaten**
1 tsp. pure vanilla extract
2 tbs. milk***
1 cup brown rice flour (plus 2 tbs. extra for dusting the pans)
1/2 cup corn starch
1/2 cup sorghum flour
1 tsp. baking powder
1/2 tsp. xantham gum
pinch salt

Frosting:
6 oz. cream cheese****
2 tbs. milk**
2 tsp. pure vanilla extract
3 tbs. butter, softened*
5 cups powdered sugar

Filling:
2/3 cup (or to taste) gluten-free raspberry preserves

Preparation time: 15 minutes
Cook time: 35-40 minutes
Yields one birthday cake!

1. Pre-heat oven to 350 degrees Fahrenheit.
2. Prepare the cake: In large mixer, cream butter and sugar over medium-high 

speed (1 minute).  Reduce speed to medium, and gradually add in beaten eggs.  
Add vanilla and milk.  

3. Combine flour, baking powder, xantham gum, and salt, and gradually add to 
mixture over low speed.  Turn off mixer.

4. Butter two 8-inch cake pans and lightly dust with brown rice flour.  Evenly 
distribute cake mixture between the two pans and pop into the oven.  Cook for 
35-40 minutes, or until inserted toothpick comes out clean.



5. Meanwhile, prepare frosting: using an electric mixer, combine cream cheese, 
milk, vanilla extract, and butter.  Gradually add powdered sugar until creamy.  
Store in refrigerator until use.

6. Remove cake from oven when cooked, and let cool completely.  Once cool, 
assemble!  Spread raspberry preserves over the top of one layer of cake.  Top 
with the other layer, and coat whole cake with cream cheese frosting.

*For DAIRY BUBBLE, use non-hydrogenated, non-dairy butter substitute.
**For EGG ALLERGY, use 5 tbs. ground flax seed combined with 8 tbs. cold water.
***For DAIRY BUBBLE, use lactaid, soy, or almond milk.  (no rice or hemp, here)
****For DAIRY BUBBLE, use soy cream cheese or almond butter.


