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Billowing Strawberry 
Poppy Seed Layer Cake 
Adapted from a recipe by Kathy Casey 
 
 
 
 
 
 
 

 
CAKE 
▪ 1/2 cup vegetable oil 
▪ 1 1/2 cups sugar 
▪ 3/4 cup whole milk 
▪ 1/4 cup sour cream 
▪ 2 1/4 cups cake flour 
▪ 1 tablespoon baking powder 
▪ 2 eggs, room temperature 
▪ 1 tablespoon vanilla extract 
▪ 1/2 teaspoon kosher salt 
▪ zest of one lemon 
▪ 2 tablespoons poppy seeds 
 

FROSTING 
▪ 12 ounces cream cheese, room temp 
▪ 1 tablespoon vanilla extract 
▪ 4 cups powdered sugar 
▪ 2 cups cream 
 
FILLING 
▪ 1/2 cup strawberry jam 
▪ 1 1/2 pounds fresh strawberries 

(about 1 lb after being stemmed 
& thinly sliced) 

▪ 1/2 teaspoon fresh lemon juice 
 
GARNISH 
▪ 1 pint fresh strawberries for garnish 
 

Preheat the oven to 350 degrees F.  Prepare two 8-inch cake pans by greasing them, 
then lining the bottoms with parchment, then coating the sides of the pans with flour. 
 
Mix together the oil and sugar.  In a separate bowl, mix together the milk and sour 
cream.  Add half of this mixture to the oil and sugar and mix until smooth. 
In yet another bowl, sift together the flour and baking powder.  Add half of this to the 
wet bowl.  Mix until incorporated.  Then add the remaining milk mixture, eggs, 
vanilla, kosher salt and lemon zest, about one minute.  Lastly add the remaining flour 
and mix just until incorporated.  Stir in the poppy seeds. 
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Divide the batter evenly among the two pans and bake for 20-25 minutes or until a 
toothpick inserted in the center comes out clean. 
 
Remove from the oven and cool in the pans on a rack for 10 minutes.  Run a knife 
around the edge of each cake and turn it out onto a rack to cool thoroughly. 
While the cake cools, whip the cream cheese and 1 tablespoon of vanilla in the bowl of 
a standing mixer for one minute.  Then add the powdered sugar on low one cup at a 
time.  When the sugar is completely incorporated, whip on high for 3 minutes. 
In a separate bowl, whip the cream until stiff.   Then fold the whipped cream into the 
cream cheese mixture.  Refrigerate until ready to use. 
 
When the cake is completely cool, cut each cake in half lengthwise, making 4 layers. 
 
Stem and thinly slice 1 pound of strawberries.  Then mix in 1/2 cup strawberry jam 
and 1/2 teaspoon of freshly squeezed lemon juice.  Set aside. 
 
Place a dollop of frosting on your serving plate and top with a layer of cake.  Spread 
1/3 of the strawberry mixture on top then top with approximately ¾ of a cup of 
frosting.  Leave a ¾ inch border around the edge of the cake.  Top with another layer 
of cake and repeat until all of the layers and strawberry are used.  Press down gently 
on the top of the cake to meld the layers together. 
 
In order to stabilize my cake, I inserted four wooden skewers in the center, but that is 
not technically necessary. 
 
Frost the outside of the cake with the remaining cream cheese frosting. 
 
Garnish with additional stemmed strawberries and Ta Da! 
 
Refrigerate for at least an hour before serving. 


