
Somerset Pomona, apple & almond cake
 Vegetarian

DESSERT

Ingredients
4 medium apples

2 tbsp apricot preserves

1 knob butter  for greasing 

200 g butter  softened 

3 large eggs  beaten 

200 g brown sugar

50 g almond flour

140 g self raising flour

READY IN

85 min.

SERVINGS

8

CALORIES

478 kcal

https://whatsheate.com


1 tbsp frangelico

1 tbsp frangelico

Equipment
frying pan

oven

whisk

wire rack

cake form

wooden spoon

aluminum foil

skewers

Directions
Heat oven to 180C/fan 160C/gas

Butter and line the base and sides of a 20cm round cake tin. Peel, core and slice the apples to

about the thickness of a £1 coin. Melt the knob of butter in a large frying pan then tip in the

apples. Cook over a medium heat, stirring every so often till softened, but not soggy, about 5

mins. Splash in the Pomona and leave to cool. Tip onto a plate to cool more quickly if you

like.Using an electric whisk or wooden spoon, beat the softened butter and sugar until creamy

and light.

Add the eggs a little at a time, beating after each addition, then fold in the flour and almonds.

Finally, fold in half of the cooled apples. Spoon the mix into the prepared tin, smooth the top

and scatter with the rest of the apples, pressing down lightly into the batter.

Bake for 1 hr, until golden and a skewer inserted into the middle of the cake comes out clean.

Check the cake after 45 mins, cover with foil if it’s browning too quickly. To make the glaze,

warm the jam and Pomona in a small pan until the jam melts.Once the cake is out of the oven,

prick it all over with a skewer and drizzle over a little more Pomona. Cool for 10 mins, then turn

out of the tin and transfer to a wire rack.

Brush the glaze over the apples and serve sliced, with dollops of Pomona cream. Best eaten

on the day it’s made, or warmed through the next.

Nutrition Facts



 PROTEIN 5.13%
  FAT 50.65%

  CARBS 44.22%

Properties
Glycemic Index:24.88, Glycemic Load:11.55, Inflammation Score:-5, Nutrition Score:6.1952174435491%

Flavonoids
Cyanidin: 1.43mg, Cyanidin: 1.43mg, Cyanidin: 1.43mg, Cyanidin: 1.43mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.2mg, Catechin: 1.2mg, Catechin: 1.2mg, Catechin: 1.2mg

Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg

Epicatechin: 6.87mg, Epicatechin: 6.87mg, Epicatechin: 6.87mg, Epicatechin: 6.87mg Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg

Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg,

Epigallocatechin 3-gallate: 0.17mg Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg Kaempferol:

0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg Quercetin: 3.66mg, Quercetin: 3.66mg,

Quercetin: 3.66mg, Quercetin: 3.66mg

Nutrients (% of daily need)
Calories: 477.79kcal (23.89%), Fat: 27.74g (42.67%), Saturated Fat: 15.07g (94.21%), Carbohydrates: 54.47g

(18.16%), Net Carbohydrates: 51.19g (18.61%), Sugar: 36.24g (40.27%), Cholesterol: 129.14mg (43.05%), Sodium:

214.51mg (9.33%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.32g (12.64%), Selenium: 13.38µg (19.11%),

Vitamin A: 851.34IU (17.03%), Fiber: 3.28g (13.13%), Manganese: 0.19mg (9.69%), Vitamin B2: 0.13mg (7.67%),

Phosphorus: 71.89mg (7.19%), Vitamin E: 1.08mg (7.19%), Calcium: 60.09mg (6.01%), Iron: 1.04mg (5.77%), Vitamin

C: 4.63mg (5.61%), Potassium: 184.48mg (5.27%), Vitamin B5: 0.48mg (4.84%), Folate: 18.45µg (4.61%), Vitamin B6:

0.09mg (4.39%), Copper: 0.09mg (4.33%), Vitamin K: 4.04µg (3.85%), Vitamin B12: 0.21µg (3.56%), Magnesium:

14.18mg (3.54%), Zinc: 0.46mg (3.08%), Vitamin B1: 0.04mg (2.56%), Vitamin D: 0.38µg (2.5%), Vitamin B3: 0.31mg

(1.56%)


