
White Almond Cake with Almond Meringue Buttercream 

 

Ingredients (Cake only) 

6 ounces (1 1/2 sticks) unsalted butter (room temp)  
2 cups sugar 
1 1/2 teaspoons salt  
3 1/3 cups cake flour 
1 1/2 teaspoons baking powder  
3/4 teaspoon cream of tartar 
1 1/4 cup milk almond extract 
3/4 cup egg whites*  
1/2 cup sugar 
*Rather than cracking a bunch of eggs then having to figure out what to do with the yolks, I use 
pasteurized eggs whites (found in the refrigerated section, next to the egg substitute). One carton 
is just enough for the cake and the icing. 

Preheat the oven to 350 degrees. Spray or grease a 10 x 3 cake pan and line the bottom with 
parchment paper. 

Cream the butter, sugar, and salt at high speed with an electric mixer until light and fluffy. 
Whatever your concept of creaming butter and sugar is, there's a good chance you aren't doing it 
long enough. I let it go for at least 5 minutes, scraping the sides of the bowl occasionally. While 
these ingredients are going in the mixer, sift together the cake flour, baking powder, and cream of 
tartar. Add 2 teaspoons of almond extract to the milk. Alternately add the dry ingredients and the 
wet ingredients to the butter and sugar mixture, scraping down the sides of the bowl from time to 
time. When everything has been incorporated, taste the batter. If you are like me, it is likely that 
you will decide you need more almond extract.....I like a very almondy cake. Once it is flavored to 
your liking, scrape the batter into another large bowl, unless you have a second bowl for your 
mixer, and wash your bowl thoroughly. 



Pour the egg whites into the mixer bowl and beat with the whisk attachment until foamy, then add 
the 1/2 cup sugar and beat until stiff peaks form. Scoop about 1/3 of the stiff egg whites into the 
cake batter and fold in to lighten the mixture, then fold in the rest. Spread into the prepared pan 
and bake for about 45-50 minutes or until a cake tester/toothpick comes out clean, then cool 
thoroughly on a rack. 

Icing Ingredients 

5 egg whites (if you are using the pasteurized whites, just use the rest of the carton) 

1 1/2 cups sugar  

4 sticks butter, softened and diced 

1/4 teaspoon salt almond extract 

Combine the egg whites and sugar in a bowl and place over simmering water. Whisk frequently 
until the mixture reaches 150 degrees, then transfer to the mixer and beat with the whisk 
attachment at medium-high speed (about 8) until the egg whites form medium-soft peaks (the 
recipe says 10-12 minutes, but it usually only takes me about 8 minutes, so watch them closely. 
Drop the butter in a piece at a time and beat until incorporated before adding the next piece. 
Once all of the butter has been incorporated, add a couple of teaspoons of extract and beat for 
another minute or two until it is fluffy, then taste and adjust flavoring if desired. 

Split the cake in half using a cake saw or serrated knife. Place the bottom half on a cake round (if 
you don't have rounds, cut one from a piece of cardboard and wrap it it foil), securing the bottom 
with a dollop of icing. Spread a good amount of icing on top of the bottom layer then top with the 
second layer. Scoop a large amount of icing on top of the cake and begin spreading it outward 
and down the sides. It is much easier to put on a ton of icing and take it off if it's too much than to 
add more if you don't start with enough; this method will keep tons of crumbs from getting drawn 
up to the surface. If you turn the cake as you ice it, it will be easier to ice; a turntable will make 
this easier. 

 


