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C Cherry Almond Cake )

READY IN SERVINGS CALORIES
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10 489 kcal

DESSERT

Ingredients

1 teaspoon almond extract

2 teaspoons double-acting baking powder

0.5 cup blanched slivered almonds

1 cup butter softened

1.8 cups cake flour

2 cups candied cherries red halved

4 eggs

0.3 cup milk

0.5 teaspoon salt
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1 teaspoon vanilla extract

1 cup sugar white

Equipment
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bowl
frying pan
oven

wire rack
blender
toothpicks

aluminum foil

Directions
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Combine cherries, almonds, and 1/2 cup flour in a bowl; mix until fruit is well coated.

In another bowl, combine 13/4 cups flour, baking powder, and salt. Stir well to blend.

Cream butter or margarine, sugar, and flavorings together until light and fluffy.

Add eggs one at a time, beating for one minute with mixer on high speed after each addition.

Add flour mixture to creamed mixture alternately with milk, starting and ending with flour
mixture. Stir in floured fruits and nuts.

Spread batter into greased and floured bundt or tube pan.

Bake at 300 degrees F (150 degrees C) for 55 to 65 minutes, or until toothpick inserted in
center comes out clean. Cool cake in pan for 10 minutes, then turn out onto wire rack to cool
completely. Wrap cooled cake in aluminum foil, and store in cool place for several days to

allow cake to ripen.

Nutrition Facts
I

PROTEIN 5.32% [ FAT 43.3% cARBS 51.38%

Properties
Glycemic Index:31.71, Glycemic Load:24.59, Inflammation Score:-4, Nutrition Score:6.3199999591579%



Nutrients (% of daily need)

Calories: 488.76kcal (24.44%), Fat: 23.71g (36.48%), Saturated Fat: 12.64g (78.98%), Carbohydrates: 63.31g (211%),
Net Carbohydrates: 61.94g (22.52%), Sugar: 36.66g (40.73%), Cholesterol: 115.25mg (38.42%), Sodium: 376.85mg
(16.38%), Alcohol: 0.28g (100%), Alcohol %: 0.26% (100%), Protein: 6.56g (13.11%), Selenium: 14.76ug (21.09%),
Manganese: 0.28mg (14.03%), Vitamin E: 2.09mg (13.9%), Vitamin A: 676.3IU (13.53%), Phosphorus: 113.28mg
(1.33%), Vitamin B2: 0.16mg (9.14%), Calcium: 88.7mg (8.87%), Magnesium: 23.8mg (5.95%), Copper: 0.11mg
(5.51%), Fiber: 1.37g (5.47%), Folate: 18.82ug (4.7%), Vitamin B5: 0.44mg (4.38%), Iron: 0.79mg (4.37%), Zinc:
0.63mg (4.2%), Vitamin B12: 0.24pg (3.99%), Vitamin D: 0.44ug (2.94%), Potassium: 101.177mg (2.89%), Vitamin B:
0.04mg (2.71%), Vitamin B6: 0.05mg (2.5%), Vitamin B3: 0.44mg (2.21%), Vitamin K: 1.73ug (1.65%)



