
Vanilla Almond Meringue Cake
The best cake you will ever taste. Hands down!
Makes: 1, 2 layer cake

1 1/3 cups Bob's Red Mill All-Purpose Flour
1/4 cup Bob's Red Mill Almond Flour
1/2 tsp Bob's Red Mill Baking Soda
1/2 tsp Bob's Red Mill Baking Powder
1/8 tsp salt
1 c sugar  
1 1/2 sticks (12 T) softened butter
2 eggs (at room temp)  
1 tsp almond extract
1/4 tsp vanilla extract
2/3 c sour cream 
 
Meringue Layer
4 egg whites (save yolks for vanilla cream)
3/4 c sugar

Vanilla Cream Layer
2 cups whole milk
1 T sugar
1 vanilla bean, split and scraped (optional)
2/4 c sugar
3 T Bob's Red Mill Cornstarch
4 egg yolks (saved from meringue)
3 T butter
1 tsp vanilla extract

Assorted Berries

Vanilla Cream: In medium saucepan bring milk, 1 T sugar and scraped vanilla bean 
(seeds & pod) to a simmer.  Stir until sugar dissolves.  In small bowl, stir together 3/4 c 
sugar, cornstarch and a pinch of salt - set aside. With an electric mixer beat egg yolks 
until light, fluffy and lemon colored (3 min). Add sugar/cornstarch mixture and mix well.  
Remove the vanilla pod from the milk, With the mixer slowly running,  add 1/2 cup of the 
hot milk mixture slowly into the bowl with the egg mixture, mixing until combined.  Turn 
off mixer and add egg mixture into the milk in the saucepan stirring constantly.  Cook 
over medium until thick.  This will happen quickly. Remove from heat and add butter and 
1 tsp vanilla extract mixing well.  Pour into bowl, cover with plastic wrap touching the 
surface of the cream, and refrigerate until cold.   



To make cake: Preheat oven to 350 and grease 2 8-inch pans and line with parchment 
paper. In medium bowl combine, flour, almond flour, baking soda, baking powder and 
salt.  Whisk to combine. In bowl of electric mixer whip softened butter and sugar until 
light and fluffy (1-2 min). Add eggs, mixing to combine, then add sour cream, almond 
and vanilla extracts.  With mixer running, slowly add flour mixture, mixing just until 
combined.  Divide evenly between the two prepared pans.  Set aside and make 
meringue.

Meringue Layer: In bowl of electric mixer add egg whites and whip until foamy.  Add 
sugar and whip on high until soft peaks form.  Spread evenly on top of cake batter in the 
two pans. Lightly sprinkle sugar on top of meringue.   Bake cake/meringue layers at 350 
for 30-35 minutes.  Meringue will be light brown on top. Cool completely on wire rack.  
Run a knife of offset spatula round edge to loosen and remove from pan.

To assemble cake:
Place one cooled cake/meringue layer on plate or cake stand.  Spread with the vanilla 
cream and press berries into the cream (if desired).  Place next cake/meringue on top of 
the cream/berry layer.  Decorate with berries on top.  Can be served immediately or 
refrigerate (the meringue layers will lose their crispness) but still yummy either way!!


