
Easiest ever Battenberg
 Vegetarian

SIDE DISH

Ingredients
175 g butter  soft 

175 g brown sugar

3 medium eggs

50 g almond flour

140 g self raising flour

0.5 tsp double-acting baking powder

0.5 tsp almond extract

1 tube purple gel food coloring  hot 

READY IN

75 min.

SERVINGS

8

CALORIES

691 kcal

https://whatsheate.com


100 g apricot preserves

500 g marzipan  white 

Equipment
frying pan

oven

whisk

mixing bowl

wire rack

sieve

aluminum foil

microwave

skewers

rolling pin

cutting board

Directions
Heat oven to 180C/160C fan/gas

Using a double layer of foil, make a barrier down the center of a 20cm square tin (or use a

Battenberg tin), then line each compartment with 2 pieces of baking parchment. Put all the

cake ingredients except the food colouring in a large mixing bowl and blend with an electric

hand whisk until smooth. Tip half the cake mixture into one side of the tin. Quickly mix the

food colouring into the remaining cake mixture. When you have a smooth and vivid pink

colour, scrape this mixture into the other side of the tin, then spread both mixtures to the

edges of their sections.

Bake for 25-30 mins until a skewer comes out clean. Cool in the tin for 15 mins, then transfer

to a wire rack to cool completely.

Place the cakes on a chopping board and trim the sides of each one to give you a straight

edge.

Cut each one in half lengthways to give you 2 pink and 2 plain rectangular sponges, using a

ruler if you want to be really exact. If the sponges are a little taller than they are wide, trim



some sponge from the tops as well this will ensure you have a perfect square when you come

to assemble the cake.

Heat the apricot jam in a small pan or the microwave, then sieve it. Lightly dust a work surface

with a little icing sugar, then roll out a quarter of the marzipan to a rectangle roughly 20 x

10cm.

Brush the surface with the warm apricot jam, then place 1 plain sponge and 1 pink sponge side

by side on top, brushing the middle of the cakes with a little jam to stick them together.

Brush the top of the cakes with more jam, then place the remaining sponges on top, with

more jam in between, in a chequerboard pattern.

Roll out the remaining marzipan to a rectangle roughly 20 x 25cm.

Brush any remaining jam over the outside of the assembled cake. Using a rolling pin to help,

lift the marzipan over the cake. Smooth it over the top and sides, and press gently into the

corners so it wraps the cake tightly. Trim any excess marzipan about 1cm from the sides of

the cake, and trim a thin slice off either end to neaten. To finish, crimp the marzipan around

the base by pinching with your finger and thumb.

Nutrition Facts

 PROTEIN 7.19%
  FAT 50.12%

  CARBS 42.69%

Properties
Glycemic Index:26.13, Glycemic Load:8.3, Inflammation Score:-6, Nutrition Score:14.033043565957%

Flavonoids
Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg Epicatechin: 0.04mg, Epicatechin:

0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 691.33kcal (34.57%), Fat: 39.28g (60.43%), Saturated Fat: 13.34g (83.35%), Carbohydrates: 75.27g

(25.09%), Net Carbohydrates: 72.28g (26.28%), Sugar: 52.02g (57.8%), Cholesterol: 108.41mg (36.14%), Sodium:

226.68mg (9.86%), Alcohol: 0.09g (100%), Alcohol %: 0.07% (100%), Protein: 12.68g (25.35%), Vitamin E: 8.27mg

(55.11%), Manganese: 1.1mg (55.02%), Magnesium: 96.87mg (24.22%), Phosphorus: 212.46mg (21.25%), Selenium:

13.37µg (19.1%), Vitamin B2: 0.32mg (18.53%), Copper: 0.35mg (17.4%), Vitamin A: 669.54IU (13.39%), Folate:

52.03µg (13.01%), Fiber: 3g (11.98%), Vitamin B3: 2.37mg (11.85%), Iron: 2.12mg (11.79%), Calcium: 104.69mg (10.47%),

Zinc: 1.33mg (8.89%), Potassium: 253.43mg (7.24%), Vitamin B1: 0.09mg (6.03%), Vitamin B5: 0.57mg (5.73%),

Vitamin B6: 0.07mg (3.59%), Vitamin B12: 0.18µg (3.07%), Vitamin D: 0.33µg (2.2%), Vitamin K: 1.63µg (1.56%),



Vitamin C: 1.1mg (1.33%)


