
 

Tiramisu-ish Layer Cake 
By Ashley Alexander 
 
 
Think tiramisu, but make it cake. This Tiramisu-ish Layer Cake has everything we love about the Italian 
classic - strong coffee, mascarpone cream, and cocoa, but stacked between layers of light vanilla sponge. 
It’s rich yet airy, simple to bake, and tastes even better after a night in the fridge. Perfect for birthdays, 
celebrations, or for anyone who loves the flavour of tiramisu. 
 
 
SERVES  12  |  PREP  25 min  |  COOK  15 min  |  COOLING/ASSEMBLY  1–2 hrs (longer if chilled overnight) 
 
 

INGREDIENTS 
 
Vanilla cake 
●​ 4 eggs 
●​ 1 teaspoon vanilla bean paste or vanilla 

extract 
●​ 150g (3/4 cup) castor sugar 
●​ 80g extra virgin olive oil 
●​ 250g (1 cup) thick unsweetened full-fat Greek 

yoghurt (the fat helps keep the cake tender) 
●​ 185g (1 1/2 cups) plain flour 
●​ 1 teaspoon baking powder 
●​ 1/2 teaspoon bi-carb soda  
●​ Pinch of sea salt​

 
Coffee soak 
●​ 150ml strong espresso (3 espresso shots, 

topped up with boiling water if needed) 

●​ 1 1/2 tablespoons castor sugar 
●​ 1 teaspoon vanilla bean paste 
 
Mascarpone frosting 
●​ 500g cream cheese, at room temperature 
●​ 1 tablespoon vanilla bean paste or vanilla 

extract 
●​ 130g (1 cup) pure icing sugar 
●​ 500g mascarpone 
 
To assemble 
●​ 3 tablespoons dark Dutch-process cocoa 

powder 

 
 

 

METHOD 
 
Vanilla cake 
1.​ Preheat oven to 180°C/350°F. Grease and line two 20cm round cake tins with parchment paper. 
2.​ In a stand mixer with the whisk attachment (or using hand beaters and a large bowl), whisk the eggs, 

vanilla, and sugar for 1-2 minutes until light and fluffy. Avoid overmixing, as this can make the cake 
tough. 

3.​ Add the olive oil and Greek yoghurt, whisking until just combined. 
4.​ Using a spatula, fold in the flour, baking powder, bicarbonate of soda, and salt. 
5.​ Divide the mixture evenly between the two prepared tins. 
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6.​ Bake for 15 minutes. 
7.​ Cool completely in the tins. To speed things up, transfer the slightly cooled cakes to the fridge or freezer 

until chilled. 
 
Coffee soak 
1.​ In a small bowl or jug, stir together the hot coffee, sugar, and vanilla. 
2.​ Prepare just before assembling so it remains slightly warm for brushing onto the cakes. 
 
Mascarpone frosting 
1.​ Beat the cream cheese and vanilla in a stand mixer (or with hand beaters) until smooth. 
2.​ Add the icing sugar and continue beating until lump-free. 
3.​ Add the mascarpone and mix gently until just combined - avoid overmixing, as mascarpone can split. A 

few slow turns of the beater or folding with a spatula is best. 
4.​ Refrigerate until needed. 
 
To assemble 
1.​ Remove one cake from its tin and brush the underside with 1/4 of the coffee mixture. Place coffee-side 

down onto a serving plate. 
2.​ Brush the top of the same cake with another 1/4 of the coffee mixture. 
3.​ Spread over half of the mascarpone frosting, right to the edges. Dust generously with half the cocoa 

powder. 
4.​ Remove the second cake from its tin. Brush the underside with 1/4 of the coffee mixture, then carefully 

place it on top of the first cake layer. Gently press down to secure. 
5.​ Brush the top of the cake with the remaining coffee mixture. Spread over the rest of the mascarpone 

frosting, creating swooshes with a spoon or spatula. 
6.​ Dust with the remaining cocoa powder. 
7.​ Place in the fridge overnight to set. 
​
The cake can be served immediately, but it tastes even better after resting in the fridge for at least 6–8 
hours, or ideally overnight, to allow the flavours to meld. 
Store any leftovers in the fridge for up to 5 days. 
 

 
NOTES 
 
Using full-fat Greek yoghurt is important for tenderness; low-fat or no-fat yoghurt doesn't give the same 
result. 
 
Mascarpone can be temperamental - handle it gently to prevent splitting. 
 
A Dutch-process cocoa gives a deeper, more “tiramisu-like” flavour, but natural cocoa can be used if that’s 
what you have. 
 
The cake improves with chilling - if making for an event, prepare it a day ahead for the best flavour and 
texture. 



 
 
 
 
 
 

 

Find the recipe and watch the video online: 
https://www.gatherandfeast.com/tiramisu-ish-layer-cake 

Let me know if you make the recipe! x   @gatherandfeast 
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