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( English rose cake

(2, Vegetarian

CALORIES

©

READY IN SERVINGS

@ I

115 min. 15 625 kcal

DESSERT

Ingredients

350 g butter softened

500 g brown sugar

6 large eggs

200 g yogurt

500 g flour plain

2 tsp double-acting baking powder

1tsp vanilla extract

1tsp rosewater
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140 g brown sugar

1tsp rosewater (depending on your taste)
85 g raspberries frozen

250 g powdered sugar

300 ml double cream

1 pieces rose hips (see step-by-step, above)

Equipment

10000 0O O

bowl
frying pan
oven
whisk
wire rack

sieve

Directions
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Heat oven to 160C/140C fan/gas

Grease and line the base and sides of 3 x 20cm round loose-bottomed cake tins with baking
parchment. Tip all the ingredients for the cake into a large bowl and beat with an electric
whisk until well combined. Divide the mixture between the 3 cake tins and smooth the tops.

Bake for 45 mins, swapping the tins halfway through so they cook evenly. Leave to cool for 10

mins in the tins, then remove and transfer to a wire rack to cool completely.

To make the rose syrup, put the sugar in a pan with 100ml water and heat until the sugar has
dissolved. Turn up the heat and bubble for 1-2 mins, then remove from the heat.

Add the rose water: start with 1tsp and taste, as some varieties are much stronger than
others just be careful as the syrup will be really hot. Spoon half the syrup over the 3 sponges
and set aside.

Add 2 tbsp of the syrup to the raspberries and crush them with a fork. Push the raspberries
through a sieve into a bowl and discard the seeds. Sift in the icing sugar and mix to a smooth
icing. In a second bowl, add another 2 tbsp of the syrup and the vanilla to the cream and
whisk until it holds soft peaks. Chill until needed.



I:‘ To assemble, place one cake, flat-side up, on a plate or cake stand, and top with half the
cream and a third of the remaining raspberries (see tips, below). Sandwich another cake on
top and add the remaining cream, another third of the raspberries, then the last cake. Smooth
the raspberry icing over the top, letting it drizzle down the sides. To decorate, we used a
mixture of rose petal pieces (available from cookshops or online), homemade crystallised
rose petals (see step-by-step, above) and the reserved raspberries.

Nutrition Facts
-t

I PrROTEIN 4.62% [ FAT 41.01% CARBS 54.37%

Properties
Glycemic Index:17.47, Glycemic Load:18.76, Inflammation Score:-6, Nutrition Score:9.7256521867669%

Flavonoids

Cyanidin: 2.59mg, Cyanidin: 2.59mg, Cyanidin: 2.59mg, Cyanidin: 2.59mg Petunidin: 0.02mg, Petunidin: 0.02mg,
Petunidin: 0.02mg, Petunidin: 0.02mg Delphinidin: 0.07mg, Delphinidin: 0.07mg, Delphinidin: 0.07mg, Delphinidin:
0.07mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01Img Pelargonidin: 0.06mg, Pelargonidin:
0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg Peonidin: 0.01mg, Peonidin: 0.0Img, Peonidin: 0.01mg,
Peonidin: 0.0Img Catechin: 0.07mg, Catechin: 0.07mg, Catechin: 0.07mg, Catechin: 0.07mg Epigallocatechin:
0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg Epicatechin: 0.2mg,
Epicatechin: 0.2mg, Epicatechin: 0.2mg, Epicatechin: 0.2mg Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin
3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg Quercetin: 0.06mg,
Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 624.93kcal (31.25%), Fat: 28.89g (44.44%), Saturated Fat: 17.58g (109.87%), Carbohydrates: 86.18g
(28.73%), Net Carbohydrates: 84.9g (30.87%), Sugar: 59.36g (65.96%), Cholesterol: 149.03mg (49.68%), Sodium:
268.04mg (11.65%), Alcohol: 0.1g (100%), Alcohol %: 0.07% (100%), Protein: 7.32g (14.63%), Selenium: 19.19ug
(27.42%), Vitamin A: 1004.82IU (20.1%), Vitamin B2: 0.33mg (19.2%), Vitamin B1: 0.28mg (18.71%), Folate: 74.46ug
(18.61%), Manganese: 0.3mg (15.05%), Iron: 2.35mg (13.05%), Calcium: 124.39mg (12.44%), Phosphorus: 122.38mg
(12.24%), Vitamin B3: 2.Img (10.49%), Vitamin E: 1.02mg (6.78%), Vitamin B5: 0.66mg (6.57%), Fiber: 1.29g (5.14%),
Potassium: 175.11mg (5%), Vitamin B12: 0.3ug (4.99%), Vitamin D: 0.74ug (4.9%), Magnesium: 18.54mg (4.64%),
Copper: 0.09mg (4.62%), Zinc: 0.68mg (4.52%), Vitamin B6: 0.08mg (4.07%), Vitamin K: 2.92ug (2.78%), Vitamin C:
1.96mg (2.37%)



