
Streamline Hungarian Torte

DESSERT

Ingredients
0.3 ounce active yeast  dry 

16 ounce apricot preserves

1.3 cups butter  softened 

4  egg whites

4  egg yolks

4.5 cups flour  all-purpose 

1 teaspoon ground cinnamon

0.5 cup cup heavy whipping cream  sour 

2 cups walnuts  chopped 

READY IN

90 min.

SERVINGS

24

CALORIES

330 kcal

https://whatsheate.com


0.3 cup warm water  (110 degrees F/45 degrees C) 

0.7 cup sugar  white 

Equipment
bowl

frying pan

oven

wire rack

baking pan

kitchen timer

Directions
Preheat oven to 350 degrees F (175 degrees C). Grease an 11x17 inch jelly roll pan.

Mix together the walnuts, ground cinnamon, and 3/4 cup of sugar in a medium bowl and set

aside.

In a small bowl, dissolve the yeast and 1 teaspoon sugar in warm water.

Let stand until creamy, about 10 minutes. In a large bowl, stir together the yeast mixture, egg

yolks, sour cream, and butter. Gradually stir in the flour until the dough becomes too stiff to

use a spoon. Use your hand to knead the dough in the bowl until it becomes smooth, about 5

minutes. Divide the dough into three equal parts, form into balls, cover, and set aside to rest

for about 15 minutes.

Roll one of the balls of dough between 2 sheets of waxed paper to fit the pan.

Place the dough in the bottom of the prepared baking pan and spread with 3/4 of the nut

mixture.

Roll out another ball of dough in the same way, place this over the nut layer in the pan and

spread the apricot preserves evenly over the dough.

Roll the third ball in the same way and place on top of the layer of preserves.

Place the torte in the preheated oven and set the timer for 40 minutes. When the timer goes

off, the top of the torte should be golden brown, if not then wait a few minutes.

Place the egg whites into a clean glass or metal bowl. Whip the egg whites to soft peaks, then

gradually add 2/3 cup sugar while beating the egg whites to stiff peaks.



Spread the meringue evenly over the top of the torte and sprinkle with the remaining nut

mixture.

Bake the meringue-covered torte for an additional 15 minutes. Cool the torte in the pan set

on a wire rack. Trim the edges for a cleaner presentation.

Serve at room temperature.

Nutrition Facts

 PROTEIN 6.38%
  FAT 49.25%

  CARBS 44.37%

Properties
Glycemic Index:7.09, Glycemic Load:16.96, Inflammation Score:-5, Nutrition Score:7.5221738893053%

Flavonoids
Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg Catechin: 0.06mg, Catechin: 0.06mg,

Catechin: 0.06mg, Catechin: 0.06mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg,

Epicatechin: 0.05mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg

Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 329.79kcal (16.49%), Fat: 18.55g (28.54%), Saturated Fat: 3.52g (21.97%), Carbohydrates: 37.59g (12.53%),

Net Carbohydrates: 36.13g (13.14%), Sugar: 14.28g (15.87%), Cholesterol: 35.23mg (11.74%), Sodium: 138.71mg

(6.03%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.41g (10.82%), Manganese: 0.52mg (25.93%), Vitamin

B1: 0.26mg (17.16%), Selenium: 11.72µg (16.74%), Folate: 64.54µg (16.14%), Vitamin B2: 0.2mg (11.65%), Vitamin A:

565.15IU (11.3%), Copper: 0.21mg (10.72%), Iron: 1.57mg (8.72%), Vitamin B3: 1.63mg (8.16%), Phosphorus: 80.54mg

(8.05%), Fiber: 1.47g (5.87%), Magnesium: 23.11mg (5.78%), Vitamin B6: 0.08mg (4.24%), Vitamin E: 0.6mg (3.97%),

Zinc: 0.59mg (3.93%), Vitamin B5: 0.33mg (3.28%), Potassium: 108.63mg (3.1%), Calcium: 30.75mg (3.07%),

Vitamin C: 1.86mg (2.26%), Vitamin B12: 0.09µg (1.43%), Vitamin D: 0.16µg (1.08%)


