ORIGINAL PLUM TORTE

¾ -1
cup sugar

½
cup unsalted butter, softened

1
cup unbleached flour, sifted

1
teaspoon baking powder


Pinch of salt (optional)

2
eggs

24
halves pitted purple plums


Sugar, lemon juice and cinnamon, for topping

Heat oven to 350 degrees.

Cream the sugar and butter in a bowl. Add the flour, baking powder, salt and eggs and beat well.

Spoon the batter into a springform pan of 8, 9 or 10 inches. Place the plum halves skin side up on top of the batter. Sprinkle lightly with sugar and lemon juice, depending on the sweetness of the fruit. Sprinkle with about 1 teaspoon of cinnamon, depending on how much you like cinnamon.

Bake 1 hour, approximately. Remove and cool; refrigerate or freeze if desired. Or cool to lukewarm and serve plain or with whipped cream. (To serve a torte that was frozen, defrost and reheat it briefly at 300 degrees.)

TIP: To freeze, double-wrap the torte in foil, place in a plastic bag and seal.

The Times published Marian Burros’s recipe for Plum Torte every September from 1983 until 1989, when the editors determined that enough was enough. The recipe was to be printed for the last time that year. “To counter anticipated protests,” Ms. Burros wrote a few years later, “the recipe was printed in larger type than usual with a broken-line border around it to encourage clipping.” It didn’t help. The paper was flooded with angry letters. “The appearance of the recipe, like the torte itself, is bittersweet,” wrote a reader in Tarrytown, N.Y. “Summer is leaving, fall is coming. That's what your annual recipe is all about. Don't be grumpy about it.” We are not! And we pledge that every year, as summer gives way to fall, we will make sure that the recipe is easily available to one and all. The original 1983 recipe called for 1 cup sugar; the 1989 version reduced that to ¾ cup. We give both options below. Here are five ways to adapt the torte.

SERVES: 8









Marian Burros

5 Ways to Adapt Our Famous Plum Torte Recipe

By MARGAUX LASKEY SEPT. 12, 2016
First published in 1983, Marian Burros’s plum torte has become one of the most popular recipes in the history of The Times, and it’s no mystery why. There are so many things to love: It’s easy, it’s practically no-fail and it’s endlessly adaptable. Here are five ways to make the legendary torte your own, drawn directly from readers who have done just that. And her original plum torte recipe is here.

Replace the plums with almost any seasonal fruit: apricots, halved and pitted; cranberries or any summer berry; sliced apples, nectarines, peaches and pears. Canned and frozen fruit can stand in for fresh.
Made this for the first time using 4 cups of blueberries and raspberries (mixed). It was perfect! - Jane F.

I’ve been using a version of this for years as a cranberry holiday bread. - Marie Schappert

I have made this with about a quart of drained canned fruit of any type, as well as frozen. I can plums, peaches and pears in season, and if a jar fails to seal, you can bake this cake with it rather than reprocess the jar. - Jennifer Robinson

Experiment with spices, herbs and extracts: vanilla extract, almond extract, nutmeg, ginger, cardamom, rosemary, orange or lemon zest.

I add about a half teaspoon of vanilla or almond extract to the batter. This cake is so easy and good. I even memorized the recipe — except my memorization was imperfect and I baked the cake with the fruit on the bottom by accident. It still was delicious! - Jane Eyrehead

I added a teaspoon of finely minced fresh rosemary to the batter… nice, subtle flavor. - Gail

Play with the flours. You can add almond or cornmeal flour to the all-purpose flour, or swap in gluten-free flour blends, with excellent results. (Melissa Clark made a version with whole wheat flour.)

Made this with gluten-free flour and it turned out Perfectly! Everyone loved it. - Suzanne

I substituted ½ cup almond meal and ½ cup brown rice flour for 1 cup of wheat flour. I also added parchment paper over the greased bottom of the spring pan. It was delicious served warm. - Mari Schappert
Made this last night after tasting the one made by our daughter. Used raspberries and blackberries, one basket each, instead of plums, and 1/3 cup cornmeal and 2/3 cup flour. Fantastic!!! The cornmeal adds a very sophisticated “Italian” character to it, very slight crunch, and amazing flavor. - John

Double, triple, even quadruple it. The batter scales up like a dream, and the baked cake freezes well.

This is one of my favorite recipes and has been for many years. In addition to plums, I’ve used blueberries, peaches, apples and various combinations of more than one fruit. It also freezes great. I line the baking dish with aluminum foil and once baked and cooled slightly, turn the baking dish upside down on a plate, peel off the foil, then turn it right-side up on another plate. - Deborah

Double the recipe and it fits nicely in 13-by-9-inch disposable aluminum pans. - Nellie Armstrong.

Change up the pan. The torte can be baked in any dish provided it’s approximately 8 to 10 inches in diameter and oven-safe.
Make it in any Pyrex, casserole, anything. – Cynthia
Used my pie plate because my springform pan was nowhere to be found. - Kelleryjones

A 9-inch pan gives greater height and moisture to the tart than a 10-inch pan. - J. David Nelson

Our All-Time Most Requested Recipe Turns 40. Here’s Its Story.

 SEPT. 7, 2023

About the Archive

This is a digitized version of an article from The Times’s print archive, before the start of online publication in 199To preserve these articles as they originally appeared, The Times does not alter, edit or update them.
Occasionally the digitization process introduces transcription errors or other problems; we are continuing to work to improve these archived versions.
RETURN with me to the fateful summer of 1989 and Wednesday, Sept. 13.

Whatever big news was on the front page of The New York Times was dimmed for some devoted cooks by news inside.
After a recipe for plum torte had been faithfully published for seven years in a row, this was to be the last time. (Bear with me before jumping to conclusions about why a recipe that calls for ½ cup butter, 2 eggs and ¾ cup sugar is in the Eating Well column.)
To counter anticipated protests, the recipe was printed in larger type than usual with a broken-line border around it to encourage clipping.
This was not enough for many readers: the announcement brought a flood of letters asking that the tradition be continued. When the 1990 plum season arrived there were more letters. This year's requests started arriving a few weeks ago.
"The appearance of the recipe, like the torte itself, is bittersweet," wrote a reader in Tarrytown, N.Y. "Summer is leaving, fall is coming. That's what your annual recipe is all about. Don't be grumpy about it."
This reader was not the o
nly one who thought I was grumpy. Others described me as testy, snide and increasingly chagrined.

"I look for the plum torte each year, as I look for the Declaration of Independence on the back page on the Fourth of July and expect a wild crossword puzzle on April Fool's Day," a reader wrote from Smithtown, L.I. "For over half a century I've not been disappointed on July 4 and I look forward to your plum torte every summer from here on in."
Others suggested that the appearance of the plum torte was a journalistic equinox, a rite like "The Nutcracker" by the City Ballet or the 1,000-tuba concert at Rockefeller Center. Too grandiose a thought for a recipe, maybe, but heartfelt.
"Perhaps," one New Yorker wrote, "it has become the adult version of September's shiny new notebook for school."
Two people even sent poems.

Some readers, bemoaning the recipe's fate, also had suggestions for variations; others had questions.

In place of the plums, blueberries or peaches or apples and cranberries:
A topping of apples, currants steeped in sherry and slivered almonds.
Sliced pears and streusel.
Chopped walnuts added to an apple cranberry topping.

Grated Granny Smith apples over a blueberry topping with lemon juice, sugar and cinnamon.

Plums skin side down instead of up, to keep them from sinking.
In the past, most questions involved efforts to improve the nutritional profile of the recipe.

Could ½ cup of whole wheat flour be substituted for the ½ cup of white flour?

Could an egg substitute replace the eggs, or could egg whites be used in place of whole eggs?

Could margarine be substituted for the butter?

Could the amount of sugar be reduced?
Over the years I have tried some of the suggestions, without success. Whole wheat flour will not do, nor will a larger amount of egg whites for the whole eggs. When margarine replaces all the butter, the cake does not have its nice buttery flavor: it just tastes greasy.
But Tracy Ritter, chef at the Golden Door, a health spa in Escondido, Calif., who is a genius at turning nutritional outcasts into nutritionally correct foods, has come up with an interesting method for getting some of the lard out in baked goods: she substitutes ripe bananas.
If you're willing to do that, you may also be willing to sacrifice the eggs in favor of an egg substitute, one of those products made up principally of egg whites, supplemented by nonfat dry milk and other ingredients intended to provide the properties of the yolk without the cholesterol.
No one will pretend that this new version of the traditional plum torte is the same as the original, or even as good. But substituting bananas for half the fat and using an egg substitute produces a very pleasing plum torte, one that even your friendly dietitian can admire. A generous serving has only 6 grams of fat.
Substituting margarine for half the butter and using the egg substitute reduces the total fat and saturated fat slightly and the cholesterol considerably. It is closer in taste and texture to the real McCoy.
But before getting to the recipe, a word from those who could not care less about the plum torte ritual.
A letter signed "A Reader," began: "Come off it, Burros, who do you think you are?" and ended: "Take your torte and shove it!"
Here are all three versions, with nutritional analyses.
Oh, yes. I've tried the plums skin side down and I like the results: the plums don't sink. OLD OR NEW WAY? PICK 1
Original Plum Torte Total time: 1 hour and 15 minutes ¾ cup sugar ½ cup unsalted butter 1 cup unbleached flour, sifted 1 teaspoon baking powder Pinch of salt (optional) 2 eggs 24 halves pitted purple plums Sugar, lemon juice and cinnamon for topping.

Preheat oven to 350 degrees.
Cream the sugar and butter in a bowl. Add the flour, baking powder, salt and eggs and beat well.

Spoon the batter into a spring form of 8, 9 or 10 inches. Place the plum halves skin side up on top of the batter. Sprinkle lightly with sugar and lemon juice, depending on the sweetness of the fruit. Sprinkle with (about) 1 teaspoon of cinnamon, depending on how much you like cinnamon.

Bake one hour, approximately. Remove and cool; refrigerate or freeze if desired. Or cool to lukewarm and serve plain or with whipped cream.
To serve a torte that was frozen, defrost and reheat it briefly at 300 degrees.

Yield: 8 servings.
NOTE: To freeze, double-wrap the tortes in foil, place in a plastic bag and seal.

Nutritional analysis per serving: 278 calories, 13.3 grams total fat, 7.6 grams saturated fat, 99 milligrams cholesterol, 56 milligrams sodium, 3 grams protein, 38 grams carbohydrate New Age Plum Torte Total time: 1 hour and 15 minutes ¼ cup unsalted butter ¾ cup plus 2 teaspoons sugar 1 ½ ripe medium bananas broken into large chunks 1 cup unbleached flour, sifted 1 teaspoon baking powder ½ cup egg substitute 24 halves ripe pitted prune plums ½ lemon 1 teaspoon cinnamon, or to taste.

Preheat oven to 350 degrees.
Beat the butter, ¾ cup of the sugar and bananas with electric mixer until well blended. Beat in flour, baking powder and egg substitute until well blended.
Spoon batter in 8- , 9- or 10-inch ungreased spring form. Arrange plum halves skin side down; sprinkle with 2 teaspoons of sugar -- more if plums are very tart -- a few squeezes of lemon juice and about 1 teaspoon cinnamon -- more if you like cinnamon.
Bake one hour, approximately. Remove and cool; refrigerate or freeze, if desired. Or cool to lukewarm and serve.
To serve torte that was frozen, defrost and reheat briefly at 300 degrees.
Yield: 8 servings.

Nutritional analysis per serving: 236 calories, 6.2 grams total fat, 3.6 grams saturated fat, 15 milligrams cholesterol, 58 milligrams sodium, 3 grams protein, 49 grams carbohydrate.
VARIATION: Use ¼ cup unsalted margarine in place of the bananas and proceed as directed.

Nutritional analysis per serving: 264 calories, 11.7 grams total fat, 4.7 grams saturated fat, 15 milligrams cholesterol, 124 milligrams sodium, 3 grams protein, 38 grams carbohydrate.

