Strawberry Cardamom Cake
Makes one 6 inch cake

Ingredients:
-

½ cup almond flour

-

½ cup all purpose flour

-

1 cardamom pod or 1/8th tsp ground cardamom*

-

2 tbsp unsalted butter

-

1/2 tsp salt

-

1/4 cup sugar + 1 tbsp

-

1 egg

-

1/2 tsp baking powder

-

1/2 tsp baking soda

-

6 tbsp milk

-

Two handfuls of strawberries (can sub for any berries or stone fruit)

-

2 tbsp sliced almonds (optional, can sub for any sliced or chopped nuts)

-

Sweetened whipped cream to serve*

Directions:
Preheat your oven to 325 degrees Fahrenheit.
Cut up your strawberries into quarters (smaller ones into halves) and add them to a bowl
with the 1 tbsp of sugar. Mix it up and set aside.
I baked this cake in a 6 inch cast iron pan; you can use any small oven-proof pan you have
or a small baking pan. Baking time may differ depending on type and size of pan using. If using a
whole cardamom pod, place it on your cutting board and use the base of your palm to break it
open. You should see little spheres in the cardamom pod. Alternatively, you can use a mortar and
pestle to break it up and into a fine powder but leaving the little spheres as whole is completely
fine. In your baking pan, add your 2 tbsp of butter and the whole or ground cardamom pod
(green shell and everything). Place the pan in the oven (doesn’t need to be entirely preheated yet)
and heat for around 3 - 5 minutes until the butter is melted. Remove from the oven and set aside.
In a mixing bowl, combine the flours, baking powder, baking soda, salt and sugar. Mix and
break up any lumps that you see. If you used a whole cardamom pod, remove the outer green
skin of the cardamom pod from the pan and toss it out. Add the egg, milk, and cardamom butter
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from your pan. Don’t wipe the baking pan, leave the residual butter in it. Mix together until
everything is combined.
Using the same baking pan that the butter was in, add in your cake batter. Now, it’s time to
make it pretty! Using around a third of the cut up strawberries from earlier, place them cut side
down into the cake pressing them into the batter slightly until the batter is scattered with fruit.
Make sure to space the fruit a half inch from each other - the cake batter should still be exposed
and not entirely covered. Sprinkle the sliced almonds or nuts of your choice on top. Bake for 30 40 minutes until a toothpick inserted into the middle comes out clean and the top is golden
brown. If using a pan bigger than 6 inches, the time needed to bake may be less so check it at 20
minutes.
Remove from the oven and let cool for 5 minutes. Serve the cake warm with the remaining
cut up strawberries in sugar and whipped cream. This is the perfect cake for afternoon tea.
Notes:
-

If you don’t have cardamom, sub for ¼ tsp ground ginger or allspice. The taste will be
different but still good.

-

If you don’t have or don’t like strawberries, use any berries or stone fruit (plums, peaches,
nectarines).

-

Allspice goes well with the berries and ginger with the stone fruit.

-

You can make your own sweetened whipped cream at home but whipping ½ cup of cold
heavy whipping cream with 2 tbsp powdered sugar (can sub for regular granulated sugar)
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