
Easy vanilla marzipan
 Vegetarian   Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
175 g brown sugar

280 g powdered sugar  sifted for kneading and rolling out 

450 g almond flour

1  vanilla pod

2  eggs  beaten 

0.5 tsp juice of lemon

3 tbsp apricot preserves  warmed 

Equipment

READY IN

20 min.

SERVINGS

20

CALORIES

229 kcal

https://whatsheate.com


bowl

knife

rolling pin

pastry brush

Directions
Mix the sugars and almonds in a large bowl, then rub in the vanilla seeds until even. Make a

well in the middle, then tip in the eggs and citrus juice.

Cut the wet ingredients into the dry with a cutlery knife. Dust the surface with icing sugar,

then knead the marzipan briefly with your hands to a smooth dough. Dont overdo it as the

paste can get greasy.

Add a bit more icing sugar if it seems too wet. Shape into a ball, then wrap and keep in a cool

place until ready to cover the cake. Can be made up to 2 days in advance.

Lift the cake onto a cake board or plate, then use a pastry brush to cover evenly with a thin

layer of jam. Dust the work surface with more icing sugar, then roll the marzipan into a circle

about 40cm across, dusting underneath the marzipan with more icing sugar and turning it a

quarter turn after every few pushes of the rolling pin.

Flip the top of the circle back over your rolling pin so you can see the underside of the

marzipan, then lift the pin up and lift the marzipan over the cake. Stop once you can see that

the edge of the marzipan nearest you is about level with the bottom of the cake. Flop the

front of the marzipan down. Smooth the paste over the cake using the palms of your hands,

then trim with a sharp knife. If any cracks appear, simply pinch the paste back together and

smooth. Leave to dry for at least 24 hrs, or up to 3 days, before covering with icing.

How long does homemade marzipan keep? Although homemade marzipan contains raw eggs,

the amount of sugar, and lack of moisture, prevents bacteria growing when left at room

temperature, so your cake should last for 1-2 months iced. The most important thing is that

you don't scrimp on drying time once youve covered your cake in marzipan it should be left

to completely dry out, before you then cover it with icing. If you want to make marzipan

before you are ready to cover your cake, then wrap it well in cling film and keep in a fridge for

up to a week as wrapped in a ball it will still contain a little moisture. As it contains raw eggs it

shouldnt be given to anyone in an at-risk group, including pregnant women, the elderly, the

unwell and the very young. You can make a cooked marzipan, which carries no risks. It is a

little softer, and harder to work with, but a good substitute if you are at all worried.

Nutrition Facts



 PROTEIN 8.81%
  FAT 42.92%

  CARBS 48.27%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-1, Nutrition Score:1.418260867586%

Flavonoids
Catechin: 0.01mg, Catechin: 0.01mg, Catechin: 0.01mg, Catechin: 0.01mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Quercetin:

0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 229kcal (11.45%), Fat: 11.6g (17.85%), Saturated Fat: 0.93g (5.78%), Carbohydrates: 29.36g (9.79%), Net

Carbohydrates: 26.97g (9.81%), Sugar: 24.29g (26.99%), Cholesterol: 16.37mg (5.46%), Sodium: 10.18mg (0.44%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.36g (10.71%), Fiber: 2.39g (9.58%), Calcium: 57.72mg (5.77%),

Iron: 1.01mg (5.63%), Selenium: 1.6µg (2.29%), Vitamin B2: 0.02mg (1.38%)


