
 RECIPE

Cannoli Layer Cake

Prep Time: 15 minutes Cook Time: 21 minutes Total Time: 36 minutes

Yield: 14-16 Servings Category: Dessert Method: Oven

Cuisine: American

Description
This Cannoli Layer Cake is a light, moist cinnamon cake filled with mascarpone & ricotta filling, then

frosted with mascarpone frosting! Covered in mini chocolate chips, this treat has all the best parts of a

cannoli in one delicious cake!

Ingredients

CINNAMON CAKE LAYERS

FILLING

FROSTING

3/4 cup (168g) unsalted butter, room temperature

1 1/2 cups (310g) sugar

3/4 cup (173g) sour cream

2 tsp vanilla extract

6 large egg whites, room temperature

2 1/2 cups (325g) all purpose flour

4 tsp (15g) baking powder

1 tsp ground cinnamon

½ tsp salt

3/4 cup (180ml) milk

1/4 cup (60ml) water

1 1/4 cups (315g/12 oz) ricotta cheese, room temperature

1 1/4 cups (283g/10 oz) mascarpone cheese, room temperature*

1 1/4 cup (144g) powdered sugar

2 tsp vanilla extract



12 oz bag mini chocolate chips

Instructions

1. Prepare three 8 inch cake pans with parchment paper circles in the bottom and grease the sides.

Preheat oven to 350°F (176°C) .

2. In a large mixing bowl, cream butter and sugar together until light in color and fluffy, about 3-4

minutes. Do not skimp on the creaming time.

3. Add sour cream and vanilla extract and mix until well combined.

4. Add egg whites in two batches, mixing until well combined after each. Scrape down the sides of the

bowl as needed to be sure all ingredients are well incorporated.

5. Combine dry ingredients in a separate bowl, then combine the milk and water in a small measuring

cup.

6. Add half of the dry ingredients to the batter and mix until well combined. Add the milk mixture and

mix until well combined. Add remaining dry ingredients and mix until well combined. Scrape down the

sides of the bowl as needed to be sure all ingredients are well incorporated.

7. Divide the batter evenly between the cakes pans and bake for about 21-23 minutes, or until a

toothpick comes out with a few crumbs.

8. Remove the cakes from the oven and allow to cool for about 3-5 minutes, then remove to cooling

racks to cool completely.

9. While the cakes cool, make the filling. To make the filling, add all the ingredients to a mixer bowl and

mix on low speed until well combined. Do not overmix or mix on a high speed or the mascarpone

cheese will become thin and watery. If you are using a ricotta cheese that is watery, you may want to

strain it first.

10. Place the filling in the fridge to firm up a bit, about 2-3 hours.

11. When the cakes are cool and the filling is ready, build the cake. First, remove the domes from the

tops of the cake layers with a large serrated knife.

12. Place the first layer of cake on a cake circle or serving stand, then spread about 1 1/2 cups of filling

on top. It should have firmed up in the fridge, but might still be a bit soft, so work relatively quickly.

13. Repeat with the next layer of cake and filling, then top the cake with the final layer of cake.

14. Use any remaining filling to quickly add a crumb coat to the cake, then place the cake in the fridge

to firm up, 2-3 hours. If you have a large cake carrier to store it in, that s̓ best.

15. While the cake firms up, make the frosting. To make the frosting, add all the ingredients to a mixer

2 1/2 cups (565g/20 oz) mascarpone cheese, room temperature*

2 1/2 cups (288g) powdered sugar

1 tsp vanilla



bowl and mix on low speed until well combined. Do not overmix or mix on a high speed or the

mascarpone cheese will become thin and watery.

16. Place the frosting in the fridge to firm up a bit, about 2-3 hours.

17. When the cake and frosting are ready, frost the outside of the cake. I used my offset spatula to get

a nice, even layer. Keep aside about 1/2 – 3/4 cup of frosting for the border.

18. Press the mini chocolate chips onto the sides of the cake.

19. Pipe a border around the top edge of the cake. I used Ateco tip 844, but Wilton 2D or 1M would

work as well.

20. Refrigerate cake until ready to serve.

* Room temperature is relative, as some peopleʼs homes are warmer than others. Mascarpone cheese

is quite sensitive to heat. You want it to still be a bit chilled, but not too cold or firm. I often take it out

of the fridge about 15 minutes before I need it to take some of the chill off of it, but still have it cool.

Mascarpone cheese, if it gets too warm, will get too soft and doesnʼt do well at firming back up.

Nutrition
Serving Size: 1 Slice Calories: 762 Sugar: 58.6 g Sodium: 155.2 mg Fat: 45.9 g

Carbohydrates: 78.9 g Protein: 13.4 g Cholesterol: 105.8 mg

Find it online: https://www.lifeloveandsugar.com/cannoli-layer-cake/

https://www.lifeloveandsugar.com/cannoli-layer-cake/

