Ricotta Pound Cake with almond meal
My jumping off point for this recipe was Giada De Laurentiis' Ricotta Orange Pound
Cake. I took some liberties in muting its sweetness, bypassing the orange, and playing up
the almond flavor. Please note: the nut meal creates a very delicate crumb, especially
when warm; don't plan to cart the cake around or it will fall apart. (Slices hold up just
fine, however.) For best texture and flavor, refrigerate the cooled cake and serve it nice
and cold.
1 cup cake flour
1/2 cup almond meal
1 teaspoon kosher salt
2-1/2 teaspoons baking powder
1-1/2 sticks butter, at room temperature
1-1/2 cups whole milk ricotta
1 cup sugar
3 eggs
3/4 teaspoon almond extract
2 tablespoons Amaretto
Thinly sliced pineapple, for serving (optional)
Preheat the oven to 350 degrees and generously coat a 9x5x3-inch loaf pan with nonstick
spray. Whisk the flour, almond meal, salt, and baking powder in a large bowl.
Using an electric mixer fitted with the paddle attachment, cream the butter, ricotta, and
sugar for about 3 minutes on medium speed. Add the eggs, one at a time, beating well
after each addition. Add the almond extract and Amaretto and beat until
incorporated. Add the whisked flour mixture and beat just until absorbed.
Transfer the batter to the prepared loaf pan and bake for about 50 minutes, or until a
skewer pulls out clean and the cake is a rich golden brown and begins to shrink slightly
from the sides of the loaf pan. Cool about 20 minutes in the pan before unmolding (with
the aid of a thin knife) onto a wire rack.
Cool completely before transporting, slicing, or refrigerating. Cake is very delicate but
becomes quite luxuriously rich over time. Store in the refrigerator.
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