
plum almond spelt cake

ingredients

for a 20 cm/8 inch cake 
150 g unsalted butter, room 
temperature
120 g light brown sugar
3 large eggs, separated
100 g spelt flour
50 g almond meal
1/2 tsp salt
1/4 tsp cinnamon
1/2 tsp baking powder
30 g fine sugar
200 g small, red plums, stone 
removed and sliced
slivered almonds, to finish

for the star anise infused  
honey (optional) 
100 ml honey
ca. 4 star anise

how to
 
for the cake
1. Preheat oven to 180°C. Grease a 20 cm/8 inch springform cake pan 
and line the bottom with parchment paper.

2. In an electric mixer fitter with the paddle attachment, or using a 
wooden spoon, cream butter until soft. Add light brown sugar and 
continue to mix on high until airy and light in color. Add egg yolks, one 
by one, beating for about 30 sec. after each addition.

2. Over a medium bowl, sift spelt flour and almond meal. Whisk in salt, 
cinnamon and baking powder. With the electric mixer running on its 
lowest setting, add flour mixture to the rest of the batter. When only a 
few dry flecks of flour remain, stop the mixer and set aside. 

3. In an electric mixer fitted with the whisk attachment, beat the egg 
whites. Start the mixer on low and gradually increase the speed as the 
egg whites start to foam. When soft peaks are formed, add the fine su-
gar, little bits at a time, and continue to beat on high until all the sugar 
is incorporated and stiff peaks form.

4. Using a silicone spatula, fold about 1/3 of the egg whites into the 
batter. This will be a bit difficult, as the batter is relatively stiff, but it’ll 
all work out. When incorporated, fold in the remaining egg whites in 2 
additions.

5. Pour about half of the batter into the prepared cake tin and spread 
it out. Top with half of the sliced plums, followed by the rest of the 
batter. Spread out the batter so as to cover all of the plums, then ar-
range the rest of the plums on top. You can push them into the batter 
slightly, but the cake will rise around them anyway. Sprinkle slivered 
almonds around the borders of the cake.

6. Bake the cake for 40-50 minutes, until risen and golden. A skewer 
inserted in the center of the cake should come out clean. If the cake 
browns too quickly, cover it with tin foil for the last 10-15 minutes of 
baking. Allow the cake to cool on a wire rack, then remove from the tin.

for the star anise infused honey
1. In a small saucepan, combine honey and star anise. Heat over low 
heat for about 10 minutes, but don’t bring it to the boil. Remove from 
the heat and allow to steep for at least 1 hour, preferably overnight.

2. Serve cake with fresh plums and a drizzle of honey. Leftover honey 
can be stored in a clean glass jar for at least 1 week.
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cake adapted from Nigel Slater


