
55 min-ish

  1. Heat the oven to 350°F / 175°C. Butter and line an 
     8½ × 4½ inch loaf pan with parchment paper. Then 
     Butter the parchment paper lining. If using, lightly 
    crush the Cardamom Pods and grind the seeds very 
     finely. Heat the Milk in a small pot on the stove 
     until it is JUST beginning to steam, then shut off 
     the heat and stir in the Ground Cardamom and let 
     it sit for 5 minutes to bloom the spice.
  
  2. Whisk together the Flour, Baking Powder, and Salt 
     in a bowl, then set aside.
  
  3. Beat the Butter and Sugar until very pale, fluffy,  
     and thick, about 3 to 4 minutes.

  4. Beat in the Eggs one at a time, mixing well after 
     each addition. After adding the first and second 
     Egg, mix in 1 tablespoon of the Flour mixture before 
     adding the next Egg. Scrape the bowl frequently so 
     the batter stays smooth.

  5. Mix together the Yogurt, Cardamom Milk mixture, 
     Vanilla, and Orange Zest. Add this to the batter 
     alternating with the dry ingredients in this order: 
     Dry, Dairy, Dry, Dairy, Dry. Mix just until smooth 
     and thick.

  6. Spread the batter into the prepared pan and 
     smooth the surface. Use a spatula to clear a small 
     trench lengthwise down the center of the top. 
     Drizzle the 1 tbsp melted butter into the trench 
     down the center of the batter, then sprinkle the 2 
     tbsp Sugar evenly over the top. Scatter Slivered 
     Almonds over the surface.
  
  7. Bake for 55-60 minutes until a tester comes out 
     clean. Remove and allow to cool in the pan for 15 
     minutes and then remove from the pan by lifting it 
     out with the parchment paper. Allow to cool 
     completely on a wire rack before slicing. 

 

 • 3 tbsp (45 g) Whole Milk 
 • 1-1½ tsp (4g) Ground Cardamom
 • 1 ¾ cups (220 g) AP Flour
 • 1 ¾ tsp (7 g) Baking Powder
 • ½ tsp (3 g) Salt
 • ¾ cup (170 g) Butter, room temp
 • 1 cup (200 g) Sugar
 • 3 large Eggs, room temp
 • ½ cup (120 g) Yogurt or Sour 
   Cream
 • 1 tsp (5 g) Vanilla Extract
 • ½ tsp (2.5g) Orange Zest
 • 1 tbsp (14 g) Butter, melted
 • 2 tbsp (25 g) Sugar
 • 3 tbsp (20–25 g) Slivered 
   Almonds
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This almond crusted cake has a velvety tight crumb infused
with hints of orange and cardamom. loaf pan

350°F-175°C



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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	This almond crusted cake has a velvety tight crumb infused with hints of orange and cardamom.
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	4. Beat in the Eggs one at a time, mixing well after       each addition. After adding the first and second       Egg, mix in 1 tablespoon of the Flour mixture before       adding the next Egg. Scrape the bowl frequently so       the batter stays smooth.
	5. Mix together the Yogurt, Cardamom Milk mixture,       Vanilla, and Orange Zest. Add this to the batter       alternating with the dry ingredients in this order:       Dry, Dairy, Dry, Dairy, Dry. Mix just until smooth       and thick.
	6. Spread the batter into the prepared pan and       smooth the surface. Use a spatula to clear a small       trench lengthwise down the center of the top.       Drizzle the 1 tbsp melted butter into the trench       down the center of the batter, then sprinkle the 2       tbsp Sugar evenly over the top. Scatter Slivered       Almonds over the surface.
	7. Bake for 55-60 minutes until a tester comes out       clean. Remove and allow to cool in the pan for 15       minutes and then remove from the pan by lifting it       out with the parchment paper. Allow to cool       completely on a wire rack before slicing.

	Exclusive Member Recipe Drop #52
	Scan this  code to watch the  video!


	NOTES:
	INSTRUCTIONS (CONTINUED)

