ITALIAN LEMON CREAM CAKE
FOR THE VANILLA CAKE AND FINISHING


Cooking spray

3 
large eggs, at room temperature

8 
tablespoons (1 stick) unsalted butter, melted and cooled

2¼ 
cups all-purpose flour

1½ 
cups granulated sugar

1½ 
teaspoons baking powder

1 
teaspoon kosher salt

1 
cup whole milk

2 
tablespoons vegetable oil

1 
tablespoon vanilla extract


Powdered sugar, for dusting

FOR THE CRUMB TOPPING

3 
tablespoons (½ stick) unsalted butter, melted and cooled

½ 
cup all-purpose flour

½ 
cup powdered sugar


Finely grated zest of ½ medium lemon

FOR THE FILLING

8 
ounces mascarpone cheese, at room temperature

1¼ 
cups cold heavy cream

1½ 
cups powdered sugar


Finely grated zest of 1 ½ medium lemons

3 
tablespoons freshly squeezed lemon juice (from 1 medium lemon)

1 
teaspoon vanilla extract

Heat the oven to 350°F. Line 2 (8-inch) round cake pans with parchment paper rounds and coat with cooking spray.

Whisk 2 ¼ cups all-purpose flour, 1 ½ cups granulated sugar, 1 ½ teaspoons baking powder, and 1 teaspoon kosher salt together in a stand mixer. Add 3 room temperature large eggs, 1 stick melted and cooled unsalted butter, 1 cup whole milk, 2 tablespoons vegetable oil, and 1 tablespoon vanilla extract. Beat with the paddle attachment on medium speed until smooth, 1 to 2 minutes.

Divide the batter between the cake pans (about 2 ½ cups or 20 ounces each) and smooth the top if needed.

Bake until the edges are lightly browned and a tester inserted into the center of the cake comes out clean, 25 to 35 minutes. Run a thin knife or offset spatula around each cake to loosen. Let cool for 15 minutes. Flip the cakes out of the pans onto a wire rack, and remove and discard the parchment. Let the cakes cool completely, about 1 hour more. Meanwhile, make the crumb topping.

MAKE THE CRUMB TOPPING

Keep the oven at 350ºF. Spread ½ cup all-purpose flour on a rimmed baking sheet. Bake for 5 minutes, then let cool completely. (Baking the flour first makes it safe to eat raw.)

Stir the flour, ½ cup powdered sugar, 3 tablespoons melted and cooled unsalted butter, and the finely grated zest of ½ medium lemon together with a fork in a medium bowl until combined, then use your hands to break the mixture into fine crumbs.

MAKE THE FILLING

Beat 1 ¼ cups cold heavy cream in a stand mixer with the whisk attachment on high speed until stiff peaks form, about 1 minute. Transfer to another bowl.

Beat 8 ounces room temperature mascarpone cheese, 1 ½ cups powdered sugar, the finely grated zest of 1 ½ medium lemons, 3 tablespoons lemon juice, and 1 teaspoon vanilla extract together in the stand mixer (no need to clean) with the whisk attachment on medium speed until smooth, about 30 seconds.

Add the whipped cream to the mascarpone mixture and gently fold together with a flexible spatula until just combined.

ASSEMBLE THE CAKE

If there is any doming on the cake layers, trim it off with a long serrated knife so the cakes are completely flat. Place one of the cake layers on a cake stand or cake plate. Spread 1 ½ cups of the filling onto the cake layer, going all the way to the edges. Top with the second cake layer and press down slightly.

Spread the remaining filling evenly over the top and onto the sides of the cake. Gently press the crumb topping into the cream mixture with your hands all around the sides and top of the cake. Gather any crumbs that fall off and press into the cream.

Refrigerate until set, at least 2 hours or up to 4 hours. Dust the top of the cake with powdered sugar before serving.

RECIPE NOTES

Storage: Refrigerate leftover cake covered for up to 3 days.
SERVES: 1-12  
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Not too sweet. This cake balances a light lemon flavor with notes of vanilla, without overpowering sweetness.

Light and fluffy. The vanilla cake is layered with a lemon whipped cream and mascarpone filling for the fluffiest texture.

A lemon dessert is a fit for any occasion, whether you’re planning for a springtime celebration or a birthday party. With layers of vanilla cake, a fluffy lemon-mascarpone filling, and a crumb topping, this Olive Garden-inspired lemon cream cake is the ideal combination of textures and flavors. It takes a few steps of assembly, but the effort is absolutely worth it for a stunning cake with balanced sweetness and vibrant lemon flavor in every bite. 

Straight from Our Recipe Tester

“This is a really nice cake. The lemon flavor is really delicate but pronounced in the cream mixture, and the texture of the cake is spongy. The cream filling is also super delicate and airy, so the whole thing eats very light and summery.” —Julian, February 2026

Key Ingredients in Italian Lemon Cream Cake

Lemons: It wouldn’t be a lemon cake without fresh lemons! Use finely grated lemon zest and freshly squeezed lemon juice to infuse this cake with flavor.  

Mascarpone cheese: This Italian lemon cream cake features a creamy, fluffy filling with mascarpone cheese as the base.

Heavy cream: Whip heavy cream and then fold it into the filling for volume and creamy texture.  

How to Make Italian Lemon Cream Cake

Make the cake. Line two round cake pans with parchment paper rounds and coat them with cooking spray. Whisk together all-purpose flour, granulated sugar, baking powder, and salt. Mix in eggs, melted butter, milk, and vanilla extract. Divide the batter between the cake pans and bake at 350ºF until the edges are lightly brown and the tops of the cakes are set.

Make the crumb topping. Bake all-purpose flour in the oven for five minutes and let it cool. Using a fork, stir together the flour, powdered sugar, melted butter, lemon zest, and lemon juice until fine crumbs form. Set aside to use later to finish the cake.

Make the filling. Beat heavy cream until stiff peaks form and transfer to another bowl. Beat the mascarpone cheese, powdered sugar, lemon zest, lemon juice, and vanilla extract until smooth. Gently fold the whipped cream into the mascarpone mixture.

Assemble the cake. Trim the top of the cake layers if there’s any doming. Place one cooled cake layer on a cake plate and top with the filling, reserving 1 ½ cups for the exterior of the cake. Top with the second cake layer and spread the remaining filling evenly over the top and sides of the cake. Press the crumb topping into the cream mixture all around the sides and top of the cake.

Chill the cake. Leave the assembled cake in the fridge to set for at least two hours. Dust the top of the cake with powdered sugar before serving.

Storage Tip

This cake needs time in the refrigerator to set, and it should be kept cold until serving or when storing leftovers. Keep the cake covered and stored in the fridge and pull it out to cut slices. Leave the slices out for a few minutes at room temperature before serving.  
