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Rate this recipe:

* PREP TIME25 minutes

* COOK TIME35 minutes

* SERVES6 to 10

* Jump to Recipe

AUTHOR NOTES

When The Guardian asked Alice Waters for the one recipe she couldn't live without, it was this simple, unforgettable cake with a crackly top and fluffed cardamom crumb from Niloufer Ichaporia King. Be warned: You may be making it for birthdays, Mother's Days, and all other snacking occasions from here on out.

As King writes in her cookbook My Bombay Kitchen, “The recipe for this cake, one of the most precious gifts I’ve ever received in my life, comes from a generous Swedish friend, Ragnhild Langlet, a textile artist of extraordinary talent. The cake became an immediate favorite in our household, an honorary Parsi dessert and our most requested birthday cake.

“We met Ragnhild Langlet in a Berkeley garden in the early summer of 1987 at a potluck wedding celebration to which she brought an unassuming cake baked in an unassuming pan. That unassuming little cake was one of the most powerful things I’ve ever tasted. It was suffused with the scent of cardamom, crunchy whole seeds throughout, sweet enough, rich enough, light enough. Cake perfection. This cake is excellent the first day, even better the next and the next and the next, if it lasts that long. Serve with fruit or a custard or ice cream. There’s nothing that it doesn’t complement.”

A few more tips: Cardamom seeds are increasingly easy to buy already freed from their papery green pods. But if you can only find the whole pods, it’s easy enough to crack them open in a mortar or on a cutting board with the side of a chef’s knife or underside of a skillet, then shake out the seeds. If you don’t have a mortar and pestle, you can bruise the seeds on a cutting board in the same ways.

Rose Geranium Cardamom Cake variation: For Niloufer’s friend Catherine’s birthday in 1987, she embedded rose geranium leaves in the top of the cake (actually the bottom of the springform pan) along with the almonds, and served it with a winter fruit compote also lightly scented with rose geranium. If you can get near a cardamom plant, which is a member of the ginger family, try a leaf from it, too.

Recipe adapted very slightly from My Bombay Kitchen: Traditional and Modern Parsi Home Cooking (University of California Press, June 2007).

Helpful tools for this recipe:

- Glass-Bottom Springform Pan

- Food52 x Rosti Ultimate Melamine Mixing Bowl

- Nordic Ware Copper-Plated Cooling Grids (Set of 2)

—Genius Recipes

TEST KITCHEN NOTES

This post contains products independently chosen (and loved) by our editors and writers. As an Amazon Associate, Food52 earns an affiliate commission on qualifying purchases of the products we link to.

Hear more about this recipe from Niloufer herself, on our podcast The Genius Recipe Tapes. —The Editors

* Test Kitchen-Approved

What You'll Need

SALE!

JK Adams Lovely Baking Rolling Pin Set $25–$120.75 $25–$105.75

Nordic Ware Natural Aluminum Baking Sheets $24–$34

SALE!

Five Two Batter Up Silicone Baking Cups (Set of 12) $13 $9.99

End Grain Cutting Board $70–$143

Opinel Essential Kitchen Knives Set $42–$52

only a few left

Global Stainless Steel Icing Spatula $54.95–$94.95

Nordic Ware Stackable Cooling Rack  $34

Food52 x Mason Cash Cane Batter Bowl  $40

only a few left

KitchenAid Artisan Series Tilt-Head Stand Mixer, 5QT $449.99

Nordic Ware Aluminum Cake Pan (Set of 2) $28–$37

Glass Bottom Springform Pan $59.95

SALE!

Five Two Over-the-Sink Dish Drying Rack $45 $29.99–$45

WATCH THIS RECIPE

Cardamom Cake From Niloufer Ichaporia King
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Ingredients send grocery list

* 1 1/3 cups (264 grams) granulated sugar, plus more for the pan

* 3/4 cup (65 grams) sliced unblanched almonds, for topping (optional)

* 4 large eggs

* 1 1/3 sticks (150 grams) unsalted butter

* 1 tablespoon (9 grams) cardamom seeds (see Author Notes)

* 1 1/3 cups (160 grams) all-purpose flour

* 2 pinches salt

Directions

1. Heat the oven to 350°F. Prepare a 9-inch springform pan: If you want to be absolutely sure that the topping won’t stick, use a parchment paper disk to line the bottom of the pan before buttering and sugaring it. Butter the pan liberally, sprinkle in 2 to 3 tablespoons of sugar (depending on how sweet and crackly you’d like it), and shake and tap the pan until the bottom and sides are coated with sugar. Don’t worry about extra sugar on the bottom. Cover the bottom with sliced almonds if you want a particularly crunchy topping—or, as an alternative, Ragnhild also suggests ground almonds or bread crumbs.

2. Using a stand mixer, a handheld beater, or a powerful and patient arm, cream the eggs and sugar until thick and pale and tripled in volume, about 5 minutes. Melt the butter in a little saucepan. Bruise the cardamom seeds in a mortar. With a rubber spatula, quickly fold the flour and salt into the egg and sugar mixture, followed by the butter and the cardamom. Give the batter a thorough stir before tipping it into the prepared pan. Thump the pan on the counter to settle the batter.

3. Bake the cake until the top feels dry to the touch and springs back when lightly pressed, and a skewer or knife inserted into the center comes out dry, 30 to 35 minutes. Remove from the oven and leave in the pan for about 5 minutes. Run a knife around the sides of the pan before inverting the cake onto a rack to cool. Remove the bottom of the pan carefully while the cake is still very warm. Let cool before serving.
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