
 

 

Strawberry Almond + Chocolate Chip Cake 

Ingredients: 

3/4 c. (105 grams) – flour 

1/3 c. + 1 tbsp. (41 grams) – almond flour 

3/4 c. (150 grams) – sugar  

3/4 tsp. (3 grams) – baking powder 

6 tbsp. (90 grams) – salted butter (softened) 

1 egg (50 grams) 

1/2 c. (90 grams) – chocolate chips (chopped) 

1 c. (200 grams) – fresh strawberries – (roasted at 375F/190C for 30 minutes) 

2 tbsp. (30 grams)  – strawberry buttermilk (1/3 c. regular milk + ½ tbsp. vinegar + 1 tbsp. 

strawberry juice from roasted strawberries; mix your milk with your vinegar and let it sit for 5 

minutes, then add your strawberry juice and stir to incorporate) *use the rest to make strawberry 

buttermilk pancakes* 

Directions: 

1. Roast Strawberries: in a small pan, place your washed and dried strawberries cut side 

down and lightly drizzle with honey; bake at 375F/190C for 30 minutes. Once roasted, let 

the strawberries cool down a bit and them mash them with a fork, leave some chunks 

inside and set aside to fully cool. 

 

2. Batter: in one bowl add your dry ingredients (flours, sugar, and baking powder) and sift 

them twice (especially the almond flour, it’s coarse and you don’t want your cake to have 

those larger pieces) followed by stirring them with a whisk to make sure everything is 

fully incorporated. In a small cup add your milk and vinegar and let it sit for a minimum 

of 5 minutes (this will turn your regular milk into buttermilk, you will notice that your 

milk has thicken up when you pour it with your other wet ingredients), in another small 

cup melt your butter and allow it to cool down a before adding it to your other 

ingredients. In a separate bowl add your eggs, cooled butter and cooled roasted 



 

 

strawberries and buttermilk, add your wet ingredients to your dry ingredients and stir 

until everything is fully incorporated, then add your chocolate chips. Do this slowly so 

that none of the flour or chocolate flies out. 

 

3. Once your batter is made pour into your 6 in. /15.4 cm cake pans and bake at 350F/180C 

for 40 minutes and turn your oven down to 325F/160C for 30 minutes, check after 15. Let 

it cool down a bit and remove them from pan and onto a wire rack to cool completely 

then sprinkle with sifted powdered sugar. 

 


