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Prinsesstarta: Swedish Princess Cake

Ingredients

Marzipan
e Green food coloring

Red food coloring

400 g Almond flour
300 g Powdered sugar
2 Egg whites

Raspberry Jam
e 250 g Raspberries

e 200 g Sugar
e Lemon juice to taste

Pastry Cream
e 500 g Milk
1 Vanilla Bean

100 g Sugar
50 g Cornstarch
120 g Egg Yolk
e 25 g Butter

Cake
e 220 g Eggs

88 g* Egg yolk

140 g Sugar

140 g Flour

66 g* Melted butter

Assembly
e 500 g cream

Instructions

Marzipan
1. In a food processor, combine 400g of almond flour and 300g of powdered sugar.

2. Mix until powdered sugar is evenly distributed and almond flour is slightly finer.

3. Add one egg white and mix.

4. Add a touch of almond extract (optional but adds flavor).

5. Scrape the sides, add the second egg white, and mix until a homogeneous dough forms.
6. If the marzipan is dry, add a tablespoon or two of water.

7. Divide marzipan; color a small portion with red dye for decoration, and color the rest light
green.
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8. Wrap the colored marzipan in plastic and set aside.

Raspberry Jam
1. In a pot, combine 250g of raspberries and 200g of sugar.

2. Heating carefully, bringing to a simmer.

3. Simmer for about 10 minutes, stirring often.

4. Test jam consistency on a frozen plate.

5. If the jam thickens, turn off the heat and add lemon juice to taste.

6. Pour the jam into a heat-proof container and refrigerate.

Pastry Cream
1. Bring 500g of milk and scraped vanilla bean (seeds and pod) to a boil.
2. In a bowl, whisk 120g of egg yolks, 100g of sugar, and 50g of cornstarch.
3. Temper the egg mixture with hot milk, whisking continuously.
4. Return the mixture to the pot and bring to a boil, stirring continuously.
5. Boil for a minute until thick and glossy.
6. Remove from heat, add 25g of butter, and stir until combined.
7. Strain the cream and refrigerate until cool.
Cake
1. Preheat oven to 175°C (350°F).
. Prepare a 23cm cake pan with parchment paper and melted butter.
. In the bowl of your stand mixer, whisk 220g of eggs, 88g of egg yolks, and 140g of sugar.
. Place the bowl over simmering water, whisking continuously until 55°C (130°F).
. Transfer to a stand mixer and whisk until light, fluffy, and just warm, no longer hot.
. Gradually sift and fold in 140g of flour.
. Fold in 66g of melted butter in two additions.

. Pour batter into the prepared pan and bake for 20 minutes.
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. Let the cake cool completely.
Assembly:
1. Stir raspberry jam so it isn't clumpy.
2. Whisk pastry cream until smooth.
3. Whip 500g of heavy cream until soft peaks form.
4

. Mix about 2 cup (1 dL) of pastry cream with %5 of the whipped cream to create diplomat

cream.
5. Reserve the leftover whipped cream.

6. Cut cake horizontally into three layers.

7. Spread raspberry jam over the bottom layer.

8. Place a layer of cake on the raspberry jam and spread the pastry cream on it.

9. Over the pastry cream pile the diplomat cream (whipped cream and pastry cream mixture).
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10. Smooth the diplomat cream out into a dome.

11. Place the last piece of cake over the diplomat cream and press in a bit to help keep that
dome shape.

12. Roll out light green marzipan and drape over the cake.
13. Smooth out the marzipan and then cut off the excess.
14. Transfer to a cake plate and dust with powdered sugar.
15. Decorate the cake with a marzipan rose if desired.

16. Enjoy your homemade Princess Cake!
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