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C Almond-Saffron Cake )

(2, Vegetarian

READY IN SERVINGS
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DESSERT

247 kcal

Ingredients

8 ounce almond paste canned (7-ounce) (1cup)

1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

1 cup butter softened

5 large eggs

2 cups flour all-purpose

1 orange juice

0.3 cup milk
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2 teaspoons orange zest grated

1 cup powdered sugar plus more for topping, if desired
O ounce saffron threads generous (a)

0.1 teaspoon salt

8 ounce cream sour

Equipment

NN

bowl

sauce pan
oven

hand mixer

spatula

Directions
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Preheat oven to 35

Lightly grease and flour 2 (8-inch) round cake pans.

Heat milk in a small saucepan over medium heat.

Add saffron and zest. Bring just to a simmer; remove from heat, and set aside.
Sift together flour, baking powder, and baking soda in a large bowl. Stir in salt.

Beat together butter and almond paste at medium speed in the bowl of an electric mixer
fitted with a paddle attachment about 3 minutes or until creamy. Gradually add powdered

sugar, and beat until fluffy, scraping down sides.

Add eggs, 1 at a time, beating just until blended after each addition. Gradually add flour
mixture alternately with sour cream, beginning and ending with flour mixture and beating at

medium speed just until blended after each addition.
Add reserved milk mixture; beat just until blended. Do not overmix.
Pour batter into prepared pans. Shake pans gently, or use a spatula to smooth tops.

Bake at 350 for 25 to 30 minutes or until a wooden pick inserted in center of cake comes out
clean.

Let cool in pans on wire racks 5 minutes.



I:‘ Remove from pans, and serve warm, dusted with more powdered sugar or drizzled withorange
juice combined with 2 to 3 tablespoons powdered sugar, if desired.

I:‘ *Stir flour before measuring.

I:‘ **Do not use marzipan, which contains added sugar.

Nutrition Facts
N

I prOTEIN 7.06% W FAT 57.5% cARrBs 35.44%

Properties
Glycemic Index:18.85, Glycemic Load:7.19, Inflammation Score:-4, Nutrition Score:5.7300000087075%

Flavonoids

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01Img Hesperetin: 0.36mg, Hesperetin:
0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg,
Naringenin: 0.06mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg
Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 246.62kcal (12.33%), Fat: 15.99g (24.61%), Saturated Fat: 7.76g (48.53%), Carbohydrates: 22.19g (7.4%),
Net Carbohydrates: 21.28g (7.74%), Sugar: 10.89g (12.1%), Cholesterol: 78.08mg (26.03%), Sodium: 160.33mg
(6.97%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.42g (8.84%), Vitamin E: 1.98mg (13.2%), Selenium:
9.2ug (13.15%), Vitamin B2: 0.2mg (11.56%), Folate: 39.02ug (9.76%), Manganese: 0.19mg (9.6%), Phosphorus:
87.93mg (8.79%), Vitamin A: 435.29IU (8.71%), Vitamin B1: 0.12mg (8.03%), Calcium: 60.05mg (6%), Iron: 1.03mg
(5.7%), Magnesium: 21.31mg (5.33%), Vitamin B3: 0.94mg (4.71%), Copper: 0.08mg (4.13%), Fiber: 0.91g (3.64%),
Vitamin B5: 0.33mg (3.32%), Zinc: 0.48mg (3.22%), Vitamin B12: 0.18ug (2.94%), Potassium: 96.06mg (2.74%),
Vitamin C: 1.9mg (2.3%), Vitamin B6: 0.04mg (2%), Vitamin D: 0.29ug (1.96%)



