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R e c i p e

frangipane 
with plums



R e c i p e :  g i e d r e  b a r a u s k i e n e

servıng Category issue
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I N G R E D I E N T S

s i s t e r M A G 5 0D e s s e r t6  s e r v i n g s
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f r a n g i p a n e

Step 1 Grate butter on flour, add yolks, 
powdered sugar, and salt. Knead 
ingredients. Leave dough to cool in 
fridge.

Step 2 Roll the dough or spread it in the tin (25 
cm) with your fingers. Leave to cool in 
fridge for 20 minutes.

Step 3 For the filling, beat the soft butter with 
sugar and salt. Add eggs, one by one. 
Mix in flour and almond flour.

Step 4 Spread the mix onto the dough. Place 
plum halves on top. Brush with melted 
butter. Bake in the oven at 160 °C for 30 
minutes.

Step 5 Brush with butter again. Cover the top 
of the cake with baking paper or foil 
and bake for another 30 minutes.

Step 6 Dust with powdered sugar when the 
cake is baked and has cooled.

D O U G H

9 0  g   c o l d  b u t t e r

1 8 0  g   f l o u r

1  t b s p   p o w d e r e d  s u g a r

2   e g g  y o l k s

  a  p i n c h  o f  s a l t

F I L L I N G

1 4 0  g   c o l d  b u t t e r

1 0 0  g   s u g a r

2   e g g s

5 0  g   f l o u r

1 4 0  g   a l m o n d  f l o u r

4 - 5    l a r g e  p l u m s ,  w a s h e d ,  h a l v e d , 

p i t t e d

2  t b s p   m e l t e d  b u t t e r

1  t b s p   p o w d e r e d  s u g a r   


