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18 tablespoons (2 7 sticks) unsalted butter, at room temperature
3 cups sugar

6 extrarlarge eggs, at room temperature

1 cup sour cream, at room temperature

1 %teaspoons pure vanilla exiract

3 cups all-purpose flour

113 cup comstarch

1 teaspoon kosher salt

1 teaspoon baking soda

For the icing:
1 pound (4 sticks) unsatted butter, at room temperature
1 % pounds cream cheese, at room temperature

1 pound confectioners' sugar, sifled

1%4teaspoons pure vanilla extract
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To assemble:
2 half-pints blueberties
3 half-pints raspberries

Heatthe oven to 350 degrees. Butter and flour an 18121 %« inch sheet pan

Creamm the butter and sugar in the bowl of an electric mixer fited with the paddle attachment an high speed, until
light and ffy. On mediurn speed, add the eggs, 2 at  ime, then add the sour cream and vanilla. Serape down
the sides and st unti smoath,

Sifttogether the flour, comstarch, salt, and baking soda in a bowl With the mixer on low speed, add the flour
midure to the butter mixture untiljust combined. Pour into the prepared pan. Smooth the top with a spatula. Bake
inthe center of the aven for 20 to 30 minutes, until a toothpick comes out clean. Cool to room temperature.

Forthe icing, combine the butter, cream cheese, sugar, and vanilla in the bow! of an electric mixer fited with the
paddle attachment, mixing just until smooth.

Spread three fourths ofthe iing on the top of the cooled sheet cake. Outine the flag on the top of the cake with a
taothpick Fillthe upper et comer with blueberries. Place 2 rows of rasphefries actoss the top ofthe cake like &
ted stripe. Putthe remaining icing in a pastry bag fitted with a star tip and pipe bwo rows of whie stripes below
the raspberries. Altermate rows of raspberties and icing untilthe flag s completed. Pipe stars on top ofthe
blueberries




