CHERRY KARPATKA 5
FOR THE CHERRY COMPOTE

9¾
ounces/275 grams ripe sweet cherries, halved and pitted (about 2 cups)

3
tablespoons granulated or caster (superfine) sugar

1
tablespoon cornstarch

 2
teaspoons lemon juice

FOR THE CUSTARD

1
large egg

1
large egg yolk

½
cup/100 grams granulated or caster (superfine) sugar

3
tablespoons cornstarch

1
tablespoon vanilla extract


Pinch of fine sea salt

1½
cups/360 milliliters whole milk

9
tablespoons/126 grams cold unsalted butter, cut into 1½-inch pieces

½ 
cup/120milliliters heavy cream

FOR THE CHOUX

4
tablespoons/55 grams unsalted butter

1
teaspoon granulated sugar or caster (superfine) sugar

¼
teaspoon fine sea salt

¾
cup/90 grams all-purpose flour

½
teaspoon baking powder

3
large eggs


Powdered sugar, for serving

Make the cherry compote: Combine the cherries, sugar and 1 tablespoon water in a saucepan. Bring to a simmer, then cover and cook for 3 minutes on low. In a small bowl, mix together the cornstarch and lemon juice. Pour into the boiling cherry liquid, then cook, stirring occasionally, until thick and shiny, 1 to 2 minutes. Pour into a clean container then leave to cool completely.

Start the custard: Whisk together the egg, egg yolk, sugar, cornstarch, vanilla and salt in a small saucepan until well combined, then whisk in the milk. Take care to make sure it is smooth, paying extra attention to the edges of the saucepan.

Cook the custard over medium heat, whisking continuously, until thickened, about 5 minutes. Once boiling, turn the heat down to low and whisk for 30 seconds longer. Whisk in the cold butter pieces 1 at a time, waiting until each piece is almost completely melted before adding the next. Pour into a heatproof container and press plastic wrap or parchment paper directly against its surface to prevent a skin from forming. Once cool to the touch, refrigerate to cool completely.

While the custard chills, make the choux: Heat the oven to 425 degrees. Line the bottoms of two 8-inch round cake pans with parchment paper. If you only have one pan, fill and bake one at a time.

In a medium saucepan, combine the butter, sugar, salt and ½ cup/120 milliliters water. Heat over medium until all the butter has melted and the mixture is just simmering. Adjust the heat to low, then sift over the flour and baking powder. Immediately stir to form a very thick paste. Raise the heat to medium and continue stirring for 30 to 60 seconds. The mixture should be dry and leave a crusty film in the pan.

Transfer to the bowl of a stand mixer and leave to cool for 10 to 15 minutes, stirring every now and again to help the steam release. Using the paddle attachment, beat in the eggs one by one, mixing until completely smooth and combined each time. (Or, beat in the eggs by hand.)

Divide the mixture evenly between the prepared pans (200 to 225 grams per pan) and spread with an offset spatula or spoon, leaving the tops slightly rough and wavy.

Bake for 20 minutes, then turn the oven down to 400 degrees and bake until well peaked, golden and crisp, 15 to 20 minutes more. Leave to cool completely in the pans on a cooling rack.

Assemble the karpatka: Once cool, remove the less wiggly choux from the pan. If you have an 8-inch springform pan, use it for assembly to make removal easier later, lining the bottom and sides with parchment. Otherwise, use the pan from which you removed the choux. The bottom should still be lined; replace the bottom parchment if needed then line the sides with parchment so it extends an inch above the rim. Place the choux in the lined pan bottom side down. If it doesn’t have a flat bottom, gently press the choux down flat against the pan. This is your base and where you’ll build the karpatka.

Finish the custard: In a large bowl, beat the cooled custard with a spatula until smooth and shiny. In a separate bowl, whisk the cream until it forms soft peaks. When a spoonful of the whipped cream is picked up and flopped back down into the bowl, the cream should just about hold its own weight. It is important to not overwhip the cream before folding it into the custard or it will end up grainy. Fold the whipped cream into the custard in two batches by scraping around the sides of the bowl and then through the middle while rotating the bowl to maintain the airiness of the cream until evenly incorporated. The custard will be thick and shiny.

To build the karpatka: Spread about two-thirds of the custard onto the choux base, followed by all of the cooled cherry compote. Flip the second choux over so the bottom is facing up and fill any deep craters with cream. Spread any remaining cream on top of the cherries. Turn the top choux right side up and place it, flat side down, on top of the cream and cherries. Press it down gently to adhere then leave the karpatka to set in the refrigerator for at least 2 hours and up to 2 days.

Remove the karpatka from the tin and slide it onto a plate (removing the bottom paper) then dust with powdered sugar just before serving.
Karpatka, also known as Polish Mountain cake, gets its name from the Carpathian Mountains, a 1,500-kilometer range that stretches from the Czech Republic to Romania. Visually dramatic, this dessert is a staple in Polish bakeries, its layers of airy choux pastry giving way to a creamy custard filling. Here, the custard is finished with cream instead of the usual butter and the untraditional addition of a juicy cherry compote delivers a bright hit of fruit flavor amidst the richness, making this a total showstopper.

SERVES: 8-12







 Nicola Lamb Sept. 10, 2025

I am having a hard time following these instructions - upside down, right-side up, fill in the gaps with cream. And why does one piece in the photo have pastry on the outer edge and the other one does not. Is there a video that someone has found helpful? Thanks.

Is this helpful? 186

Paula4 months ago

Karpatka is an absolute dream! Our family makes one every year for Wigilia (Polish Christmas Eve) with fresh raspberries mixed in. Don’t forget a dusting of powder sugar on top to truly conjure up the image of its namesake snow capped mountains.

Is this helpful? 172

Amberger4 months ago

Delish! I added a dark chocolate ganache bc I do what I want. I put it on between the top and bottom layers on the inside between the pastry and pastry cream. Also piped some over the top, chocolate and cherries man, nothing better.

