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Almond Brown-Butter Cake 
Serves 8 to 12 

 
Ingredients 
 
 2 sticks (1 cup unsalted butter, plus additional for greasing the pan 
 1-1/3 cups slivered almonds (5 oz.) toasted 
 6 tablespoons all-purpose flour 
 7 large egg whites, at room temperature for 30 minutes 
 2 cup confectioners' sugar 
 1/2 teaspoon salt 
 
Directions 
 
 Put the oven rack in middle position and preheat oven to 350 degrees. 
 
 Place a small dab of butter on the bottom of a 9 to 9-1/2" springform pan and spread in a small 
 circle. Place a round of parchment paper over the butter and fit into place. Butter the parchment 
 paper. Set aside. 
 
 Cook the butter in a heavy saucepan over moderately low heat until it is golden brown and has a 
 nutty fragrance, removing the foam as it rises above the liquid, 10 to 15 minutes. The bottom of 
 your pan will be covered with brown specks. Remove from the heat. 
 
 Using a cheesecloth lined strainer pour the butter through and into a bowl. Cool about 20 minutes. 
 
 Pulse the almonds with flour in a food processor until finely ground. 
 
 Beat together egg whites, confectioners' sugar and salt in a large bowl with an electric mixer at 
 medium speed until just smooth (but not foamy), then add almond mixture and beat until just 
 combined. 
 
 Beat in cooled butter in a slow stream, then continue beating until batter is combined. 
 
 Transfer batter to the pan and bake until cake begins to pull away from sides of pan and a wooden 
 pick or skewer inserted in center of cake comes out clean, 40 to 50 minutes. 
 
 Cool in pan on a rack 5 minutes, then remove side and bottom of pan and cool cake completely 
 on rack. Discard parchment and serve. 


