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A Deadly Feast 

Book 9 of the Key West Food Critic Mysteries 

Recipe 

Strawberries and Lime Sponge Cake Wedding Trifle 

 

Martha Hubbard brings this dessert to serve at Hayley and Nathan’s 
wedding reception. She layers the ingredients in individual-sized 
mason jars, but you could also serve slices of the cake garnished with 

whipped cream and strawberries. It would also be nice with 
raspberries or peaches, depending on what’s in season. 
 

For the strawberry layer: 
2 cups hulled and halved or quartered strawberries 
Sprinkle of sugar 

 
For the whipped cream layer: 
2 cups whipping cream 

2 tablespoons powdered sugar 
1 teaspoon vanilla extract 
 

For the cake: 
6 large eggs, separated 
½ teaspoon cream of tartar 

1½ cups sugar, divided 
2 teaspoons grated lime rind 
¼ cup lime juice 

¼ cup water 
1¼ cup flour 
¼ teaspoon salt 

 
Preheat oven to 325 degrees. 
 

Sprinkle the strawberries with sugar and set aside. 
 
Whip the cream until stiff with the powdered sugar and vanilla. Put this 

in the refrigerator while you make the cake. 
 
In a large bowl, combine the egg whites with the cream of tartar and 

beat with an electric mixer until they hold soft peaks. (You can test 
this by slowly withdrawing the beaters from the eggs. Soft peaks 
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should stand up with the slightest droop at the top.) Next, gradually 
add ½ cup of the sugar, beating until whites are stiff but not dry. 

In another large bowl, place the separated yolks. Beat them with 
unwashed beaters until thick. Add the remaining sugar, 1 tablespoon 
at a time, beating until the yolks are very thick and ivory colored. 

 
To the beaten yolks, add the grated lime rind, lime juice, and water, 
beating until just blended. Beat in the flour and salt at a very low 

speed. Add the beaten egg whites to this mixture, and fold them in 
with a rubber spatula—gently. 
 

Turn the cake batter into an ungreased 10-inch tube pan. Cut through 
the batter several times with a knife to break up any air bubbles and 
then smooth the top. 

 
Bake at 325 degrees for 50 minutes to an hour. The top of the cake 
will appear golden and the cake should spring back when lightly 

touched. 
 
Invert on a wire rack to cool. Loosen cake from the sides of the pan 

with a spatula. Set on a serving plate. 
 
When the cake is completely cool, cut it into bite-size squares. In small 

mason jars, alternate squares of cake with strawberries and whipped 
cream. Refrigerate until it’s time to serve. 
 


