BERRY CHANTILLY CAKE  5

FOR THE CAKE:

8 
tablespoons 

(1 stick) unsalted butter, at room temperature

3 
large eggs, at room temperature

1 
cup whole or 2% milk, at room temperature


Cooking spray

2 2/3 
cups unbleached cake flour

2 
teaspoons baking powder

¼ 
teaspoon kosher salt

1½ 
cups granulated sugar

¾ 
cups vegetable oil

2½ 
teaspoons vanilla extract

½ 
teaspoon almond extract

FOR THE BERRY FILLING AND GARNISH:

1¼ 
pounds mixed fresh berries, such as blueberries, raspberries, blackberries, and 
strawberries (about 5 ½ cups)

¼ 
cup seedless strawberry, mixed berry, or raspberry jam

1 
tablespoon water

1
teaspoon finely grated lemon zest (from ½ medium lemon)

1 
teaspoon freshly squeezed lemon juice (from ½ medium lemon)

FOR THE CHANTILLY CREAM:

8 
ounces cream cheese, at room temperature

8 
ounces mascarpone cheese, at room temperature

2 
cups powdered sugar

3 
cups cold heavy cream

1 
tablespoon vanilla extract

¼ 
teaspoon almond extract

1 
pinch kosher salt

MAKE THE CAKE:

Heat the oven to 350ºF. Meanwhile, coat 3 (8-inch) round cake pans with cooking spray; line the bottom of each with a parchment paper round.
Sift 2 2/3 cups unbleached cake flour into a medium bowl. Whisk in 2 teaspoons baking powder and ¼ teaspoon kosher salt.
Beat 1 stick room temperature unsalted butter, 1 ½ cups granulated sugar, and ¾ cup vegetable oil together in a stand mixer with the whisk attachment on medium-high speed until light and fluffy, about 5 minutes.
Beat in 3 room temperature large eggs, 2 ½ teaspoons vanilla extract, and ½ teaspoon almond extract on medium-high speed until the mixture is creamy, pale yellow, and fluffy, about 2 minutes. Scrape down the sides of the bowl with a flexible spatula.
Beat in ½ of the flour mixture on low speed until just combined. Beat in 1 cup room temperature whole milk until just combined. Scrape down the sides of the bowl. Beat in the remaining flour mixture until just combined, being careful not to overmix. The batter will be smooth but may have a few small lumps remaining.
Divide the cake batter evenly among the cake pans (about 2 cups plus 2 tablespoons each) and spread into an even layer. Bake until the cakes are lightly golden brown, the top springs back to the touch, and a tester inserted into the center comes out clean, 25 to 30 minutes.

Let the cakes cool in the pans on a wire rack for 15 minutes. Run a thin knife around the edge of each cake to loosen. Flip the cakes out, then flip again so they are parchment side down on the rack. Let cool completely, about 1 hour, before making the berry filling and Chantilly cream.
MAKE THE BERRY FILLING:

Gently toss 1 ¼ pounds mixed fresh berries together in a large bowl (halve large raspberries and slice the strawberries first).
Place ¼ cup seedless jam and 1 tablespoon water in a small microwave-safe bowl. Microwave on high until the jam starts to melt, about 30 seconds. Whisk in 1 teaspoon finely grated lemon zest and 1 teaspoon lemon juice until smooth. If the mixture sets up before you are ready to assemble the cake, reheat in the microwave on high in 10-second increments, stirring in between, until pourable.
MAKE THE CHANTILLY CREAM:

Beat 8 ounces room temperature cream cheese and 8 ounces room temperature mascarpone cheese together in a stand mixer with the whisk attachment on medium speed until smooth, about 2 minutes. Sift in 2 cups powdered sugar and beat on medium-low speed until combined and no lumps remain, about 45 seconds. Scrape down the sides of the bowl.
With the mixer on low speed, pour in 3 cups cold heavy cream and beat until combined, about 30 seconds. Increase the speed to medium and beat until soft peaks form, 2 to 3 minutes. Scrape down the sides and bottom of the bowl thoroughly with a flexible spatula.
Beat in 1 tablespoon vanilla extract, ¼ teaspoon almond extract, and 1 pinch kosher salt on medium-high speed until medium-stiff peaks form, about 30 seconds more.
ASSEMBLE THE CAKE:

Remove and discard the parchment paper from all the cake layers. Brush the tops of the cakes with the jam mixture, using it all.
Spread a bit of the cream onto a serving plate or cake stand, then top with 1 of the cake layers jam-side up. Dollop a heaping ½ cup of the cream on top and spread into an even layer. Leaving a ½-inch border, arrange 1 heaping cup of the mixed berries onto the cream and press them gently into the cream. Dollop another heaping ½ cup of the cream over the berries and spread out evenly, going all the way to the edges.
Top with the second cake layer jam-side up and press down slightly. Repeat layering with the cream, berries, and more cream. Top with the final cake layer jam-side down.
Frost the top and sides of the cake with the remaining cream, and smooth out the sides. If desired, run a small offset spatula (hold it horizontally) in a circular motion around the cake, starting at the bottom and working to the top, to create a swirl in the cream. Repeat this swirl pattern on the top of the cake.
Pile the remaining berries on top of the cake as desired. Refrigerate until chilled, at least 2 hours and up to overnight.
RECIPE NOTES

Make ahead:

The cake layers can be made up to 1 day ahead. Store the cakes tightly wrapped in plastic wrap at room temperature.
Alternatively, the cake can be assembled and decorated up to 1 day before serving. Refrigerate uncovered until ready to serve.
Storage: Leftover cake can be refrigerated, lightly covered, for up to 2 days.
SERVES: 12 to 16

