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Cornmeal and Rosemary Cake with Balsamic
Syrup

READY IN SERVINGS
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DESSERT

504 kcal

Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 0.5 cup balsamic vinegar

I:‘ 0.5 cup cake flour

I:‘ 4 large egg yolk

I:‘ 2 large eggs

I:‘ 0.5 small sprig rosemary leaves fresh

I:‘ 1 tablespoon rosemary leaves fresh minced

D 1.3 cups powdered sugar for dusting plus more
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|:| 0.3 teaspoon salt

|:| 0.5 cup cream sour

|:| 0.5 cup sugar

|:| 1 stick butter unsalted softened
|:| 0.5 teaspoon vanilla extract

|:| 0.5 cup cornmeal yellow fine

Equipment
bowl

frying pan
sauce pan
oven

whisk

wire rack
cake form
stand mixer

spatula
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Directions
Preheat the oven to 350 degrees F.
For the cake:Butter and flour an 8-inch round cake pan.

In a medium bowl, whisk together the cornmeal, cake flour, minced rosemary, baking powder,

and salt.
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Using a stand mixer with a paddle attachment, on low speed beat the butter and vanilla
together until combined. Slowly add the powdered sugar. Once the sugar is incorporated
increase the speed to high and beat until fluffy, about 3 minutes.
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Add the egg yolks and eggs, 1 at a time. Reduce the speed to medium and add the sour
cream. On low speed add the dry ingredients just until incorporated.
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Pour the batter into the prepared cake pan and smooth the surface with a spatula.



Bake in the lower third of the oven until the cake is golden and pulls away from the sides of
the pan, about 35 minutes.

Transfer the pan to a wire rack and let cool.
Transfer the cake from the pan to a serving plate and dust with powdered sugar.

Place the sugar, balsamic vinegar, and rosemary in a small saucepan. Bring to a boil and
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simmer until the sugar is dissolved, about 5 minutes. Discard the rosemary sprig and let the
syrup cool.
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To serve, place a slice of cake on a serving plate; spoon some syrup around the plate.

Nutrition Facts
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I PROTEIN 5.68% [ FAT 43.71% CARBS 50.61%

Properties
Glycemic Index:57.93, Glycemic Load:24.27, Inflammation Score:-5, Nutrition Score:7.9447825602863%

Flavonoids
Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Luteolin: 0.01mg, Luteolin:
0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Nutrients (% of daily need)

Calories: 503.67kcal (25.18%), Fat: 24.61g (37.86%), Saturated Fat: 13.39g (83.67%), Carbohydrates: 64.11g (21.37%),
Net Carbohydrates: 62.56g (22.75%), Sugar: 45.33g (50.37%), Cholesterol: 236.2mg (78.73%), Sodium: 211.09mg
(9.18%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Protein: 7.2g (14.4%), Selenium: 17.54ug (25.06%), Vitamin
A: 853.68IU (17.07%), Phosphorus: 155.09mg (15.51%), Vitamin B2: 0.2mg (11.88%), Manganese: 0.22mg (10.75%),
Calcium: 96.7mg (9.67%), Folate: 34.41ug (8.6%), Vitamin D: 1.23ug (8.19%), Vitamin B5: 0.81mg (8.07%), Vitamin
B6: 0.16mg (7.98%), Iron: 1.38mg (7.68%), Vitamin B12: 0.44ug (7.36%), Zinc: 1.08mg (7.2%), Vitamin E: 1.07mg
(712%), Fiber: 1.54g (6.18%), Magnesium: 24.73mg (6.18%), Vitamin B1: 0.08mg (5.31%), Copper: 0.09mg (4.4%),
Potassium: 144.48mg (4.13%), Vitamin B3: 0.48mg (2.38%), Vitamin K: 1.79ug (1.71%)



