
Norwegian 
Almond Cake 

Recipe

Wine Pairing Serves
Pizzolato Moscato  
2017

6-8 people

Ingredients

For the pie dough: 

2 1/2 cups (300 grams) all-purpose flour 

1/2 cup (100 grams) organic confectioner’s sugar 

1 tsp baking powder 

2 sticks (about 200 grams) vegan butter 

1 tbsp ground chia seeds combined with 3 tbsp water 

 

For the almond filling: 

1 1/2 cups (200 grams) almonds, ground 

1 cup (200 grams) organic brown sugar 

2 sticks (about 200 grams) vegan butter 

1 tsp vanilla paste or extract 

3-4 drops almond extract (optional) 

2 tbsp VeganEgg mixed with 1/2 cup ice cold water (OR 

         1 tbsp ground flax seeds mixed with 3 tbsp water) 

a little plant-based milk for brushing on dough 

demerara sugar for sprinkling on top of the cake 



To make the pie dough: 
Add the flour, confectioner’s sugar, baking powder, and butter in a food
processor. Process until a dough forms and add the chia egg. (I like to
grind the chia seeds in a blender with the water to make it more
gelatinous first. I find that improves the blending.) 
 
After the dough forms, pour it onto a lightly floured work surface and
divide into two:  2/3 for the bottom of the cake and 1/3 for the top.   
 
Shape the dough pieces into a ball, lightly wrap with plastic wrap, and
leave in the fridge for an hour or two. 
 
Preheat oven to 350°F. Lightly grease a round pie plate – mine measures
10 inches (25 cm). 
 
 
Make the almond filling: 
Grind the almonds in a food processor.  
 
In the bowl of a stand mixer fitted with the paddle, beat the brown sugar
and vegan butter until light and fluffy.  
 
Add the vanilla paste or extract, almond extract (if using), and the
VeganEgg mixture (or flax egg). Combine well. 
 
Pull out the dough from the fridge. Roll out the large piece on top of
parchment paper into a circle larger than your pan. You’ll want to roll it
out on parchment paper or a mat because the dough is very buttery and
will stick to the counter and be difficult to transfer if you don’t.   
 
Carefully transfer the circle of dough onto the pie pan and push it down
and up against the edges. Cut off any additional overhang. 
 
Pour the almond mixture into the prepared dough. 
 
Roll out the smaller ball of dough. With a pizza slicer, slice into 1-inch
strips. Place them crisscross on top of the almond filling, brush the dough
with a little plant-based milk, and sprinkle with demerara sugar (or
regular sugar). 
 
Bake in the oven for about 50 minutes. Check in on the cake after 30
minutes – the dough might get a bit dark, so cover with foil for the last 20
minutes. 
 
Let cool on wire rack for 30 minutes to an hour before digging in! 
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