FLOURLESS ALMOND CAKE 


4 egg yolks at room temperature 
½ cup Rapadura 
grated rind of 1 lemon 
1 tsp. almond extract 
1 cup finely grated carrots 
1 cup almonds processed into a coarse meal 
1 tbs. arrowroot 
½ tsp. sea salt 
4 egg whites @ room temp 
pinch sea salt 
2 tbs. pine nuts 


Butter & flour a 9” cake pan. Beat egg yolks with Rapadura for about 5 minutes. Blend in lemon rind, almond extract, carrots, almond flour, arrowroot and sea salt. 

Beat egg whites with a pinch of salt until stiff. Fold yolk mixture into egg whites and pour into cake pan. Sprinkle pine nuts on top. 

 for ~ 45 minutes. Cool completely(Bake @ 350 before removing from pan.
