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READY IN CALORIES
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180 min. 86 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon almond extract

I:‘ 7 ounces almond paste

I:‘ 4 large eggs separated

D 2 cups flour all-purpose sifted (sift before measuring)
I:‘ 5 drops food coloring red

I:‘ 12 oz raspberry jam seedless (preferably )

I:‘ 0.3 teaspoon salt

I:‘ 6 ounces semi chocolate chips

I:‘ 1 cup sugar
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|:| 3 sticks butter unsalted softened

Equipment
food processor
bowl

frying pan
oven

knife

plastic wrap
double boiler
baking pan
hand mixer

wax paper
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cutting board

Directions

|:| Preheat oven to 350°F and grease 3 (13- by 9-inch) metal baking pans. Line bottom of each
with wax paper, letting it extend at 2 opposite ends, and grease paper. Break marzipan paste
into small pieces and grind with sugar in food processor until no lumps remain.

|:| Transfer to a large bowl and add butter. Beat with an electric mixer until light and fluffy, then
add yolks and almond extract and beat well. Beat in flour and salt on low speed. Beat egg
whites in another bowl with cleaned beaters until they just hold stiff peaks and stir one third
into batter to lighten slightly (batter will still be stiff). Fold in remaining whites thoroughly.
Divide dough into thirds (about 11/2 cups each). Stir green food coloring into one third and

red food coloring into another, leaving one third plain.
Spread each dough separately into a pan. (

Layers will be thin.)
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Bake layers in batches in middle of oven until just set and beginning to turn golden along
edges, 7 to 10 minutes total. Run a knife along edges to loosen from pan, then while still hot,
invert a large rack over pan and invert layer onto rack, pulling gently on wax paper overhangs
to release if necessary. Peel off wax paper and cool completely.



Line a large shallow baking pan with wax paper and slide green layer into it.

Spread half of jam evenly over green layer and carefully top with plain layer.
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Spread remaining jam evenly over uncolored layer and carefully top with pink layer (trim
edges if necessary). Cover with plastic wrap and weight with a large cutting board or baking
pan. Chill at least 3 hours.

Melt chocolate in a double boiler or a metal bowl set over a pan of barely simmering water.

Remove weight and plastic wrap and spread chocolate evenly over top, but not sides, of pink

layer.

Let stand at room temperature until set, about 1 hour, and cut into small diamonds (12 rows

crosswise and 12 diagonal rows).
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Do not make this dough ahead.

Nutrition Facts
]

PROTEIN 4.55% [ FAT 51.23% CARBS 44.22%

Properties
Glycemic Index:2.38, Glycemic Load:4.82, Inflammation Score:-1, Nutrition Score:1.5404347738494%

Nutrients (% of daily need)

Calories: 86.28kcal (4.31%), Fat: 4.97g (7.65%), Saturated Fat: 2.66g (16.63%), Carbohydrates: 9.65g (3.22%), Net
Carbohydrates: 9.25g (3.36%), Sugar: 5.96g (6.63%), Cholesterol: 17.66mg (5.89%), Sodium: 12.54mg (0.55%),
Alcohol: 0.02g (100%), Alcohol %: 0.1% (100%), Protein: 0.99g (1.99%), Manganese: 0.07mg (3.5%), Selenium: 2.14ug
(3.06%), Vitamin E: 0.46mg (3.04%), Vitamin B2: 0.04mg (2.43%), Copper: 0.05mg (2.34%), Vitamin A: 114.72IU
(2.29%), Folate: 8.86ug (2.21%), Phosphorus: 21.03mg (2.1%), Iron: 0.37mg (2.04%), Magnesium: 7.82mg (1.96%),
Vitamin B1: 0.03mg (1.85%), Fiber: 0.4g (1.6%), Vitamin B3: 0.23mg (1.16%)



