Brown Cherry Cake
(from my baking book “Backvergnügen wie noch nie”,  listed under “The Best Wednesday Cakes”)

1 glass Morello cherries, drained (Trader Joe, or other tart cherries)
200g butter
(7 oz.)
250g sugar
(9 oz.)
6 egg yolks, salt
zest from 1 lemon

½ tsp cinnamon

100g (3 ½ oz.) each grated hazelnuts, and almonds (at Trader Joe’s I have found Almond Meal)

150g (5 ½ oz.) flour with 1 tsp baking powder

6 beaten egg whites

200g (7 oz.) grated chocolate (recipe asks for milk chocolate, I used good dark chocolate)

(conversion: 28g=1oz)

Grease a spring form and sprinkle with some breadcrumbs.  Heat the oven to 350F.

Cream butter and sugar together, add, in succession, the egg yolks, salt, lemon zest, cinnamon, nuts, and finally the flour with the baking powder.  Fold in the egg whites and then the grated chocolate.  Put the batter in the spring form, smooth out the surface, and spread the cherries on top, pressing them in a little.
Bake about 75 min, or until a needle comes out clean.

Fresh Apple Cake
Cream: 1 ¼ sticks butter


 2 c sugar (I use less, white and brown)

Add: 
 2 eggs

Mix:
 1 c flour


 ¼ t cinnamon

 1 t soda


 1 t baking powder


 and add to other ingredients

Add:
 2 c diced raw apples (Granny Smith, Jonathan, Winesap, any tart apple)


 1 c raisins or dates


 1 c sifted flour over fruit


 1 t vanilla


 ¾ c nuts (pecans, walnuts…)

Bake in greased and floured baking pan for 30 minutes at 325F. Turn to 350F for another 30 minutes.





G u t e n  A p p e t i t !

