
Apricot Almond Layer Cake
 Vegetarian   Gluten Free

DESSERT

Ingredients
0.3 cup amaretto

3 tablespoons apricot preserves

1.5 cups apricots  dried finely chopped 

3 oz blanched almonds and  sliced 

3.8 cups blanched slivered almonds  sliced () 

0.5 cup powdered sugar

6 large egg whites

6 tablespoons granulated sugar

READY IN

300 min.

SERVINGS

6

CALORIES

904 kcal

https://whatsheate.com


0.3 cup cup heavy whipping cream

10 oz mascarpone cheese  italian 

0.3 teaspoon salt

1.5 cups water

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

hand mixer

aluminum foil

Directions
Trace 2 (8-inch) circles on 1 sheet of parchment paper and a third circle on second sheet.

Turn sheets over and put on 2 baking sheets.

Pulse almonds with 1 1/3 cups confectioners sugar in a food processor until very finely ground

(mixture will resemble sand), 2 to 3 minutes.

Transfer to a large bowl and sift in remaining 2 cups confectioners sugar, then stir until

combined well.

Beat egg whites with salt in a large bowl with an electric mixer at medium speed until they

just hold soft peaks.

Add granulated sugar a little at a time, beating, then increase speed to high and continue to

beat until whites hold stiff, glossy peaks, about 3 minutes.

Stir whites into almond mixture until completely incorporated (batter will be thick), then

divide batter evenly among traced circles on baking sheets (about 1 2/3 cups per circle),

smoothing into 1/2-inch-thick rounds.



Let rounds stand, uncovered, at room temperature until tops are no longer sticky and a light

crust forms, about 30 minutes.

Put oven racks in upper and lower thirds of oven and preheat oven to 300°F.

Bake macaroon layers, switching position of baking sheets halfway through cooking, until

macaroons are crisp and edges are just barely pale golden, about 25 minutes. Turn off oven

and let macaroons stand in oven 10 minutes. Cool completely on baking sheets on racks,

about 1 hour.

Simmer dried apricots in water in a 2- to 3-quart heavy saucepan, uncovered, over moderate

heat, stirring occasionally, until apricots are very soft and most of liquid is evaporated, about

15 minutes. Stir in preserves, then cool completely.

Heat almonds in a 12-inch dry heavy skillet over moderate heat, stirring frequently, until

almonds are hot but not yet colored, about 2 minutes.

Add confectioners sugar and continue cooking, stirring and tossing, until almonds are lightly

toasted and sugar glaze is caramelized, about 3 minutes. Immediately transfer almonds to a

large sheet of foil and spread into 1 layer with a fork. Cool completely.

Just before serving, beat together mascarpone, heavy cream, and Amaretto with cleaned

beaters at medium speed until thick and smooth, about 2 minutes. Reserve 1/4 cup praline

almonds, then fold remainder into cream.

Put 1 macaroon layer on a platter and spread with one third of compote (about 1/2 cup), then

spread one fourth of mascarpone cream (about 3/4 cup) on top. Make another layer with

second macaroon in same manner. Top with remaining macaroon, remaining compote, and

remaining cream (1 1/2 cups), then sprinkle with reserved praline almonds.

*Macaroon layers can be made 2 days ahead and kept in an airtight container, layered

between parchment paper, at room temperature.*Apricot compote can be made 5 days

ahead and chilled, covered.*Praline almonds can be made 1 week ahead and kept in an airtight

container at room temperature.

Nutrition Facts

 PROTEIN 10.95%
  FAT 66.29%

  CARBS 22.76%

Properties
Glycemic Index:18.63, Glycemic Load:9.85, Inflammation Score:-9, Nutrition Score:25.501739242802%

Flavonoids



Catechin: 1.45mg, Catechin: 1.45mg, Catechin: 1.45mg, Catechin: 1.45mg Epicatechin: 1.86mg, Epicatechin: 1.86mg,

Epicatechin: 1.86mg, Epicatechin: 1.86mg Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg,

Kaempferol: 0.25mg Quercetin: 0.66mg, Quercetin: 0.66mg, Quercetin: 0.66mg, Quercetin: 0.66mg

Nutrients (% of daily need)
Calories: 903.57kcal (45.18%), Fat: 68.03g (104.67%), Saturated Fat: 18.76g (117.26%), Carbohydrates: 52.56g

(17.52%), Net Carbohydrates: 43.67g (15.88%), Sugar: 37.15g (41.28%), Cholesterol: 58.46mg (19.49%), Sodium:

204.31mg (8.88%), Alcohol: 2.56g (100%), Alcohol %: 1.04% (100%), Protein: 25.29g (50.57%), Vitamin E: 19.85mg

(132.31%), Manganese: 1.54mg (76.96%), Magnesium: 228.38mg (57.09%), Copper: 0.9mg (45.14%), Vitamin B2:

0.77mg (45.13%), Phosphorus: 413.36mg (41.34%), Fiber: 8.89g (35.56%), Vitamin A: 1579.81IU (31.6%), Calcium:

276.95mg (27.69%), Potassium: 712.92mg (20.37%), Zinc: 2.55mg (17.03%), Iron: 2.93mg (16.3%), Vitamin B3:

3.15mg (15.75%), Selenium: 9.91µg (14.16%), Vitamin B1: 0.17mg (11.42%), Folate: 45.32µg (11.33%), Vitamin B6: 0.12mg

(6.1%), Vitamin C: 4.81mg (5.84%), Vitamin B5: 0.44mg (4.39%), Vitamin K: 1.6µg (1.52%), Vitamin D: 0.16µg (1.06%)


