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Coconut Almond Cake in Syrup
1 hour
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1
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Difficulty

Ingredients
For the cake
200 g semolina, fine
150 g self-rising flour
85 g almonds, powder
150 g ground coconut
2 1/2 teaspoon(s) baking powder
260 g granulated sugar
160 g butter, at room temperature
4 eggs, large
For the syrup

Method
We would like to thank our member Panagiotis Panos for this
exquisite dessert.
For the cake:
Preheat the oven to 175* C (347* F) Fan.
Combine the flour, semolina, almond powder, baking powder and
coconut in a large bowl.
In a mixer, beat the butter and sugar on high speed, until it
becomes light and fluffy.
Turn down the speed to medium and add the eggs one at a time,
making sure each egg is completely incorporated before adding the
next.
Beat until the mixture is light and fluffy and add the flour mixture.
Beat for another minute on high speed until all of the flour is
completely incorporated.
Grease a 25x34 cm baking pan with butter. Transfer mixture to
pan.
Bake for 40-45 minutes, until slightly golden. Insert a knife into the
center of the cake and when it comes out dry and clean it is ready.
For the syrup:
Combine the sugar and lemon in a saucepan and bring to a boil.
Boil for 3-4 minutes counting from the time the mixture comes to a
boil.
To complete:
When the cake is ready, remove from oven and immediately start
to add spoonfuls of the syrup. Make sure the syrup is hot but not
boiling hot. When you have added a few spoonfuls, hold the pan as
close to the cake as possible and pour the remaining syrup over it.
Do not pour it from high up because the surface will “peel” and
come off.
Sprinkle with a generous amount of ground coconut to completely
cover the whole surface of the cake.

450 g granulated sugar
470 ml water
1 slice lemon
coconut, shredded, for sprinkling

Διατροφικός πίνακας
Nutrition information per portion
472

19.8

11.6

65.0

Calories
(kcal)

Total Fat
(g)

Saturated
Fat (g)

Total
Carbs (g)

24 %

28 %

68 %

25 %

3.6

48.0

6.4

Sugars
(g)

Protein
(g)

Fibre (g)

Sodium
(g)

0.36

54 %

13 %

14 %

6%

Cut into pieces and serve. You can get 15 regular sized pieces or
20 smaller ones.

Tip
If you can’t find almond flour or would like to make your own, simply
finely ground some slightly toasted blanched almonds along with 50 g
from the sugar given in the recipe. You can also substitute the almond
flour with finely ground toasted hazelnuts. Prepare them in the same
way as the almond flour. Beat them in the blender until they are finely
ground, along with 50 g from the sugar given in the recipe. Do not
beat for too long because they will release too much oil and become
pureed.

