Plum &
walnut cake

I wanted to make a plum and
walnut cake based on the
Greek walnut cake - but this
one is without the traditional
coffee-based syrup. Iit's a lovely
cake for this time of year

Serves 8

Prepare 15 minutes
Cook 50-60 minutes

* 12 crimson-fleshed plums, plus extra
to garnish (optional)
* 150g walnuts, plus 50g, roughly chopped,

10 serve
* 150g butter, unomumpcmun

pluo extra for greasing "

ﬁi'ﬁrowhsoftm.--,.
"3t ee range eggs, lightly beaten
ctupM'
* About ¥4 whole nutmeg
* Y4 tsp ground cinnamon
* 115g phain flour
* 2 tsp baking powder
 lcing sugar, to serve
¢ Cream or créme fralche, to serve (optional)

1 Halve the plums, remove the stones, then out
each half in two. Setaside. Put 1002 walnuts
Into a food processor and grind, using the pulse
Button, until as fine as possible, then roughly
chop the remaning 50g walnuts

2 Preheat the oven to 190°C, gas mark 5 and
butter and base-kne a 23cm springform round
cake tin. Beat the soft butter and sugar with

an electric handheld or stand mixer until fluffy.
Add the eggs a Ittie at a time until everything
it combined Beat = the vanila, nutmeg and
craamaon, then fold in the walnuts - pulsed
and choppead ~ the flour and the baking
powder. Scrape this into the prapared tin

3 Put the plum quarters onto the batter and
bake for 50-60 minutes, i it's getting too dark
on top, cover the cake with foil. The plums sink
Into the cake, but it means you have a moist
cake full of fruit. When the cake looks done,

push a skewer into the middle and If it comes
out dean, It's ready. Leave to cool for about
20 minutes, then undo the clasp on the cake
tin. Leave to cool completely unless you want
10 enjoy it while stil warm,

4 To serve, scatter 50g chopped walnuts on
top of the cake then add a ight dusting of iong
sugar. Pouring cream or slightly sweetened
créme fraiche 5 goed on the side, if tked

¥ Per serving jsxchudirg cream or créma fraiche)
DAy S24kcals) 34 9g 1ar2 g sat farM0.9g carbal
2945 sugars/4 g Sbee’.5g proten 0. 8g st

DIANA'S TIP

If you have any extra plums, serve
scattered over the top with the
walnuts and icing sugar.



