
KEY LIME WHITE CHOCOLATE CAKE 

The Cooks Next Door 

 

1  1/2 c. (3 sticks) unsalted butter, at room temperature 

2 c. granulated sugar 

4 eggs, at room temperature 

2 tsp. vanilla extract 

1 Tb. grated key lime zest 

1/4 c. fresh key lime juice 

3 c. all-purpose flour 

1 tsp. baking powder 

1/2 tsp. baking soda 

1/2 tsp. salt 

1 c. buttermilk 

1 oz. white chocolate, finely grated 

Preheat oven to 325 degrees. Grease 2 - 8 inch cake pans and if desired, line bottom with parchment 

paper. 

Using an mixer, cream the butter and sugar on high speed until light and fluffy, about 3 minutes. With the 

mixer on low speed, add the eggs, 1 at a time, scraping down the bowl after each addition. Add the vanilla 

extract, key lime zest and juice and mix well. In a separate bowl, combine the flour, baking powder, baking 

soda, and salt. In 5 parts total, alternately add the dry ingredients and the buttermilk to the batter, 

beginning and ending with the dry. Mix until just combined. Fold in the white chocolate. 

Divide batter between two greased 8-inch cake pans. Bake for 35-40 minutes or until the tops begin to 

brown and a toothpick comes out clean. Remove cakes from oven and allow to cool in the pan for 10 

minutes and then turn out on a baking rack to cool completely. Makes 2 - 8 inch layers. 

WHITE CHOCOLATE KEY LIME FROSTING 

(you may not need all of this) 

3 oz. white chocolate 

1/4 c. butter, room temperature 

 2 - 2 1/4 c. powdered sugar 

Pinch salt 

1/4 tsp. pure vanilla extract 

1 1/2 tsp. fresh key lime juice 

1/8 c. sour cream 

In a small bowl, melt the white chocolate in the microwave. Let cool until just slightly warm. Meanwhile, 

using a hand mixer, beat the butter until light and fluffy. With the mixer on low, gradually add the 

powdered sugar until well combined. Add the salt, vanilla extract, key lime juice, and sour cream and mix 

until very smooth. Add the melted white chocolate and mix just until incorporated. 



 

KEY LIME CURD  

I wanted to eat this lime curd with a spoon. It was absolutely delicious! I adapted a lemon curd recipe 

from Ina Garten into this wonderful, creamy lime curd. (Note: This makes a lot - I cut the recipe in half 

and had more than enough for the cake!) 

4 limes  

3/4 cups sugar 

1 stick unsalted butter, room temperature 

4 extra-large eggs 

1/2 c. lime juice (about 3 to 4 limes) 

1/8 tsp. kosher salt 

Completely zest all three limes - avoiding the white pithy areas. Stir into sugar. Cream the butter and beat 

in the sugar and lime mixture. Add the eggs, 1 at a time, and then add the lime juice and salt. Mix until 

combined. 

Pour the mixture into a 2 quart saucepan and cook over low heat until thickened (about 10 minutes), 

stirring constantly. The lime curd will thicken just below simmer. Remove from the heat and cool or 

refrigerate. Place plastic wrap directly on the surface of the curd before refrigerating. 

KEY LIME BUTTERCREAM 

1 1/4 c. butter, room temperature 

2 1/2 lb. (about 10 c.) powdered sugar 

1/2 c. key lime juice 

2 Tb. grated key lime zest 

Beat butter until light and fluffy. Add powdered sugar alternately with key lime juice until light and 

creamy. Add lime zest and beat until combined. 

To Assemble: 

- Cut the two layers in half crosswise so you have 4 equal layers. 

- Place the bottom layer on a plate and spread with lime curd. 

- Top with the next cake and spread with white chocolate lime frosting. 

- Top with the final layer and spread with lime curd. 

- Frost the cake with lime buttercream icing. 

- Swirl the frosting and top with white chocolate curls and fresh key lime zest. 

 


