Top 4 Summer cake recipes to Bake
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Summer is the perfect time to bake delicious desserts made from the seasonal sweetest fruits. We have compiled a list of some top summer cake recipes that you cannot resist.
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Do not let the summer's sweetest fruits waste with the following summer cake recipes. These summer cake recipes are perfect for your summer bucket list: having a picnic on the beach, potluck on the deck, or camping with your friends.
Summer cake recipes
[bookmark: _heading=h.y38j0gvezxzf]Blackberry and Coconut Loaf Cake
Celebrate the blackberry season with one of the best summer cake recipes by Delicious, the blackberry, lemon, and toasted coconut loaf cake. This flavourful cake is perfect for serving with a cup of tea for your serene afternoon-tea routine and making a fantastic dessert by doing it with coconut and lemon curd yogurt.
You will need coconut flakes, desiccated coconut, flour, sugar, butter, eggs, coconut yogurt, and fresh blackberries as the main ingredients to make the tasteful cake.
First, mix the coconut and flour with bicarbonate. Combine the butter, sugar, and eggs in another bowl, adding vanilla and zest. Then pour the coconut yogurt and stir well in it. Combine the flour mixture with the yoghurt one, folding coconut flakes and blackberries. Bake for 50 until 60 minutes. Now, the flavourful loaf cake is ready to serve.
[bookmark: _heading=h.1u1mqhjtv4bz]Grandma's Italian Cream-Filled Sponge Cake
Being Food52's one of the best summer cake recipes, Grandma's Italian Cream-filled Sponge Cake is a must-bake dessert to enjoy the summer full of memories. The cold Italian cream spread on top of the cake will freshen you, beating the heat of the glaring sun on summer days.
To make the sponge cake, you will need some ingredients, including butter, eggs, sugar, flour, baking powder, Italian cream, whipped cream, and summer berries as toppings. Meanwhile, the Italian cream is made from whole milk, eggs, flour, salted butter, almond extract, and vanilla extract.
First, work on the sponge cake by beating yolks with sugar and sifting in the cake flour and baking powder. Then, fold the beaten egg whites into the mixture and bake. The Italian cream combines all the ingredients and constantly cooks the mixture while whisking it.
Once done, spread the cream on each layer of the cake and top with mixed berries.
[bookmark: _heading=h.aybtou5qckv1]Lemon Raspberry Cake
Summer is perfect for a fresh, citrusy delicacy. Lauren's Latest's Lemon Raspberry Cake recipe is ideal for those who prefer lightly sweet dessert and love a hint of lemon flavor in it. The lemon raspberry cake is topped with lemon cream cheese frosting and adorned with tart yet sweet raspberries.
The recipe requires butter, granulated sugar, eggs, vanilla extract, lemon zest, self-rising and all-purpose flour, and milk for the cake. As for the frosting, you will need cream cheese, heavy whipping cream, powdered sugar, lemon zest, vanilla extract, and fresh raspberries.
To make this tasteful delicacy, first do some preparations by preheating the oven, cutting the parchment paper for the cake pan, and lightly greasing the pan. Next, make the cake batter by whipping butter with sugar and stirring in eggs, vanilla, and lemon zest. Mix in flours with milk to combine, and all is set for baking time.
Do not forget to make the frosting by mixing the ingredients with a stand mixer. Spread the frosting and top the cake with fresh raspberries.
[bookmark: _heading=h.aqleuhd5ylak]Bing Cherry-Amaretti Fool
Enjoy fruit fool in the heat of summer days by trying out Taste of Home's Bing Cherry-Amaretti Fool recipe. The fruity custard-style fool is a perfect combo of sweet cherries and whipped cream with sour cream.
To make one, you will need unflavored gelatine, sour cream, cold water, sugar, almond extract, vanilla extract, lemon juice, Bing cherries, crushed amaretti cookies, and heavy whipping cream.
First, cook the gelatine, then mix it with sour cream, sugar, lemon juice, extracts, and 1 cup cherries in a mixer. Add half of the whipped cream to the mixture and reserve the other half for the topping. Do not forget to fold in the crushed cookies and chopped Bing cherries.
So, do you like this list of summer cake recipes? Make sure to bake one before the season ends!
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