BLUEBERRY SPOON CAKE
4
tablespoons/58 grams unsalted butter, softened, plus more for the dish

14
ounces/397 grams fresh blueberries (about 2½ cups)

¾
cup/150 grams granulated sugar, plus more for sprinkling


Zest and juice of ½ lemon (about 1 tablespoon juice)

1
large egg

½
cup/113 grams sour cream, plus more for serving

½
cup/76 grams yellow cornmeal (preferably fine grind)

¾
cup/63 grams almond meal

1
teaspoon baking powder

1
teaspoon kosher salt (such as Diamond Crystal) or ½ teaspoon fine salt


Vanilla ice cream, for serving (optional)

Heat the oven to 350 degrees and grease a 9-inch glass pie dish.

Put the blueberries, ¼ cup/50 grams sugar and the lemon zest and juice in a small saucepan. Bring to a simmer over low heat, stirring here and there for 3 to 5 minutes, or until the sugar has dissolved and the berries are glossy. Turn off the heat and set aside.

In a medium bowl, cream the butter and remaining ½ cup/100 grams sugar together until the mixture is pale and fluffy. Add the egg and stir to incorporate fully before adding the sour cream. Stir to combine and set aside.

In another medium bowl, combine the cornmeal, almond meal, baking powder and salt, and whisk. Make a well in the center and pour in the wet ingredients. Whisk to form a smooth batter, then pour into the greased pie dish, leveling the batter with a spatula or the back of a spoon.

Spoon over the blueberries with their juices somewhat evenly distributing them and leaving some batter uncovered. Sprinkle with sugar to evenly cover the surface. Set the pie plate on a baking sheet to catch drips.

Bake for 45 to 55 minutes, or until the cake has taken on a deep nutty color around its edge, and a blueberry-less area of sponge springs back when you press with a finger. The jammy areas will feel underbaked and that is good.

Leave to cool a little before serving warm with sour cream or vanilla ice cream, or both.
This recipe for a simple summer spoon cake draws the juices out of blueberries then pours them on top of a gluten-free cornmeal batter. As the cake bakes, some blueberries sink and form a stewy bottom, others bubble into chewy jam. The result looks like an upside down cobbler, or a muffin without its middle. It isn’t too sweet, and what it lacks in slice-ability and portability, it makes up for with tenderness and juiciness. Make sure to bake it on a tray to catch any batter or berries that rise over the rim — these are the cook’s midbake treat.

MAKES: One 9-inch cake (6 to 8 servings) 
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lu1 month ago

Some unsolicited advise… if you’re looking for a delicious blue berry spoon cake and this one seems like Too Much (zesting a lemon, almond powder, etc), i recommend a recipe called strawberry spoon cake (any kind of berries will do). it’s in nyt cooking

Is this helpful? 97

Debbie1 month ago

We loved this! I've been baking gluten-free for 32 years, and this crust was the best of all the spoon breads or cakes I've tried (and I've tried dozens). Helpful hint: Use Anson Mills yellow corn meal (yup, it's fine). Also, Anson Mills GF flour blend has become my basic flour blend when I don't take the time to make my own blend of about 10 whole-grain GF flours. I order in bulk and keep bags in the freezer. I learned about AM from NYT Cooking, my favorite food resource!

Is this helpful? 46

cv1 month ago

added a teaspoon of vanilla to the batter -- was a great move!

Is this helpful? 27

Joyce S1 month ago

My 9-inch glass pie plate was not big enough and the cake overflowed onto the baking sheet. I will use a bigger pie plate (maybe a 10-inch?) next time.

Is this helpful? 25

Bianca Russo1 month ago

Has anyone tried this with frozen blueberries? I freeze fresh blueberries for baking.

Is this helpful? 25

MG1 month ago

Delicious and so easy. I followed the recipe to a T with 30 g of sugar less as my blueberries were sweet. Used a 10 inch pie dish so there was no projections in the oven. It took 42 minutes to bake.

Is this helpful? 22

SusanL1 month ago

Not really. Almond flour is made from blanched almonds. Almond meal from almonds with the skins still on. So the flour is about the same color as yellow cornmeal; the meal is darker. They can pretty much be used interchangeably tho' in my experience.

Is this helpful? 16

Rebecca1 month ago

Delicious AND a little overdone at 45 minutes. I'll add a smidge more butter and check it at 40 minutes next time.

Is this helpful? 16

dimmerswitch1 month ago

Tender delicious cake and the berries are the star. Made per recipe for ingredients and technique except scaled it back by half, we were serving 3 and full recipe serves 6-8, bcuz instinct said this would be best consumed on day baked. Used 6" (5.75" inside) baker. Perfect outcome. Done at 42 min. Not too sweet but enough that didn't want ice cream as go with so used dollop of slightly whipped 5% Greek yogurt. Perfect pairing. Keeper.

Is this helpful? 16

Annie1 month ago

I have not made the recipe, but I would generally NOT substitute buttermilk for sour cream. Though the tang would be good, the consistency would be all wrong. My go-to replacement would be Greek yogurt, and not less thank 2% milkfat.

Is this helpful? 14

Simon1 month ago

totally hear you on niche ingredients -- in so many areas of the country it can be tough. however for this one you could make your own almond meal if you have raw almonds and a blender or food processor. for those with more access, i substituted almond flour and it turned out great.

Is this helpful? 9

Lynne1 month ago

Thanks for this perfect gluten free recipe! It is as decribed... just the right sweetness and very moist.

Is this helpful? 8

Sheila L.1 month ago

Made exactly as directed. Absolutely delicious. Will make many more times this summer.

Is this helpful? 6

Nancy2 weeks ago

I don't understand the love for this recipe. In fact, I think it's pretty bad. I made it last night and considered throwing it away, but it's better this morning when it's cold. Still, I would never make it again. The cake part is the problem. It tastes fine but it's mushy and mealy. Never again.

Is this helpful? 4

Madeleine1 month ago

Gluten or not, you still want it to rise a bit, not be flat. That's what the baking powder does.

Is this helpful? 3

