MARZIPAN CAKE
500 gr. raw marzipan

1 dl milk or cream
6 egg yolks
60 gr almond flakes
2 tablespoons potato flour
1 teaspoon baking powder
6 beat stiff egg white
Approx. 300 gr. raw marzipan for decoration.
Stir the marzipan with the milk,

and with the egg yolks,

and with the almond flakes,


and with the flour/baking powder.

Turn the stiff egg white in the mass, first half of it, then the rest.
Bake the cake in a round springform at the bottom of the oven at 175°C in approx. 30 minutes. Turn the oven down to 150°C and bake the cake for 30 minutes more. The cake must cool in the form before you turn it gently out.

Roll the marzipan between two layers of greaseproof paper, cut it round and lay it over the cake.
The cake must not be doubled further up – it will collapse then.

The cake is VERY slimming !!!  (
Hugs
Sanne
