
Battenberg Cake

Ingredients for the sponge:
● 175 g unsalted butter, softened
● 175 g caster sugar
● 3 eggs, room temp
● 140 g self-raising flour
● 50 g ground almond flour
● ½ tsp baking powder
● ½ tsp almond extract
● ½ tsp vanilla extract
● Food coloring

Ingredients for the Marzipan:
● 150 g ground almond flour
● 180 g powdered sugar
● ½ tsp almond extract
● 30 g of pasteurized egg whites

Other ingredients:
● Apricot jam

Instructions:
1. Add your butter and sugar to a mixer on medium for 3-4 minutes or until smooth.
2. Add your eggs one at a time and beat well until fluffy.
3. Add in your self raising flour, ground almond flour, and baking powder. Turn your mixer to low

and allow it to just come together.
4. Divide your batter into two.
5. Add almond extract to one of the batter bowls. Add vanilla extra to the other batter bowl. Mix

well then choose your food coloring. Traditionally it is pink and a natural color. Usually the
vanilla one is the colored sponge.

6. Grease your tin and divide the batter between your slots and level.
7. Bake for 170C 20-25 minutes
8. In the meantime, make your marzipan. In the bowl of your food processor or stand mixer, add in

almond flour and powdered sugar and mix well. Add in your egg whites and almond flour and
mix until well combined. Pour the mixture out onto the counter and work together with your
hands. If it’s too sticky add more powdered sugar. Wrap tightly in cling film so it doesn’t dry out
before you use it. Cool your cakes completely.

9. Stick your cakes together using apricot jam.
10. Roll out your marzipan a little at a time and stick to the sides of your battenberg and trim off the

excess.
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