
Cake With Yeast Dough And Crème Pâtissière - Happy New 
Year To You All! 
 
 
Ingredients: 
 
Difficulty: Medium 
(makes 1 cake that is 26cm in diameter - check step 6 for this size) 
 
For cake dough:  
3 dl / 1 cup + 4 tbsp milk (I used whole milk, täysmaito) 
2 tbsp / 30 gr. granulated white sugar 
3.5 tsp / 10 gr. dry yeast 
a pinch of salt 
1 egg 
40 gr. / a little less than 3 tbsp butter, softened in room temperature  
500 gr. / 4 cups / 9.6 dl all purpose flour 
 
For crème pâtissière: 
2 egg yolks 
200 gr. / 1 cup / 2.4 dl granulated white sugar 
75 gr. / 8.5 tbsp all purpose flour 
45 gr. / 5 scant tbsp cornflour 
2.5 dl milk (again, whole milk, täysmaito) 
2.5 dl heavy cream (kuohukerma in Finnish) 
1 tsp vanilla extract (or vanilla sugar, if you don't have vanilla extract) 
1 tbsp butter 
 
To put between the layers (optional): 
Banana slices, berries, jam.. 
 
Powdered sugar to spread on top of the cake 
 
 
Instructions: 
 
1. Warm the milk a little (not boiling, just a little hot to touch). Pour it in a large mixing 
bowl. Add sugar and yeast, mix a little with a spoon. Let it sit for 10 minutes, and wait for 
yeast to start working - you will see the mixture foaming at the end of 10 minutes if the 
yeast is activated well.  
 
2. Add salt, egg, butter and whisk as well as possible.  
 
3. Add flour in batches and continue whisking. 
 
4. Continue kneading with hand, first inside the bowl then on a slightly floured surface (do 
not put too much flour, you don't want to add too much extra flour to your cake dough). 
Make a smooth dough that is soft and not sticky (but not too dry either). 
 



5. Put the dough back in the mixing bowl, cover with stretch film and let it rise and double 
in size for about an hour in a warm part of your kitchen. 
 
6. Once your dough is doubled in size, prepare your cake pan (I used springform pan) - put 
baking paper in the bottom and grease the whole pan with butter. Put the dough gently in 
the pan, without deflating it much. Very gently, again trying not to deflate it, spread the 
dough a little towards the edge of the pan. NOTE: If I used a smaller pan, say about 24cm in 
diameter, I would not have to do this spreading. But then I wasn't sure if the dough would 
get too compact while baking, that's why I used 26cm. At this point, I can it is up to you to 
decide the size. Just put a kitchen towel on the pan and put the dough aside for final 
proofing, about 20 minutes, while you are preheating the oven. 
 
7. Preheat the oven to 175C.  
 
8. While the oven is heating up, start preparing crème pâtissière. In a medium bowl, put egg 
yolks and whisk a little. Add sugar and whisk well.  
 
9. Add flour and continue whisking. 
 
10. Add cornflour and continue whisking, until you get a mixture that resembles 
breadcrumbs. I used my hands a little in the end to make the particles smaller.  
 
11. Once your oven is ready and your dough has had the final proof for about 20 minutes 
or so, put the dough in the oven, in medium rack. Bake for 40 minutes.  
 
12. Continue preparing the cream. In a medium pan, put milk, heavy cream and vanilla 
extract (or vanilla sugar) and put on a low heat. Whisk a little and let the mixture warm 
(but do NOT let it boil, just let it warm a little, seeing a bit of bubbling or a movement 
happening around the edge). 
 
13. Once the mixture warms, add the dry mixture for the cream. Whisk continuously. 
 
14. When the mixture thickens, take it away from the heat, add butter and whisk it until all 
butter melts.  
 
15. Continue whisking the cream away from the stove - this will let it cool down. Put aside. 
 
16. When your cake is baked, let it cool down for about 10 minutes. Then take it out of the 
pan and cut in two pieces. I did not cut it from exactly middle, but I made the bottom part 
larger, so I suppose it's safe to suggest cutting the dome. Spread cream on the bottom part, 
add banana slices or another fruit / jam you like.  
 
17. Put the upper part on the bottom. Using a strainer, spread powdered sugar on top 
generously, covering the whole cake top. Serve it fresh with a cup of lovely, well-brewed 
tea (or coffee, if you must..). Enjoy! 


