
INGREDIENTS

For the cake:
3 cups walnuts, divided

6 eggs, separated

¾ cup maple sugar

½ cup arrowroot flour

For the glaze:
1 ¼ cup organic powdered sugar

(can also use powdered monk fruit

sugar)

4 tablespoons orange juice

1 teaspoon vanilla extract

¼ teaspoon ground cardamom

Other necessary tools:
Quality spray oil

9” springform pan

Parchment paper

 

WALNUT CAKE WITH

ORANGE CARDAMOM

GLAZE

DIRECTIONS - CONT'D.  

Place the egg whites into the bowl of a stand

mixer & turn on medium-high until soft peaks

form (this will take 2-4 minutes), then slowly

add in the remaining 2 tablespoons of sugar &

continue beating 1 more minute. 

Stir in a large spoonful of the egg white mixture

into the bowl with the walnut batter & fold in.

Then add remaining egg whites to cake batter

& continue stirring until completely mixed. Add

in the ½ cup of chopped walnuts & mix well.

Prepare a 9” springform pan by spraying it with

quality oil & then lining the bottom with a circle

of parchment paper. Lightly spray the top of

the parchment as well.

Spoon the batter into the prepared cake pan

and bake in preheated oven for 28-32 minutes

until a toothpick inserted into the middle

comes out clean.

 

Once the cake is done, cool in the pan 10

minutes, then remove from the pan & transfer

to a cooling rack for 10 minutes. When ready to

glaze, place cake on a rimmed cake plate &

make the glaze.

To make the glaze: Combine the powdered

sugar & the cardamom in a small bowl. Then

pour in the orange juice & the vanilla & whisk.

Drizzle the glaze over the cake & serve. 
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DIRECTIONS  
preheat the oven to 350°.

Grind 2 ½ cups of the walnuts in food

processor to coarse flour like substance

(the size of sand). Chop the remaining

½ cup walnuts into small pieces with a

knife. Set aside.

Put the egg yolks into a large bowl.

Remove 2 tablespoons of the maple

sugar & set aside. Whisk egg yolks

together with the remaining sugar until

completely combined. Stir in the

ground walnuts & arrowroot flour. The

mixture will be very stiff & thick at this

stage.
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