RASPBERRY-RICOTTA CAKE

Nonstick vegetable oil spray

1½
cups all-purpose flour

1
cup sugar

2
teaspoons baking powder

¾
teaspoon kosher salt

3
large eggs

1½
cups ricotta

½
teaspoon vanilla extract

½
cup (1 stick) unsalted butter, melted

1
cup frozen raspberries or blackberries, divided

Preheat oven to 350°. Line a 9”-diameter cake pan with parchment paper and lightly coat with nonstick spray. Whisk flour, sugar, baking powder, and salt in a large bowl.

Whisk eggs, ricotta, and vanilla in a medium bowl until smooth; fold into dry ingredients just until blended. Then fold in butter, followed by ¾ cup raspberries, taking care not to crush berries. Scrape batter into prepared pan and scatter remaining ¼ cup raspberries over top.

Bake cake until golden brown and a tester inserted into the center comes out clean, 50–60 minutes. Let cool at least 20 minutes before unmolding.

Do Ahead: Cake can be made 2 days ahead. Store tightly wrapped at room temperature.

I made this today and agree that it is a fantastic, flexible recipe. I wanted to make it lower in carbs so I crossed my fingers and started substituting based on the experience of other reviewers. I used ½ c AP flour, ½ c almond flour and ½ c Carbquik, as well as a 50:50 blend of white sugar and a cup for cup stevia-based sweetener (½ c of each). Amazingly, the cake could not have turned out better! It rose nicely and was fully cooked at around the 52 minute mark. I do think I know what’s happening for the folks who have been getting uncooked cake. Anywhere I had raspberries, the cake was REALLY moist, and in one place where I hadn’t mixed them in evenly and there were quite a few berries…it didn’t look a lot like cake! I would imagine that if you used more than 1 c of berries, they were frozen and you also used undrained ricotta, there would be too much liquid and parts of the cake wouldn’t firm up.
SERVES: 8
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