
Basil, Corn And Olive Oil Cake With Balsamic Strawberry Sauce

Ingredients:

Diffculty: Easy
(makes 1 cake in 22cm springform pan)

For the strawberry sauce (to be made a day earlier):
250 gr. strawberries, trimmed
2 tbsp white balsamic vinegar
2 tbsp granulated white sugar

For the cake:
3 dl + 4 tsp (or 1 1/3 cups) all-purpose four
1 dl + 4 tsp (or 1/2 cup) corn four (aka corn meal)
1.5 dl + 2 tbsp (or 3/4 cup) granulated white sugar
2 tsp baking powder
1/4 tsp salt
2 large eggs
1 dl + 4 tsp (or 1/2 cup) olive oil
1 dl + 4 tsp (or 1/2 cup) milk
4 tbsp fnely chopped fresh basil

1 tbsp granulated white sugar to be sprinkled on top of the cake batter before baking

Instructions:

1. (1 day before) Make the strawberry sauce: Put all sauce ingredients in a food processor and 
process until smooth. Transfer to a bowl, cover with a stretch flm and put in the fridge until 
serving the cake.

2. (Making the cake the next day) Preheat the oven to 180C. Grease a 22cm cake pan and cover 
the base with a baking paper.

3. Put the dry ingredients (frst 5 in the list) in a bowl and mix well.

4. In a large mixing bowl, put eggs and whisk.

5. Add olive oil and milk and continue to whisk well.

6. Add dry ingredients mixture and fresh basil and whisk well.

7. Transfer the batter to the prepared cake pan. Smoothen the surface with a spatula if needed. 
Sprinkle the extra 1 tbsp sugar on top the batter. Put in the oven, in medium rack, and bake for 
about 35 minutes, or until a toothpick inserted in the middle comes out clean. Let the cake cool in
the pan for about 10 minutes after baking and then transfer to a wire rack to cool completely. 
Serve with strawberry sauce: you can put the whole sauce on the cake and then slice it, or you 
can pour a little sauce on each individual slice separately. Enjoy!


