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( Holiday Saffron Cake )

Vegetarian

READY IN SERVINGS
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DESSERT

131 kcal

Ingredients

I:‘ 10 almonds

I:‘ 2 teaspoons double-acting baking powder
I:‘ 6 tablespoons butter softened

I:‘ 1large eggs

I:‘ 1.8 cups flour

I:‘ 0.3 cup golden raisins

I:‘ 0.8 cup milk

I:‘ 1 teaspoon pearl sugar (sugar crystals)
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|:| 0.3 teaspoon saffron threads
|:| 0.1 teaspoon salt

|:| 0.3 cup sugar divided

Equipment
|:| bowl

frying pan
oven

knife

wire rack
pot

blender

cake form

mortar and pestle

OOooooondc

measuring cup

Directions

Preheat oven to 35

Place butter and all but 1 teaspoon sugar in a bowl; beat with a mixer at medium speed until
light and fluffy (about 5 minutes).

Add egg; beat until well combined.

Heat milk in a small pot over medium heat. Crush saffron with remaining 1teaspoon sugar in a
mortar or small dish.

Remove milk from heat; add saffron sugar to pot, and stir. Cover and let steep 5 minutes.
Lightly spoon flour into dry measuring cups; level with a knife.
Combine flour, baking powder, and salt in a bowl.

Add flour mixture and milk mixture alternately to sugar mixture, beginning and ending with
flour mixture, blending well after each addition. Stir in raisins.
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Scrape batter into a lightly greased 8-inch round cake pan. Arrange almonds on top of batter;

sprinkle evenly with pearl sugar.



I:‘ Bake at 350 for 25 minutes or until tester inserted in center comes out clean. Cool in pan 10

minutes on a wire rack; remove cake from pan. Cool completely on wire rack.

I:‘ Learn About Saffron: These yellow-orange stigmas from a small purple crocus make up the
world's most expensive spice because it is extremely labor-intensive--each flower provides
only three stigmas, which must be hand-picked then dried. Fortunately, a little saffron goes a
long way. This spice is integral in many traditional dishes such as the Swedish saffron buns
mentioned, risotto milanese, bouillabaisse, and paella. Powdered saffron loses its flavor and
can often be adulterated with imitations. Buy a small quantity of high-quality threads, and
crush or steep just before using. Store saffron airtight in a cool, dark place.

Nutrition Facts
]

PROTEIN 7.86% [ FAT 39.12% cARBS 53.02%

Properties
Glycemic Index:30.78, Glycemic Load:11.77, Inflammation Score:-2, Nutrition Score:3.4969564796142%

Flavonoids

Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Catechin: 0.0Img, Catechin: 0.01mg,
Catechin: 0.0Img, Catechin: 0.01mg Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin:
0.02mg, Epigallocatechin: 0.02mg Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg,
Isorhamnetin: 0.02mg Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg
Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 130.6kcal (6.53%), Fat: 5.75g (8.84%), Saturated Fat: 3.26g (20.38%), Carbohydrates: 17.53g (5.84%), Net
Carbohydrates: 16.95g (6.16%), Sugar: 5.69g (6.33%), Cholesterol: 25.9mg (8.63%), Sodium: 121.91mg (5.3%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.6g (5.2%), Selenium: 6.32pg (9.03%), Vitamin B1: 0.12mg
(8.3%), Folate: 28.79ug (7.2%), Vitamin B2: 0.12mg (6.99%), Manganese: 0.12mg (6.21%), Calcium: 54.86mg (5.49%),
Phosphorus: 53.69mg (5.37%), Iron: 0.86mg (4.81%), Vitamin B3: 0.93mg (4.65%), Vitamin A: 177.72IU (3.55%),
Vitamin E: 0.35mg (2.36%), Fiber: 0.57g (2.3%), Magnesium: 7.98mg (1.99%), Copper: 0.04mg (1.97%), Potassium:
62.97mg (1.8%), Vitamin B12: 0.11ug (1.75%), Vitamin B5: 0.17mg (1.73%), Zinc: 0.23mg (1.53%), Vitamin B6: 0.03mg
(1.42%), Vitamin D: 0.2ug (1.34%)



