The Daring Bakers’ July, 2011 Challenge: Fresh Fraisiers
If any of you have already been scheduled to host a Daring Bakers’ challenge in 2012 please email me at
lamiacucina AT Adelphia DOT net AS SOON AS POSSIBLE! If I do not hear from you by the end of
the month you COULD lose your place in the schedule!! Thank you! :)
Not only did Erica challenge us to one of these most unique desserts ever, but she also DARED us to make phyllo dough from
scratch. Wow. I never realized just how delicious Baklava could be!! And, most of you don’t know this, but Erica stepped in at
the last minute when our regularly scheduled host couldn’t participate. So many, many, MANY thank yous, Erica!! You were an
absolute doll to work with, your attention to detail and the support you gave our members was fantastic! Truly, a fantastic job all
around and we’re grateful to you for it. :)
I am not going to ask for anything this month (na na na) because it’s VERY IMPORTANT that those who have already been
schedule to host in 2012 contact me IMMEDIATELY, please. And that’s the only thing I want to announce. Hee!
Here’s Jana.. with one of the most prettiest challenges I’ve ever seen.. if a Fraisier tastes even half as good as she’s made them
look then I think we’re going to have a lot of happy bakers this month!
Hugs!
Lis xoxo
Hello! I'm Jana, a twenty something currently living and baking in Washington, D.C. I’m very excited to be the host for this
month’s challenge! I started writing my blog Cherry Tea Cakes a little over a year ago when I was considering what comes next
with my practical (read boring) career in politics. Like many in D.C., I came to change the world...unlike the rest I have realized I
make the world a much better place with baked goods
than I ever have in party politics! I donate the proceeds
of my blog, and small catering gigs to charity (cherry
tea) meanwhile keeping a day job to pay my bills!
A year ago I went strawberry picking at a farm in
Virginia, and made my first fraisier, a light, moist
layered cake, split and filled with sliced strawberries
and pastry cream, then topped with a thin sheet of
almond paste. It’s strawberry season once again at my
home and I thought it would be delightful if we made a
a lovely French Fraisier! But it’s not strawberry season
everywhere, so to be fair (and to be fun!) strawberries
are optional! Let’s just see all the lovely and exotic
fruits we can put into a Fraisier’s structure for a fresh
take on a French classic!
Recipe Source: These recipes have been adapted from
the cook book Tartine by Elisabeth M Prueitt and Chad
Robertson, the chefs and owners of Tartine, a beloved
San Francisco bakery.

Blog-checking lines: Jana of Cherry Tea Cakes was our July Daring Bakers’ host and she challenges us to
make Fresh Frasiers inspired by recipes written by Elisabeth M. Prueitt and Chad Robertson in the
beautiful cookbook Tartine.
Posting Date: July 27, 2011
Notes: The gelatin will continue to stiffen day by day. The longer you let your finished cake sit, the more
firm it will become. Also, I prefer to assemble the cake on the platter it will be displayed on, some people do
not, but I recommend placing the bottom layer on the platter, then affixing the cling wrap lined spring form
pan around the bottom layer. It saves the hassle of trying to move the cake after assembly.
Mandatory Items: You must make a cake with exposed fruits, edible flowers, etc. around the sides of the
center layer. You must make all components (cake, pastry cream mousse, simply syrup) from scratch. You
may not make a trifle. It must be a free-standing cake on a platter.
Variations allowed: Have fun with this idea! I love creativity so feel free to mix up the strawberries for
other fruits or edible flowers, freeze the mousse as an ice cream etc. Making a cake, a filling, maintaining
the structure of the cake with the exposed fruits is mandatory, but the flavors and methods should be just
plain fun! I am providing you with a basic chiffon cake and many alterations (lemon, orange, coconut, and
chocolate) to it! You may be as creative or traditional as you like! For the Vegan and Gluten-Free crowd I
have provided links at the end to help with the portions of the recipe that will not suffice.
Preparation time: The traditional recipe I am providing can be made in stages. As a whole the recipe
requires at least 4 hours of time, and 4 hours of refrigeration, BUT the cake, pastry cream and syrup can be
made days ahead of assembly to help ease the time burden. Once these three are made, the cake will take
about half an hour to assemble followed by 4 hours of refrigeration.
Equipment required:
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measuring cups and spoons for liquid and dry ingredients
cutting board & knife to prepare the fruit
electric mixer or stand mixer
wooden spoon
rolling pin
plastic wrap
parchment paper
cooling rack
serving platter of your choice
8 inch (20 cm) spring form pan
2 large mixing bowls
small mixing bowl
whisk
rubber spatula
toothpick
butter knife
heavy sauce pan
fine mesh sieve
small dish
2 small sauce pans
small stainless steel bowl or double boiler
pastry bag
rolling pin

Basic Chiffon Cake:
for gluten free and vegan options see the links at the end

Ingredients:
1 cup + 2 tablespoons (270 ml) (5½ oz/155 gm) all-purpose flour
1 teaspoon (5 ml) (4 gm) baking powder
3/4 cups (180 ml) (6 oz /170 gm) sugar
1/2 teaspoon (2½ ml) (1½ gm) salt, preferably kosher
1/4 cup (2 fl oz/60 ml) vegetable oil
3 large egg yolks
⅓ cup + 1 tablespoon (3.17 fl oz/95 ml) water
1 teaspoon (5 ml) pure vanilla extract
3/4 teaspoon (3¾ ml) (3 gm) lemon zest, grated
5 large egg whites
¼ teaspoon (1¼ ml) (1 gm) cream of tartar
Directions:
1. Preheat the oven to moderate 325°F (160°C/gas mark 3).
2. Line the bottom of an 8-inch (20 cm) spring form pan with parchment paper. Do not grease the
sides of the pan.
3. In a large mixing bowl, stir together the flour and baking powder. Add in all but 3 tablespoons (45
ml.) of sugar, and all of the salt. Stir to combine.
4. In a small bowl combine the oil, egg yolks, water, vanilla and lemon zest. Whisk thoroughly.
5. Combine with the dry ingredients and mix thoroughly for about one minute, or until very smooth.
6. Put the egg whites into a stand mixer, and beat on medium speed using a whisk attachment on a
medium speed, until frothy. Add cream of tartar and beat on a medium speed until the whites hold
soft peaks. Slowly add the remaining sugar and beat on a medium-high speed until the whites hold
firm and form shiny peaks.
7. Using a grease free rubber spatula, scoop about ⅓ of the whites into the yolk mixture and fold in
gently. Gently fold in the remaining whites just until combined.
8. Pour the batter into the prepared pan. Bake for 45 to 55 minutes or until toothpick inserted into the
center comes out clean.
9. Removed the cake from the oven and allow to cool in the pan on a wire rack.
10. To unmold, run a knife around the sides to loosen the cake from the pan and remove the spring form
sides. Invert the cake and peel off the parchment paper. Refrigerate for up to four days.

Variations to the Basic Chiffon Cake:
Lemon Chiffon Cake
Ingredient Alterations:
Reduce water to 1/4 cup (60 ml)
Add 1/8 cup (30 ml) lemon juice
Increase lemon zest to 1½ teaspoon (7½ ml) (5 gm)
Remove the vanilla from the recipe
Direction Alterations:
Follow the directions, same as above, adding the lemon juice and zest to the oil, egg yolks and water in step
4.

Orange Chiffon Cake
Ingredient Alterations:
Replace the full amount of water with orange juice
Replace lemon zest with the zest of one orange
Remove the vanilla from the recipe
Direction Alterations:
Follow the directions, same as above, adding the orange juice and zest to the oil, and egg yolks in step 4.

Coconut Chiffon Cake
Ingredient Alterations:
Add ¼ teaspoon (1¼ ml) (1 gm) freshly ground nutmeg
Reduce oil to 1/8 cup (1 fl oz/30ml)
Reduce water to 1/8 cup (1 fl oz/30ml)
Add 1/3 cup (2 ⅔ fl oz/80 ml) unsweetened coconut milk
Remove the vanilla from the recipe
Direction Alterations:
Follow the directions, same as above, adding the nutmeg to the flour mixture in step 3, and the coconut
milk to the oil, water and egg yolks in step 4.

Chocolate Chiffon Cake
Ingredient Alterations:
Reduce all-purpose flour to ¾ cup + 1 tablespoon (195 ml) (4 oz/110 g)
Add 1/4 cup (60 ml) (3/4 oz/20 g) cocoa powder
Direction Alterations:
Follow the directions, same as above, adding the cocoa to the flour mixture in step 3.

Pastry Cream Filling:
Gluten Free! Vegans see the links at the end!

Ingredients:
1 cup (8 fl oz/250 ml) whole milk
1/2 teaspoon (2½ ml) pure vanilla extract
1/8 teaspoon (1/2 ml) (¼ gm) salt, preferably kosher
2 tablespoons (30 ml) (10 gm)cornstarch
1/4 cup (60 ml) (2 oz/55 gm) sugar
1 large egg
2 tablespoons (30 ml) (1 oz/30 gm) unsalted butter
3/4 teaspoon (3¾ ml) (4 gm) gelatin
1/2 tablespoon (7½ ml) water
1 cup (8 fl oz/250 ml) heavy cream
Directions:
1. Pour the milk, vanilla, and salt into a heavy sauce pan. Place over medium-high heat and scald,
bringing it to a near boiling point. Stir occasionally.
2. Meanwhile, in a stand mixer add the cornstarch and sugar. Whisk to combine
3. Add the eggs to the sugar and cornstarch and whisk until smooth.
4. When the milk is ready, gently and slowly while the stand mixer is whisking, pour the heated milk
down the side of the bowl into the egg mixture.
5. Pour the mixture back into the warm pot and continue to cook over a medium heat until the custard
is thick, just about to boil and coats the back of a spoon.
6. Remove from heat and pass through a fine mesh sieve into a large mixing bowl. Allow to cool for ten
minutes stirring occasionally.
7. Cut the butter into four pieces and whisk into the pastry cream a piece at a time until smooth.
8. Cover the cream with plastic wrap, pressing the plastic wrap onto the top of the cream to prevent a
skin from forming. Chill in the refrigerator for up to five days.
9. In a small dish, sprinkle the gelatin over the water and let stand for a few minutes to soften.
10. Put two inches (55 mm) of water into a small sauce pan and bring to a simmer over a medium heat.
11. Measure 1/4 cup (2 oz/60 ml) of the chilled pastry cream into a small stainless steel bowl that will sit
across the sauce pan with the simmering water, without touching the water.
12. Heat the cream until it is 120 F (48.8 C). Add the gelatin and whisk until smooth. Remove from the
water bath, and whisk the remaining cold pastry cream in to incorporate in two batches.
13. In a stand mixer, fitted with the whisk attachment, whip the cream until it holds medium-stiff peaks.
Immediately fold the whipped cream into the pastry cream with a rubber spatula.

Simple Syrup:
gluten free and vegan!

You may choose to flavor the syrup. One way is to use flavored sugar (for example:
apple cider sugar, orange sugar, or vanilla sugar) or to stir in 1-2 teaspoons of
flavored extract. You may also infuse with herbs or spices, if desired or add four
tablespoons (60 ml) of fruit juice or liqueur while the syrup is cooling.

Ingredients:
1/3 cup (2⅔ fl oz/80 ml) (2⅔ oz/75 gm) of sugar, flavored or white
1/3 cup (2⅔ fl oz/80 ml) of water
Directions:
Combine the water and sugar in a medium saucepan.
Bring the mixture to a boil and let the sugar dissolve. Stirring is not
necessary, but will not harm the syrup.
3. Remove the syrup from the heat and cool slightly.
4. Transfer syrup to a lidded container or jar that can be stored in the refrigerator. Simple syrup can be stored
for up to one month.
1.
2.

Fraisier Assembly:
Components:
1 baked 8 inch (20 cm) chiffon cake
1 recipe pastry cream filling
⅓ cup (80 ml) simple syrup or flavored syrup
2 lbs (900 g) strawberries
confectioners’ sugar for dusting
½ cup (120 ml) (5 oz/140 gm) almond paste

Directions:
1.
2.
3.
4.
5.
6.
7.
8.

Line the sides of a 10-inch (25 cm) spring form pan with plastic wrap. Do not line the bottom of the pan.
Cut the cake in half horizontally to form two layers.
Fit the bottom layer into the prepared spring form pan. Moisten the layer evenly with the simple syrup. When
the cake has absorbed enough syrup to resemble a squishy sponge, you have enough.
Hull and slice in half enough strawberries to arrange around the sides of the cake pan. Place the cut side of
the strawberry against the sides of the pan, point side up forming a ring.
Pipe cream in-between strawberries and a thin layer across the top of the cake.
Hull and quarter your remaining strawberries and place them in the middle of the cake. Cover the
strawberries and entirely with the all but 1 tbsp. (15 ml) of the pastry cream.
Place the second cake layer on top and moisten with the simple syrup.

Lightly dust a work surface with confectioners' sugar and roll out the almond paste to a 10-inch (25
cm) round 1/16 inch (1.5 mm) thick. Spread the remaining 1 tablespoon (15 ml) of pastry cream on
the top of the cake and cover with the round of almond paste.

9. Cover with plastic wrap and refrigerate for at least 4 hours.
10. To serve release the sides of the spring form pan and peel away the plastic wrap.
11. Serve immediately or store in the refrigerator for up to 3 days.

Additional Resources:
Recipes:
strawberry lemon fraisier recipe
gluten free chiffon cake (in theory you could still make the substitutions above!)
vegan sponge cake (make two! one top layer and one bottom! MANY more recipes online!)
vegan pastry cream (many more recipes online!)

Articles:
An article about Updating the Classic Fraisier
Photographs:
chocolate Fraisier
mini Fraisiers
layered Fraisier
wedding Fraisier
a raspberry Fraisier (Framboisier)

Disclaimer:
The Daring Kitchen and its members in no way suggest we are medical professionals and therefore are NOT
responsible for any error in reporting of “alternate baking/cooking” ingredients. If you have issues with digesting
gluten, then it is YOUR responsibility to research the ingredient before using it. If you have allergies, it is YOUR
responsibility to make sure any ingredient in a recipe will not adversely affect you. If you are lactose intolerant, it
is YOUR responsibility to make sure any ingredient in a recipe will not adversely affect you. If you are vegetarian
or vegan, it is YOUR responsibility to make sure any ingredient in a recipe will not adversely affect you. The
responsibility is YOURS regardless of what health issue you’re dealing with. Please consult your
physician with any questions before using an ingredient you are not familiar with. Thank you! :)

