
 

Lemon Curd Layer Cake with Fresh Passionfruit

Ingredients

I ng re d ie n ts  

Lemon F i l l ing 
2  le a ve s  g e la tin e  
150m l Ju ice  & rin d  o f  3  le m o ns  
6  e g g  yo lk s  
Â½ cup  ca s to r s ug a r 
100g  s o f t b u tte r,  cho p p e d  
150m l cre a m   
1  ta b le s p o o ns  b o i l in g  wa te r 

Crepes  
Â¾ cup  p la in  f lo u r 
Â½ ts p  s a l t 
3  e g g s  
80g  m e lte d  b u tte r 
1  cup  m i lk  
e x tra  m e lte d  b u tte r 

 
Cream layer 
600m l cre a m   
1  g e la tin e  le a f  
1  tb ls  b o i l in g  wa te r 
T o  a s s e m b le  
10x  cre p e s  (a b o ve  re cip e )  
T o p p ing  
3  le a ve s  g e la tin e  
Â½ cup  p a s s io n f ru i t ju ice  
Â½ cup  o ra ng e  ju ice  

   

 
   

Method    

Method 

 
1  To make lemon f illing So a k  g e la tin e  in  co ld  wa te r.  P u t ju ice ,  
rin d ,  e g g  yo lk s  a nd  s ug a r in to  a  b o wl  a nd  wh is k  we l l  to  co m b ine .  
P o u r in to  a  m e d ium  m o u ld .  Ad d  the  s o f t b u tte r.  C o o k ,  s t i rrin g  a l l  
th e  t im e ,  un ti l  th e  cu rd  ha s  th ick e ne d .  Sq ue e z e  g e la tin e  a nd  d ro p  
in to  a  s p o o n fu l  o f  th e  b o i l in g  wa te r.  Swis h  to  d is s o lve .  Sti r th e  
g e la tin e  in to  th e  le m o n  cu rd  m ix tu re .  P o u r in to  a  b o wl,  co ve r with  
a  p ie ce  o f  b u tte re d  p a p e r to  p re ve n t a  s k in  fo rm ing .  Ex p re s s  ch i l l  
f o r a p p ro x  10m in  o r un ti l  co o l .  P la ce  the  le m o n  cu rd  in  th e  b o wl  o f  
a n  e le ctric m ix e r.  Sti r th ro ug h  150  m l o f  cre a m . Ex p re s s  f re e z e  
un ti l  i t  h a s  th ick e ne d  b e fo re  a s s e m b l ing  the  â €˜ca k e â €™.  

 
2  To make crepes  Si f t th e  f lo u r a nd  the  s a l t.  P la ce  in  th e  fo o d -
p ro ce s s o r a nd  wh irl  in  th e  e g g s ,  th e  m e lte d  b u tte r a nd  the  m i lk .  
Sto p  the  m a ch ine  a nd  s cra p e  the  b a s e  o f  th e  b o wl  a t le a s t o n ce .  
T he  m ix tu re  s ho u ld  b e  l ik e  th in  cre a m . Ad ju s t wi th  a  l i tt le  e x tra  
m i lk  i f  n e ce s s a ry.  Al lo w to  s ta nd  fo r 15m inu te s  b e fo re  u s ing .  He a t 
a  cre p e  p a n  o ve r m e d ium  he a t.  R e m o ve  f ro m  he a t b ru s h  with  
e x tra  b u tte r th e n  p o u r Â¼ cup  m ix tu re  in to  ce n tre  o f  p a n ,  s wirl  
q u ick ly to  co a t p a n .  C o o k  fo r 30  s e co nd s ,  tu rn  o ve r a nd  co o k  fo r a  
fu rthe r 30  s e co nd s  o r un ti l  co o k e d .  R e p e a t with  re m a in ing  
m ix tu re .  Se p a ra te  cre p e s  with  a  p ie ce  o f  b a k ing  p a p e r.   

 
3To make cream layer,  s o a k ,  s q ue e z e  a nd  d is s o lve  the  g e la tin e  
u s ing  b o i l in g  wa te r.  Ad d  the  g e la tin e  to  th e  cre a m  a nd  wh ip  un ti l  
ve ry th ick .  R e f rig e ra te  un ti l  re q u ire d .   

 
4  To assemble  P la ce  o ne  o f  th e  p a nca k e s  in  a  l in e d  s p ring  fo rm  
tin ,  s p re a d  with  1 /5  o f  th e  le m o n  cu rd .  P la ce  a  s e co nd  cre p e  o ve r 
th e  f i rs t.  Sp re a d  with  a p p ro x im a te ly a  q ua rte r o f  th e  wh ip p e d  
cre a m . C o n tinue  in  th is  m a nne r un ti l  th e  te n th  a nd  f in a l  cre p e  ha s  
b e e n  p la ce d  in  p o s i t io n .  Ex p re s s  f re e z e .   

 
5  To make the topping,  d is s o lve  the  g e la tin e  in  th e  s a m e  m a nne r 
a s  b e fo re .  P o u r th e  d is s o lve d  m ix tu re  in to  th e  co m b ine d  
o ra ng e /p a s s io n f ru i t ju ice .  Al lo w to  co o l  in  f rid g e .  W he n  the  f ru i t 
je l ly is  ju s t tu rn ing  s yrup y,  re m o ve  the  a s s e m b le d  â €˜ca k e â €™ 
f ro m  the  re f rig e ra to r a nd  p o u r o ve r th e  to p p ing .  R e tu rn  to  th e  
e x p re s s  f re e z e r un ti l  s e t.  

  



 

 

 

  

  
  
  
  
     
  
  
  

  
     
     
  
  
  
  

 
  
  
  
  
  
  
  
  
     
     

  

 
  

  

  

 
   
 
 
 
 
 
 
 
 
          

 
    
 
 
 
 
 
     
 
 
  

 
   
 
  

 
   
 
 
 
  

 
   
 
 
         
 
  

   


