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C Norwegian cream cake )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©
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DESSERT

378 kcal

Ingredients

10 eggs

300 g golden caster sugar

300 g flour plain

2 tsp double-acting baking powder

2 tbsp strawberry jam

11 double cream

1tsp vanilla extract

1tbsp icing sugar
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|:| 100 ml milk

|:| 540 g packs of blueberry

Equipment
bowl

oven

knife

whisk

wire rack

NN

skewers

Directions
Heat oven to 190C/170C fan/gas

Grease and line a 20cm x 30cm baking tin the lining paper should come up at least 2.5cm
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above the edge of the tin. In your biggest bowl, whisk the eggs and sugar for 8-10 mins until

the mixture is pale and thickened.

Sift the flour and baking powder onto the egg mixture, then use a metal spoon to gently fold

in.

Pour this into the baking tin and bake for 35 mins until a skewer inserted into the centre

comes out clean the cake should be golden and spring back when touched.

Remove from the oven and allow to stand for 5 mins before turning out onto a wire rack to

cool.
Once cool, take a sharp knife and divide into

Mix the jam with 1 tbsp warm water and whip the cream with the vanilla essence and icing

sugar until it holds its shape.

Transfer one layer to a serving plate then drizzle with / of the milk.
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Spread with a thin layer of jam, then cream, then scatter over 1 pack of blueberries. Cover with
the second layer of sponge and then repeat with / of the milk, a layer of jam, the cream and

2nd pack of blueberries.
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Put the third layer of sponge on top, drizzle over the remaining milk, then cover with cream
and dot the remaining pack of blueberries on top.



Nutrition Facts
-l ]

I proTEIN 7.11% [ FAT 53.75% CARBS 39.14%

Properties
Glycemic Index:16.67, Glycemic Load:11.71, Inflammation Score:-6, Nutrition Score:8.5865217395451%

Flavonoids

Cyanidin: 2.54mg, Cyanidin: 2.54mg, Cyanidin: 2.54mg, Cyanidin: 2.54mg Petunidin: 9.46mg, Petunidin: 9.46mg,
Petunidin: 9.46mg, Petunidin: 9.46mg Delphinidin: 10.63mg, Delphinidin: 10.63mg, Delphinidin: 10.63mg,
Delphinidin: 10.63mg Malvidin: 20.28mg, Malvidin: 20.28mg, Malvidin: 20.28mg, Malvidin: 20.28mg Peonidin:
6.09mg, Peonidin: 6.09mg, Peonidin: 6.09mg, Peonidin: 6.09mg Catechin: 1.59mg, Catechin: 1.59mg, Catechin:
1.59mg, Catechin: 1.59mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,
Epigallocatechin: 0.2mg Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg
Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Kaempferol: 0.5mg, Kaempferol: 0.5mg,
Kaempferol: 0.5mg, Kaempferol: 0.5mg Myricetin: 0.39mg, Myricetin: 0.39mg, Myricetin: 0.39mg, Myricetin:
0.39mg Quercetin: 2.3mg, Quercetin: 2.3mg, Quercetin: 2.3mg, Quercetin: 2.3mg Gallocatechin: 0.04mg,
Gallocatechin: 0.04mg, Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)

Calories: 378.36kcal (18.92%), Fat: 22.95g (35.3%), Saturated Fat: 13.76g (86%), Carbohydrates: 37.59g (12.53%),
Net Carbohydrates: 36.4g (13.24%), Sugar: 22.74g (25.27%), Cholesterol: 154.77mg (51.59%), Sodium: 112.2mg
(4.88%), Alcohol: 0.08g (100%), Alcohol %: 0.07% (100%), Protein: 6.83g (13.65%), Selenium: 15.22ug (21.74%),
Vitamin A: 979.02IU (19.58%), Vitamin B2: 0.32mg (18.9%), Phosphorus: 120.5mg (12.05%), Manganese: 0.23mg
(.71%), Folate: 46.44ug (11.61%), Vitamin B1: 0.17mg (11.1%), Calcium: 106.26mg (10.63%), Vitamin D: 1.45ug (9.64%),
Iron: 1.53mg (8.48%), Vitamin K: 7.72ug (7.35%), Vitamin B5: 0.67mg (6.71%), Vitamin E: 0.96mg (6.38%), Vitamin
B3:1.19mg (5.95%), Vitamin B12: 0.34ug (5.63%), Fiber: 1.2g (4.78%), Vitamin B6: 0.09mg (4.74%), Potassium:
160.69mg (4.59%), Zinc: 0.64mg (4.3%), Vitamin C: 3.44mg (4.17%), Copper: 0.08mg (3.76%), Magnesium: 14.75mg
(3.69%)



