Yogurt Cake w/Fresh Whipped Cream & Berries

NIBBLEDISH CONTRIBUTOR

Ingredients

- 2 eggs at room temperature - 1 cup of lowfat vanilla yogurt - 3/4 cup sugar - 1/2 cup
walnut oil (or vegetable oil) - 2 teaspoons vanilla extract - 2 tablespoons dark rum - 1
cup all-purpose flour - 1 cup whole wheat pastry flour (or just use a total of 2 cups AP
flour) - 1 tablespoon baking powder For whipping cream: - 1 cup heavy whipping cream
- 2 tablespoons sugar - 1 tsp vanilla - blackberries

Instructions

This is a great dessert to make for the summer. Super fast and delicious. 1. Preheat
oven to 350F and grease a large tart pan or 9-10? cake pan. Mix the flour and baking
powder together in a two cup measuring cup and set aside. Whisk the eggs and sugar
together in a large bowl and then throw in all of the other wet ingredients (vanilla, oil,
rum and yogurt). Once combined, add the flour and baking powder mixture to the wet
ingredients, stirring slowly until just incorporated. Do not overbeat. Pour batter into pan
and bake for about 35 minutes. The top should become a golden brown (emphasis on
golden). Insert a toothpick in the center to make sure the cake is set. Put the cake aside
to cool. 2. In the meantime, if you want whipped cream, chill the bowl and beaters of a
mixer for about 10 minutes. Place cream in the chilled bowl and mix on medium-high
speed until soft peaks form. Add sugar and vanilla and mix until you get your desired
whipped cream consistency. 3. Serve a slice of cake with a dollop of whipped cream
and some berries. Summer on a plate.
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