
Rum Cake with Strawberry Salsa & Crème Fraiche 
 

Prepared by: Natalie O’Dell Crocker, July 2017 
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SOAKING SYRUP 
1/2 cup butter, softened 
1/4 cup water 
1 cup sugar 
1/2 cup Meyers rum (I used Pusser’s Rum)  
1/2 tsp vanilla 
1/2 tsp cardamom 
1/2 tsp cinnamon 
1/2 tsp ground ginger 
 
PASTRY CREAM 
1/2 cup heavy cream 
6 egg yolks 
1/3 cup corn starch 
2/3 cup sugar 
2 1/2 cups milk 
1/2 vanilla bean, split in half and seeds scraped 
 
BATTER 
1 1/2 cups sugar 
1/2 cup unsalted butter 
2 cups all-purpose flour 
1/2 cup pastry cream 
2 tsp baking powder 
1 tsp salt 
1/2 cup vegetable oil 
1/2 cup milk 
4 eggs 
1/2 cup Meyers rum (used Pusser’s Rum)  
2 tsp vanilla extract 
3/4 cup turbinado sugar, to brûlée 
 
STRAWBERRY SALAD (FOR 4 SERVINGS) 
1 cup strawberries 
2 tsp fresh ginger, minced 
1 tsp lime zest 
1/8 cup sugar 
1 tsp mint, chopped 
3/4 cup crème fraiche 
 



FOR THE PASTRY CREAM 
Whisk heavy cream with egg yolks, corn starch and 2 tablespoons of the sugar in a medium bowl. Set 
aside. 
In a medium pot combine milk, vanilla, and remaining sugar over medium heat until it begins to simmer 
on the edges. 
When the milk begins to simmer, turn heat to low and slowly drizzle half into the heavy cream and egg 
yolk mixture, whisking constantly. Pour the tempered egg yolk and heavy cream mixture back into the 
remaining milk in the pot over low heat, and whisk until the mixture begins to thicken, about 2 minutes. 
Pour into a flat 9x13in cake pan to cool. Place plastic wrap over the pastry cream, being sure it touches 
the surface of the liquid. Cool in refrigerator for 1 hour. Can be left in the refrigerator for 5 days. 
 
FOR THE SOAKING SYRUP 
Combine all ingredients except vanilla in a pot, bring to a simmer, and let cook for 5 minutes. Remove 
from heat and add vanilla. Set aside. 
 
FOR THE CAKE 
Preheat oven to 350 degrees. Line a 9x13in cake pan with parchment paper. 
Place sugar and butter in mixer with paddle attachment, and beat until light in color and fluffy. Add 
pastry cream and blend until combined. 
Combine flour, baking powder, and salt in a bowl and set aside. In a separate bowl combine the milk, 
rum, and vanilla and set aside. 
To the mixer, add vegetable oil, then add eggs one at a time until combined. 
Add half of the dry ingredients to the mixer, then add all wet ingredients. Add remaining dry ingredients, 
and mix until combined. 
Transfer batter to prepared cake pan and bake for 20-25 minutes, or until tester comes out clean. 
Remove cake from the oven and let cool. 
Brush 1/3 of the soaking liquid over the cake. Once cool, flip cake over and shave the top crust off of the 
cake then poke with a fork.  Brush another 1/3 of the soaking liquid over cake then let sit for 10 minutes. 
Pour remaining soaking syrup over the cake. 
Preheat the oven broiler. Sprinkle ¾ cup turbinado sugar over the cake and brûlée for 2-3 minutes. 
 
FOR THE STRAWBERRY SALAD 
Mix all ingredients together thoroughly and let sit at least 10 minutes to macerate. 
To Serve: 
Slice cake and serve brûléed, topped with 2-3 Tbsp strawberry salad and 3 Tbsp crème fraiche. 
 
 
Natalie’s Notes: 
“This cake was super delicious but very time consuming. The original recipe had you make the syrup first 
but I moved the pastry cream up to the first step because since the pastry cream needed an hour to cool 
and I could make the syrup during that hour instead. The original recipe had you shave the top crust off 
of the cake but I felt like this was a needless step. Cake was delicious with or without the Strawberry 
Salad.  I used Pusser’s Rum instead of Meyers.” 
 

 

 

 



 

 


