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CARDAMOM CAKE WITH BLUEBERRIES

Here’s a very light cardamom cake baked without any oil or butter. If you don’t have  
the time or inclination to make blueberry jam, you can, of course, use a store-bought 
variety. I promise, though, that the cake will be extra tasty with the homemade jam!

making the cardamom cake
 1. Preheat the oven to 350°F.
 2. Prepare one 6-inch cake pan with a collar made from 

baking parchment. It should be at least 2 inches taller 
than the edge of the pan (see page 19). 

 3. Beat the eggs and sugar until light and airy, about 5 
minutes.

 4. Heat the milk with the vanilla, and add it to the egg 
mixture.

 5. Mix the flour, baking powder, and cardamom in a sepa-
rate bowl. Sift the dry ingredients into the batter, and 
carefully fold them in until the batter is well blended 
and free of lumps. Pour the batter into the prepared 
cake pan.

 6. Bake for about 50 minutes or until a toothpick inserted 
into the center comes out with moist crumbs.

making the blueberry jam with vanilla filling
Make sure the jars are sterile before filling them with home-
made jam. The easiest way to do this is to place the jars in 
the oven at 212°F for a few minutes. Jam sugar makes the 
jam the correct thickness, which is important when it will 
be used for cake filling.

 1. Pour the blueberries, jam sugar, and granulated sugar 
into a large saucepan.

 2. Cut the vanilla bean lengthwise, scrape the seeds out 
into the pan, and add the bean. Carefully bring the 
mixture to a boil while stirring constantly, and let it 
simmer at low heat for 10–15 minutes.

 3. Skim any foam from the jam, and remove the vanilla 
bean. Pour the jam into a warm and sterile glass jar; 
seal. Store the jar in the refrigerator.

 4. Reserve 1/2– 3/4 cup for the cake.

8–10 slices

cardamom layers
3 large eggs
11/4 cups granulated sugar
6 tablespoons milk
1/2 teaspoon vanilla powder  

or vanilla extract
11/4 cups flour
2 teaspoons baking powder
1 teaspoon freshly ground  

cardamom

blueberry jam with  
vanilla filling
about 1 quart blueberries (just 

over 1 pound), very fresh
3/4 cup jam sugar 
6 tablespoons granulated sugar
1 vanilla bean 

yogurt frosting
13/4 cups whipping cream
3/4 cup Turkish or Greek yogurt 

(10% milk fat)
2 tablespoons granulated sugar, 

or to taste

decoration
41/2 ounces fresh blueberries
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making the yogurt frosting
 1. Blend the cream, yogurt, and sugar in the bowl 

of a stand mixer.
 2. Beat the mixture to stiff peaks.

assembling the cake
 1. Slice the cake horizontally into three layers. 

Place the first layer on a cake plate or board. 
Cover the layer with an even coat of Blueberry 
Jam with Vanilla Filling; then spread on a 
thick layer of Yogurt Frosting. Repeat for a  
second layer. Place the last layer on the top,  
cut side down.

 2. Cover the cake with a thick layer of Yogurt 
Frosting. Make a striped pattern in the frosting 
using an offset spatula or the back of a spoon, 
beginning at the bottom and working straight 
up (see the photo at right). 

 3. Decorate the top of the cake with blueberries 
and perhaps a little pennant made with a 
skewer and some pretty paper.

TIPS AND vARIATIONS

Blueberries and cardamom are a wonderful 
flavor combination, but if you don’t like car-
damom or simply want to vary the blueberry 
cake, you can use vanilla powder or vanilla 
extract instead.

The cardamom flavor will be much more 
distinct if you grind it with a mortar and pes-
tle or crush the whole seed instead of using 
preground cardamom.

Make sure the blueberries for the top of 
the cake are dry and fresh, or the color will 
quickly bleed into the frosting.

The cake will look best if you use blue-
berries of the same size on the top or place 
the largest ones all around the edge and the 
smaller ones in the center of the cake.
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