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Almond Cake with Basil Infused
Whipped Cream

* Level: Easy

T“ Serving: 6-8 @ Cooking Time: 45 mins

[ NGREDIENTS

Almond Cake:

1 cup all purpose flour

2 tablespoons all purpose flour

1 teaspoon baking powder

1/4 cup unsalted butter, softened
1/2 cup granulated sugar

legg

1/2 teaspoon almond extract

1/4 cup milk

2 tablespoons milk

3 tablespoons almond meal

Basil Whipped Cream Topping:

1/4 cup fresh basil leaves

1 cup whipping cream

1 tablespoon powdered sugar

1 cup fresh berries and peaches

PREPARATION

1. Preheat oven to 350F. Grease an 8-inch round cake
pan.

2. Whisk together the flour and baking powder. Set
aside.

3.In a bowl! of a standing mixer, cream butter and
sugar until light and fluffy.

4. Add egg and almond extract. mix until
incorporated.

5. With the mixer on low, add half of the flour mixture,
then milk, and the remaining flour mixture. Mix until
combined.

6. Fold in the almond meal.

7. Pour the cake batter into the prepared cake pan.
8. Bake 20 to 25 minutes or until a toothpick inserted
in the cake centre comes out clean. Let cool.

9. To prepare the whipped cream, heat cream over
medium heat in a small saucepan, until it just starts
to simmer.

10. Remove from heat and toss in the basil leaves.

1. Let sit at room temperature for 30 minutes.

12. Pour the cream through a strainer into a small
bowl to remove the basil.

13. Cover and refrigerate at least 4 hours until it's
chilled.

14. Whisk the whipping cream and the powdered
sugar until it holds firm peaks. Gently spread a thick
layer of whipped cream on top of the cake.

15. Garnish with fresh fruits and basil leaves.



