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Strawberry fans will fall in love with this luscious layer cake

Fresh Strawberry Layer Cake

By Susie Iventosch

I recently had a visit with one
of my friends, who had just
come from a bicycle tour in
Natchez, Mississippi. She
asked me if I'd ever had
strawberry layer cake. Ap-
parently it is a famous dessert
in Mississippi (I've yet to visit
Mississippi), and she couldn’t
get enough of it. I'd never ac-
tually eaten strawberry layer
cake. She raved about it, so I
decided it was time to give it a
try!

This little project turned
into three different cakes,
four batches of frosting, a
batch of strawberry curd and
two batches of homemade
strawberry purée to get
things just right. It was defi-
nitely worth it and I think this
is finally the perfect combo of
light cake with a perfect
crumb, luscious strawberry
purée reduction and oh, so
strawberry-tasting butter-
cream frosting with a hint of
cream cheese.

What makes this cake so
delicious is that it’s made
with real strawberry purée
reduction, which gives it a
natural and intense straw-
berry flavor. Of course, if you
can find juicy, ripe fresh
strawberries, those are ideal,
but I found that frozen straw-
berries were excellent in the
strawberry reduction. Simply
take one pound of frozen or
fresh strawberries or even a
combination, cook them with
some sugar, sieve out the ex-
cess pulp and you have a
beautiful strawberry sauce
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that can be used in both the
cake and the frosting, or even
all by itself over your favorite
vanilla frozen concoction.

When it comes to making
strawberry cake, there is a
caveat. Strawberries turn
kind of a brownish-gray color
when baked in a cake, so you
are going to have to add a lit-
tle bit of food coloring in or-
der to have an appealing
cake. It’s best to use gel color-
ing in baked goods, because it
holds its color in the baking
and you use much less of it, so
it doesn’t interfere with the
liquid quantities in the cake. I
used Sunny Side Up Bakery
“deep pink” squeeze gel color
for my cake and frosting. It
took about 5-6 drops to get
this pretty pink color, but you
can adjust for your own per-
sonal preference. This gel
coloring is available at Hobby
Lobby, but Michael’s also car-
ries cake decorating supplies
and should have a pretty
pink, as well. Also, if you like
all of the wavy decorative
swirls on the top and sides of
the cake, pick up a #824 open
star cake decorating tip, the
complementary coupler, and
a pastry bag.

This cake is not a simple
project, but it’s fun and worth
the time, especially if you are a
big strawberry fan. Be sure to
make your strawberry puree
reduction ahead of time, so it
is completely cooled by the
time you make the cake. You
can speed the process along by
chilling it in the freezer for
about 10 minutes, but be sure
not to freeze it!

Strawberry Layer Cake with Strawberry Buttercream Frosting
INGREDIENTS
Strawberry Purée Reduction
1 Ib. fresh or frozen strawberries, stems removed and quartered
3/4 cup granulated sugar
2 teaspoons fresh lemon juice
Cake
3/4 cup butter, softened to room temp (6 0z or 1 1/2 sticks)
1/2 cup strawberry purée reduction (recipe above)
1 1/2 cups granulated sugar
2 1/2 cups all-purpose flour
1/2 teaspoon salt
2 1/2 teaspoons baking powder
4 large eggs, at room temperature
3/4 cup milk, at room temperature
1 1/2 teaspoons vanilla extract
Pink gel food coloring (5-6 drops, or as many as the color you like requires)
Strawberry Buttercream Frosting (this recipe makes enough to both frost and decorate the cake)
1 cup (2 sticks of 8 0z.) unsalted butter, at room temp
4 oz. cream cheese, at room temp
8 cups (+/-) powdered sugar, sifted
1 teaspoon vanilla extract
1/4 cup strawberry purée reduction
2 drops gel food coloring
DIRECTIONS
Strawberry Puree Reduction - make ahead of time

Place berries, sugar and lemon juice into a
saucepan. Slowly bring to a boil over medium heat,
stirring frequently. The juices from the berries will
create enough liquid to form a sauce. Continue to
cook on a low boil for about 10 minutes, or until
berries are very soft.

Remove from heat and strain sauce through a
strainer, pressing the solids through the strainer to
create a thick sauce or puree. Use a spatula on the
bottom of the strainer to capture any strawberry
puree that is coating the outside of the strainer.
Discard any strawberry pulp that doesn’t get
through the strainer.

Bring the strained puree to a low boil and cook
until reduced to about 1 cup of puree. This sauce
will be thick enough to coat a spoon. Remove from heat, and cool to room temperature. Use part in the
cake and part in the frosting.

Strawberry Cake

Butter the bottoms and sides of two 9-inch cake pans and dust with flour. Preheat oven to 350 F.

Sift all dries together into a small bowl. In a separate bowl, mix milk, strawberry puree reduction and
vanilla extract. Set both aside.

In a large mixing bowl, or in the bowl of your mixer, place butter and beat on high speed until
creamy and light colored. Slowly add sugar and continue to beat until well-integrated and fluffy.

Add eggs, one at a time, beating well after each. Scrape the sides of the bowl with a rubber spatula as you go.
Add dries and liquids to butter mixture, alternately, beginning and ending with dries.

Divide batter evenly between the two 9-inch cake pans.

Bake for about 20-25 minutes, or until a cake tester comes out clean when inserted into the middle of
the cake. Remove from oven and cool for about 5 minutes. Then, turn cakes out of the pans and directly
onto a cooling rack. Once cool, refrigerate for about 30 minutes and then sliced each layer in half
horizontally using a long bread knife or a cake slicing knife. (Chilling the cakes makes slicing them a bit
easier.) If the cake layers are significantly domed on top, flatten them out by cutting the rounded part off
the top using the same knife.

Strawberry Buttercream Frosting

While the cake is baking, begin the frosting. Place softened butter into the bowl of your mixer. Beat
until fluffy. Slowly add powdered sugar and cream together until the mixture is like a paste. Stir in vanilla
extract. Now alternate with the remaining powdered sugar (reserve 1/2 cup of the powdered sugar for
fine tuning later) and the strawberry reduction puree until both are used up, beating well after each
addition. Finally, beat in the softened cream cheese. If you feel the frosting is too soft, add a bit more
powdered sugar, and if you feel it’s too stiff, add a splash of milk or a bit more strawberry puree. Frosting
consistency will depend upon the softness and moisture content of the butter, so it’s always good to be a
bit flexible when making it. Also, you can totally make this frosting without the cream cheese, if you
prefer.

To Assemble Cake

Take the bottom of one of the cake halves and place it on your cake platter. Spread a thin layer (about
2 tablespoons) of the strawberry puree reduction over the cut side of the cake. Allow that to sink in. Then,
add a layer of frosting right on top of the puree.

Place the top half of that layer right on top of the frosting. Spread more frosting on top of that half.
Repeat the pattern with the second layer of cake ending with the top of the cake on top.
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When all four cake layer halves are in place, frost the entire top and sides of cake with a thin layer (a
crumb coat) of frosting using a frosting spatula, to smooth out the cake and to cover up any crumbs. Now,
you can add a bit more frosting over that before decorating with the swirls.

Using a #824 open star cake decorating tip inserted into a pastry bag with the matching coupler, start
making your decorating pattern using sort of wave-like patterns to cover the top and bottom edges of the
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cake.

Serve with a scoop of vanilla or strawberry ice cream. Also, a drizzle of homemade chocolate sauce is

delicious on this cake!

'Hive' - a portrait of a woman survivor in the aftermath of war
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By Sophie Braccini

In the film from Kosovo, "Hive,"
presented in Orinda by the In-
ternational Film Showcase, the
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director zooms in on the
repercussions on a family after
the disappearance of the fa-
ther, during the war against
Serbia. No need to show vio-
lence and mass killing to im-

press on viewers the devastat-
ing effects of war. To our
brains that cannot really
fathom the anguish behind the
phrase "50 people disappeared
during the war," it is easier to
empathize with a woman
whose husband never re-
turned, but whose death was
not ascertained either. She
alone will refuse to continue to
live a half-life spent waiting for
an illusive return. She will
stand up against the rules of
the patriarchal rural society
that has pinned her down to a
submissive widow’s role.

Fahrije's husband has dis-
appeared during the Kosovo
war. She lives with her two
teenage children and her
father-in-law, who is confined
to a wheelchair. The family is
struggling to make ends meet.
In order to support them all,
Fahrije becomes entrepre-
neurial and starts with other
women in her village a pro-
duction of canned specialty
goods. But in the traditionally
patriarchal village where she
lives, her attempts at indepen-
dence and her leading of other
women is disapproved of and
she has to face increasingly
hostile reactions.

"Hive" is Blerta Basholli's
first feature film. It is based on
Fahrije Hoti's true story that
started 20 years ago. After the
Kosovo war's ethnic massacres
and displacements, many peo-
ple of Albanese origin disap-

peared. The absence without a
body is particularly difficult for
Fahrije and her family. The fa-
ther of the missing husband
does not want to give up hope
and refuses to even undergo
tests to help identify a corpse;
the children do not want to see
their father's tools go because it
means that they have given up
hope; even Fahrije who fights
to build a new life, when con-
fronted with proofs of death,
falters and refuses to acknowl-
edge the inescapable truth.
Yllka Gashi plays Fahrije,
the resilient woman who
learns to drive when others do
not dare, who goes to town by
herself to promote her busi-
ness even if she might be in-
sulted for it. A woman who is
an agent of change in her vil-
lage, involving other widows in
her business and quietly defy-
ing the patriarchy. Director
Basholli who, like her actress,
grew up in Kosovo during the
war, said in an interview with
CineEuropa that she met with
the real Fahrije Hoti several
times to understand her story
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and also to meet the women in
her community, to get a feel for
the dynamic of that hive. Gashi
who plays Fahrije was involved
in the project from the start
and also met her alongside
Basholli.

The camera films Fahrije
in her everyday life. It follows
her every move showing how
her patient and relentless ac-
tivity is the means for estab-
lishing her dignity and escap-
ing her condition as a victim,
as a poor woman, as an infe-
rior. With this beautiful movie
that won the Grand Jury Prize,
the Directing Award, and the
Audience Award in the World
Cinema category at the Sun-
dance Film Festival, Basholli
painted the portrait of a re-
silient woman, a survivor, a
quiet warrior of peace.

The movie will open at the
Orinda Theatre Nov. 12 for at
least one full week, with
screenings each day. Limited
seating. Proof of vaccination
required at the door. Tickets:
www.OrindaMovies.com

Kosovo was an independent region of Yugoslavia from 1945 to
1989. After the collapse of Tito's communist republic, Serbia
under Slobodan MiloSevi¢ annexed Kosovo. From 1997 to 1999
the war between Serbia and the Kosovar separatists led to the
death of 10,000 people and the displacement of one million.
Today, the south of the country that is populated mostly by
Albanese has declared its independence, while three
provinces in the north where the majority of the population is
Serbian want to be reunited with Serbia.




