» RASPBERRY ALMOND CAKE
$TAR : WITH CHOCOLATE GANACHE
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INGREDIENTS ” PREP TIME:
11/2 cups all purpose flour ISMINS
f" 2 tsp. baking powder CO4O5}§/|IK|ISME'
1/2 tsp. salt TOTA1LH g‘IME:
1 cup sugar SERVES:
3 large eggs 8

1/4 cup heavy cream plus Yocup "
3/4 cup STAR Extra Light Olive Oil plus more for greasing the pan
1 tbsp. of almond extract

4 0z. cream cheese at room temperature, broken into
1 inch pieces

1 cup of fresh or frozen raspberries
oDS (reserve a few for garnish)

st Px\’&‘“\:‘fg""’_ .
1/3 cup sliced almonds, toasted
10 oz. dark chocolate chips
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Extra Light Olive oil is perfect for cooks who desire the health benefits of traditional olive oil,
but not a distinct olive taste in their baked goods. Replace butter, margarine and other oils
using our conversion chart at starfinefoods.com




INSTRUCTIONS

1. Preheat the oven to 350 degrees. Lightly oil an 8-inch-diameter cake pan with Olive Oil.

2. Whisk the flour, baking powder, and salt in a medium bowl together. Using an electric mixer beat the sugar,
eggs, and almond extract in a large bow! until pale and fluffy. Then Beat n ¥4 cup cream and cream cheese.
Gradually beat in the oil. Add the flour mixture and raspberries and stir until just blended.

3. Transfer the batter to the prepared pan. Bake until center is completely cooked about 35-45 minutes
(test with a toothpick). Transfer to a rack and cool for 15 minutes. Remove cake and place on serving platter.

4. Cook the chocolate chips and % cup heavy cream in the top of a double boiler over simmering water until
smooth and warm, stirring occasionally.

5. Pour over cake, sprinkle almonds all over cake. Add a few raspberries and almonds on top for garnish.



