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DESSERT

Ingredients
1 teaspoon almond extract  pure 

2 tablespoons almond extract

1 pound almond paste

17.5 cups confectioners' sugar  5 boxes 

6 tablespoons plus

6 large eggs

1 cup flour  all-purpose 

100 servings violet food coloring  green your favorite or colors 

READY IN
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150 min.

SERVINGS
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100

CALORIES
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158 kcal
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1 tablespoon juice of lemon

1 quart raspberries

1 pinch sea salt  fine 

1 cup sugar

1.8 cup sugar

2 sticks butter  unsalted melted for pans at room temperature 

108 servings decorative dragees  for garnish 

100 servings decorative dragees  for garnish 

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

wire rack

hand mixer

toothpicks

microwave

skewers

offset spatula

candy thermometer

Directions
Watch how to make this recipe.

Preheat the oven to 375 degrees F.



Brush 3 (12 1/2 by 9-inch) rimmed baking sheets (otherwise known as quarter sheet pans)with

melted butter. Line the pans with parchment paper, leaving a few inches of overhang on

opposite sides. Butter the top of the parchment paper as well, then set aside.

In the bowl of an electric mixer fitted with the paddle attachment, beat the almond paste and

sugar on medium speed until well combined, about 5 minutes.

Add the almond extract. Roughly cut the room temperature butter into pats and gradually

add to the almond paste-sugar mixture. Beat until light and fluffy, about 2 minutes, scraping

down the sides of the bowl if needed.

Add the eggs, 1 at a time, beating to combine after each addition.

Add the flour and salt and beat until just combined.

Divide the batter evenly among the prepared baking sheets, about 2 1/4 cups each sheet,

smoothing the batter out with an offset spatula. Gently tap the baking sheet on the table to

remove any air pockets in the batter. Air pockets will cause holes in the baked cake and give

a ragged look to the finished product.

Bake until just set, but not browned, 15 to 20 minutes. Give the baking sheets a turn halfway

through baking, after about 8 minutes, for even baking, if needed, but don't worry too much

because we're covering the cakes. Test with a toothpick or skewer and if clean, remove from

the oven and transfer to wire racks to cool.

To make the jam easier to spread and to prevent tearing the cake, puree the raspberry jam in

a food processor. Line a baking sheet with parchment paper. Turn 1 cake layer out onto the

lined baking sheet.

Spread half of the raspberry jam in an even layer over the cake. Carefully flip the cake out of

the baking sheet and top with a second cake layer.

Spread with the remaining jam. Carefully flip the final layer out of the baking sheet and top

the cake.

Place a piece of parchment paper over the final layer and top with a second baking sheet.

Weigh down with 2 large (28-ounce) cans. Chill in the refrigerator for at least 1 hour and up to

overnight.

Remove the cake from the refrigerator and cut into 1-inch squares.

Place onto a wire racks over at least 2 baking sheets, leaving at least 1-inch between each

cake piece.

Place each of the tinted royals icings in a heatproof bowl set over a pan of simmering water,

with the bottom of the bowl not touching the water, until pourable. You should have about 8

cups total. You'll be using about 1 heaping tablespoon icing on each. Carefully place a cut cake



on a chocolate fork/dipper (or a small fork).

Place the cake over the icing and spoon the icing onto the cake. If the cake drops into the

icing, carefully pick it up with your spoon and place back onto your fork/dipper.

Place back onto the wire rack using another dipper or fork to slide onto the wire rack. Top

with decorative dragees, as desired. Repeat with the remaining icing and cakes. Alternately,

for each tinted frosting, set 3 cooling racks over baking sheets and divide the cut cake pieces

evenly among the racks.

Pour the tinted frosting slowly over the cake pieces. If you need extra frosting, just remove

the cooling rack, scrape the excess frosting from the baking sheet, melt or microwave until

pourable and touch up any area that the frosting didn't coat the first time.

Let stand until set, about 30 minutes at room temperature or cover and place in the

refrigerator for up to 1 week until ready to serve.

Put your raspberries and 1/4 cup water in a saucepan over medium heat. Once it's at a

simmer, partially cover and cook 8 to 10 minutes. Pass the berry mixture through a food mill

and measure the liquid that remains. You need 3 1/2 cups.

Add more water if there isn't enough.

Put the berry liquid into a new saucepan over medium heat and bring to a simmer again. Once

it simmers, start adding your sugar in 1/2 cup increments. Give it a stir to incorporate and

bring it back to a simmer before adding of the next 1/2 cup sugar. Once the last 1/2 cup is

added, bring the liquid to 216 to 218 degrees F on a candy thermometer. Stir constantly.

Let this cool to room temperature prior to using. If not using right away, refrigerate for up to 1

week.

Nutrition Facts

 PROTEIN 2.58%
  FAT 19.22%

  CARBS 78.2%

Properties
Glycemic Index:2.6, Glycemic Load:4.86, Inflammation Score:-1, Nutrition Score:1.8891304238983%

Flavonoids
Cyanidin: 4.33mg, Cyanidin: 4.33mg, Cyanidin: 4.33mg, Cyanidin: 4.33mg Petunidin: 0.03mg, Petunidin: 0.03mg,

Petunidin: 0.03mg, Petunidin: 0.03mg Delphinidin: 0.12mg, Delphinidin: 0.12mg, Delphinidin: 0.12mg, Delphinidin:

0.12mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 0.09mg, Pelargonidin:

0.09mg, Pelargonidin: 0.09mg, Pelargonidin: 0.09mg Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg,



Peonidin: 0.01mg Catechin: 0.12mg, Catechin: 0.12mg, Catechin: 0.12mg, Catechin: 0.12mg Epigallocatechin:

0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg Epicatechin: 0.33mg,

Epicatechin: 0.33mg, Epicatechin: 0.33mg, Epicatechin: 0.33mg Epigallocatechin 3-gallate: 0.05mg,

Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg

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

0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin: 0.1mg

Nutrients (% of daily need)
Calories: 158.24kcal (7.91%), Fat: 3.47g (5.34%), Saturated Fat: 1.38g (8.61%), Carbohydrates: 31.77g (10.59%), Net

Carbohydrates: 30.9g (11.24%), Sugar: 29.16g (32.4%), Cholesterol: 16.02mg (5.34%), Sodium: 6.75mg (0.29%),

Alcohol: 0.1g (100%), Alcohol %: 0.26% (100%), Protein: 1.05g (2.1%), Manganese: 0.11mg (5.67%), Vitamin E: 0.78mg

(5.2%), Fiber: 0.87g (3.47%), Vitamin C: 2.54mg (3.08%), Vitamin B2: 0.05mg (2.85%), Selenium: 1.75µg (2.49%),

Folate: 9.09µg (2.27%), Phosphorus: 22.31mg (2.23%), Magnesium: 8.72mg (2.18%), Copper: 0.04mg (1.78%),

Vitamin A: 75.81IU (1.52%), Iron: 0.26mg (1.47%), Calcium: 13.06mg (1.31%), Vitamin B1: 0.02mg (1.25%), Zinc: 0.17mg

(1.1%), Potassium: 35.69mg (1.02%)


