
The ultimate makeover: Coffee walnut cake
 Vegetarian

DESSERT

Ingredients
1 tbsp coffee

225 g self raising flour

1 tsp double-acting baking powder

50 g almond flour

85 g g muscovado sugar  light 

50 g brown sugar

25 g walnut pieces  chopped 

2  eggs  beaten 

READY IN

75 min.

SERVINGS

12

CALORIES

344 kcal

https://whatsheate.com


250 g yogurt

75 ml walnut oil

2 tbsp brown sugar

2 tsp coffee

140 g mascarpone cheese  light 

100 g german quark

1 tbsp powdered sugar

0.3 tsp vanilla extract

140 g powdered sugar

1 tsp coffee

1 tbsp walnut pieces  finely chopped 

Equipment
bowl

sauce pan

oven

mixing bowl

wooden spoon

skewers

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

Oil and bottom-line a 20cm round (6cm deep) loose-bottom tin. For the cake, mix the coffee

with 2 tsp warm water and set aside. Tip the flour into a large mixing bowl. Stir in the baking

powder, ground almonds, both sugars (use fingers to rub out any lumps from the muscovado)

and walnuts, then make a dip in the centre.

Put the eggs, yogurt, oil and coffee mix into the dip and stir the mixture with a wooden spoon

so everything is evenly mixed. Spoon the mixture into the tin, smooth the top to level it, then

bake for 40-45 mins, or until a skewer inserted into the centre of the cake comes out clean.



Let the cake cool in the tin briefly, then turn it out and peel off the lining paper. Leave to cool

completely while you make the filling and icing.

Make the syrup for the filling: put the caster sugar and coffee into a small, heavy-based

saucepan, then pour in 3 tbsp water.

Heat gently, stirring to help the sugar dissolve. Once dissolved, raise the heat, then boil at a

fast rolling boil for about 2-3 mins until thickened and syrupy.

Pour into a small heatproof bowl and set aside to cool. When cold it should be the

consistency of treacle.

Meanwhile, finish off the filling and make the icing. Beat the mascarpone, quark, icing sugar

and vanilla together until smooth, then stir in the cold coffee syrup. Set aside. For the icing,

sift the fondant icing sugar into a bowl.

Mix the coffee with 1 tbsp warm water, stir this into the fondant icing sugar with about 1 more

tsp water to give a smooth, thick but spreadable icing. Split the cake into 3, then sandwich

back together with the filling.

Spread the icing over the top, scatter over the chopped walnuts and leave to set. Store in the

fridge.

Nutrition Facts

 PROTEIN 8.17%
  FAT 43.13%

  CARBS 48.7%

Properties
Glycemic Index:18.17, Glycemic Load:9.13, Inflammation Score:-2, Nutrition Score:4.2639130166043%

Flavonoids
Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg

Nutrients (% of daily need)
Calories: 343.71kcal (17.19%), Fat: 16.69g (25.67%), Saturated Fat: 4.84g (30.23%), Carbohydrates: 42.4g (14.13%),

Net Carbohydrates: 41.31g (15.02%), Sugar: 26.54g (29.49%), Cholesterol: 41.65mg (13.89%), Sodium: 80.02mg

(3.48%), Alcohol: 0.03g (100%), Alcohol %: 0.04% (100%), Caffeine: 20.93mg (6.98%), Protein: 7.12g (14.23%),

Selenium: 10.61µg (15.16%), Manganese: 0.27mg (13.58%), Calcium: 94.66mg (9.47%), Phosphorus: 73.54mg

(7.35%), Vitamin B2: 0.08mg (4.8%), Copper: 0.1mg (4.79%), Vitamin A: 224.52IU (4.49%), Fiber: 1.09g (4.35%),

Magnesium: 16.16mg (4.04%), Iron: 0.72mg (4.02%), Folate: 14.08µg (3.52%), Potassium: 115.7mg (3.31%), Zinc:

0.47mg (3.16%), Vitamin B5: 0.31mg (3.1%), Vitamin B6: 0.05mg (2.37%), Vitamin B12: 0.14µg (2.37%), Vitamin B1:

0.03mg (2.27%), Vitamin B3: 0.44mg (2.22%), Vitamin E: 0.21mg (1.39%), Vitamin D: 0.17µg (1.12%), Vitamin K: 1.08µg

(1.02%)


