Coﬁ%e and Walnut Cake Recipe

Ingredients for the Sponge Qngrecfientsfor buttercream

50 grams walnut pieces Fro sting
225 grams caster sugar 350 grams icing sugar
225 grams soft butter 175 grams unsalted butter

200 grams plain flour ) )
grams plain fi y 21/2 tsp instant COﬁ[ee joowcfer (in
4 tsp instant coffee powder >
p instant coffe 1 Thsp boifing water)

21/2 tsp Eaﬁingyowafer

, 10 Walnut halves to decorate
1/2 t‘?P 616(11"6011(11? C#‘SO({CL

By ‘N'igefa Lawson

4 farge eggs
1-2 tsp milk

Method
1 Preheat the oven to 180°C/gas mark 4/350°F.

2 Butter two 20cm / 8inch sandwich tins and line the base of each with BaEing }Jarcﬁment.

3 ‘Put the walnut pieces and sugar into a fooc{ processor and blitz to a fine nutty yowc{er.

4 Add the 22 5g/2 sticks butter, f[our, 4 teaspoons espresso yowc{er, BaEing yowc{er, bicarb and eggs and process to a
smooth batter.

5 Add the milk, youm’ng it down the funne[ with the motor still runm’ng, or just }Jufsing, to loosen the cake mixture:
it should be a soft, cfroy})ing consistency, so add more milk 1f you need to. (‘Jf you are maEing this By hand, bash the
nuts to a ruﬁﬁfy yowc{er with a ro[[ing pin and mix with the c{ry ingrec{ients; then cream the butter and sugar
togetﬁer, and beat in some c{ry ingrec{ients and eggs afternatefy and, finaffy, the milk.)

6 Divide the mixture between the 2 lined tins and bake in the oven for 25 minutes, or until the sponge has risen and
fee[s springy to the touch.

7 Cool the cakes in their tins on a wire rack for about 10 minutes, ngore turning them out onto the rack and yeefing
oﬁf the Eaéing yarcﬁment

8 When the sponges are cool, you can make the buttercream.

9 Pulse the icing sugar in the fooc{ processor until it is fum}) free, then add the butter and process to make a smooth
icing.

10Dissolve the instant espresso yowc(er ini1 taﬁfesyoon Eoi(ing water and add it while still hot to the processor,

}m[sing to blend into the buttercream.

11 ‘Jf you are cfoing this Ey hand, sieve the icing sugar and beat it into the butter with a wooden spoon.

12Then beat in the hot coﬁfee [iqm’cf

13 Place 1 sponge u})sic{e down on your cake stand or serviry y[ate.

14 S})reac{ with about ﬁaﬁf the icing; then y(ace on it the second sponge, rigﬁt side up (i.e. so the 2 ffat sides of
the sponges meet in the middle) and cover the top with the remaining icing in a ramshackle swir(y pattern.

15This cake is all about ofc{-fasﬁionec{, rustic charm, so don’t worry unc{ufy: however the frosting goes on is fine.
Simi[ar[y, don’t fret about some buttercream oozing out around the middle: that’s what makes it ook so inviting‘

16§ent[y press the walnut halves into the top of the icing all around the ecfge of the circle about 1cm apart.



