
Light and Tender 
Honey-Almond Cake 
 
This almond cake may be healthy, at least as far as 
desserts go, but that's just an incidental benefit. What 
matters most is how light, tender, and delicious it is. 
The secret to its success: beating the egg whites 
properly. Here's how. 
 
Ingredients 
Unsalted butter, for greasing the pan 
1 3/4 cups Farm Fresh Nuts Natural Ground Almond 
Flour 
4 large eggs at room temperature, yolks and whites 

separated 
1/2 cup plus 2 tablespoons honey, divided 
Scraped seeds from 1/2 of a split vanilla bean pod 
1/2 teaspoon baking soda 
1 teaspoon kosher salt 
2-3 drops juice from 1 lemon 
1/2 cup Dry Roasted Sliced Almonds Unsalted 
 
 
Directions 
 
Preheat oven to 350°F and position rack in center of oven. 
 
Grease a 9-inch springform pan with butter and line the bottom with parchment paper, then 
grease parchment with butter. 
 
If using whole almonds, process in a food processor until finely ground. Sift ground almonds 
through a flour sifter; set aside coarse almond pieces that don't pass through sifter for another 
use. You should have 1 3/4 cups almond flour. Alternatively, if using store-bought almond flour, 
proceed to Step 4. 
 
In the bowl of a stand mixer fitted with the paddle, beat egg yolks, 1/2 cup honey, vanilla bean, 
baking soda, and salt until well combined and lightened in color, about 5 minutes. Add almond 
flour and beat at low speed until combined, about 1 minute longer. 
 
Using a clean stand-mixer bowl and the whisk attachment, whisk the egg whites at low speed 
until foamy. Add 2-3 drops of lemon juice, increase mixer speed to medium, and mix until soft 
peaks form, about 10 minutes. 
 

https://www.farmfreshnuts.com/product/natural-ground-almond-flour/
https://www.farmfreshnuts.com/product/natural-ground-almond-flour/
https://www.farmfreshnuts.com/product/dry-roasted-sliced-almonds-unsalted/


Fold 1/3 of beaten egg whites into almond flour batter, stirring well to thoroughly incorporate. 
Fold half of remaining egg whites into batter as gently as possible, being careful not to deflate 
whites. Repeat with remaining egg whites. 
 
Scrape batter into the prepared pan. Bake for 25 minutes (do not open the oven or move the 
cake during this time, as it can fall). Rotate cake gently and bake until cake feels solid in the 
middle when tapped and is a uniform dark brown color, about 10 minutes longer. Meanwhile, 
warm remaining 2 tablespoons honey in a small saucepan or microwave. 
 
Brush cake with warmed honey as soon as it comes out of the oven. Remove the springform 
pan's outer ring and let cake stand until cool. Decorate cake top with sliced almonds, if desired. 
Serve once cooled. Cake can be stored overnight at room temperature before serving. 


