
	

 

Gluten-Free Almond Cake 
Slightly	Modified	from	Epicurious:		https://www.epicurious.com/recipes/food/views/almond-cake-366229 	

	

Ingredients  
 

• 8 oz (1 3/4 cups) blanched almond flour (Trader Joe’s) 

• 6 large eggs, separated 

• 1 1/4 cups superfine (caster) sugar (can make your own by grinding regular sugar 

in the food processor) 

• Grated zest of 1 orange 

• Grated zest of 1 lemon (or two Meyer lemons instead of 1 orange and 1 lemon) 

• 1/8 tsp almond extract 

• Simple syrup (recipe follows) 
 

Directions  

1. With an electric mixer, beat the egg yolks with the sugar to a smooth pale cream. Beat in 
the zests and almond extract. Add the almond flour and mix very well. 
 



2. With clean beaters, beat the egg whites in a large bowl until stiff peaks form (can add ½ 
tsp cream of tartar near the end of beating egg whites to help them keep their shape).  
 

3. Fold egg whites into the egg yolk and almond mixture (the mixture is thick, so that you 
will need to turn it over quite a bit into the egg whites).  This can be simplified by using 
your hands to mix in egg whites until they are nearly incorporated, then use spatula as 
you would normally do to blend in egg whites. 
 

4. Grease a 9 or 10-inch springform pan, with butter and dust it with flour (or spray with 
cooking spray). Pour in the cake batter, and bake into a preheated 350°F for 40 minutes, 
or until it feels firm to the touch.  As soon as cake is removed from oven, brush on simple 
syrup and sprinkle with sliced almonds. 
 

5. Let cool before removing sides of springform pan.  Additional simple syrup can be 
drizzled onto cake before serving, if desired. 

SIMPLE SYRUP 
Mix ½ cup lemon juice with ½ cup sugar.  Cook over medium heat, stirring constantly, 
until sugar melts.  It should be thick enough at this point, but can be cooked for a few 
more minutes until it thickens a bit more.  Add 1/8 tsp almond extract (or more), if 
desired. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Meyer Lemon Curd 
From Martha Stewart:  https://www.marthastewart.com/331788/meyer-lemon-curd 

Ingredients  
• 1 cup sugar  

• Zest of 3 lemons  

• 3 large eggs  

• 4 large egg yolks  

• 1 cup Meyer lemon juice  

• 5 ounces unsalted butter, chilled and cut into small pieces  

Directions  
1. Prepare and ice-water bath. Set a medium bowl in ice-water bath and set aside.  

 
2. Place sugar and lemon zest in a mortar and grind with a pestle to combine and release the 

oils. Transfer sugar mixture to a medium heatproof bowl along with eggs and egg yolks; 
whisk to combine. Place over a saucepan of simmering water and whisk until sugar has 
dissolved. Add lemon juice and continue whisking until mixture is thick and reaches 160 
degrees on an instant-read thermometer, scraping down sides of bowl as necessary. Add 
butter and whisk until well combined.  

3. Strain lemon mixture through a fine mesh sieve set over prepared bowl. Cover lemon 
curd with plastic wrap, pressing plastic wrap directly onto surface. Transfer to 
refrigerator until completely chilled. 
	
 


