
Gluten Free Thursday: Strawberry Cake With Almonds, 
Cardamom And Orange – Strawberry Cakes Forever! 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 cake in 24cm diameter springform cake pan) 
 
175 gr. butter, softened in room temperature 
2.5 dl (or 1 cup) granulated white sugar 
3 eggs 
3.5 dl + 5 tsp (or 1 1/2 cups) brown rice flour  
1 dl + 5 tsp (or 1/2 cup) almond flour 
1 tsp baking powder 
a pinch of salt 
1 tsp vanilla sugar (or vanilla extract, if you have any) 
1 tsp ground cardamom 
zest of 1 medium size orange 
200 gr strawberries, sliced, plus a few more sliced strawberries for decoration 
4 tbsp sliced almonds 
 
 
Instructions: 
 
1. Preheat to 180C. Grease a 24cm cake pan and cover the bottom with a baking paper. Put 
aside. 
 
2. In a mixing bowl, put butter and sugar and beat in medium speed until creamy. 
 
3. Add eggs, one at a time, while beating continuously. Scrape the sides if/when needed. 
Beat the mixture until you have a smooth mixture.  
 
4. Add brown rice flour, almond flour, baking powder, salt, vanilla sugar, cardamom and 
orange zest.  
 
5. Beat in medium speed until all ingredients are incorporated. Scrape sides if/when needed. 
 
6. Add 200 gr sliced strawberries and fold into the batter using a spatula.  
 
7. Transfer the batter into your prepared cake pan. Smoothen the surface.  
 
8. Decorate the surface of the cake batter with extra slices of strawberries. Spread the 
sliced almonds on top of the cake. Put the cake in oven, in medium rack and bake for 50-55 
minutes, or until a toothpick inserted in the middle comes out clean. When baked, take out 
of the oven and let it cool down to room temperature for at least 1 hour before taking the 
cake out of cake pan. Let the cake cool a bit more after that as well. Enjoy with fresh tea / 
coffee! 


