
©NueroticFoodStoriesBlog 

LEMON THAI BASIL SQUARE CAKE 

INGREDIENTS:  

 

Lemon Curd 

2 – 3 lemons (juiced) ~ 1/4 c. |2 oz.| |58 g| 

1/3 c. |65 g| sugar 

4 egg yolks |80 g| 

3 tbsp. |45 g| butter 

Almond Streusel Topping 

Ingredients: 

1/2 c. |50 g| almond flour/meal 

2/3 c. |93 g| all-purpose flour 

1/3 c. |67 g| sugar 

7 tbsp. |100 g| |3.5 oz. | softened butter 

1/4 tsp. |2 g| kosher salt 

 

 

 

Lemon Thai Basil Cake Recipe 

Ingredients: 

1 1/2 c. |210 g| All-Purpose Flour 

1 c. |200 g| Thai Basil Sugar (see below 

“directions”) 

1/4 tsp. |2 g| Baking Soda  

1 sticks |8 tbsp. | |115 g| |4 oz. | Butter (room 

temperature) 

2 Eggs |108 g| ||3.8 oz. | |6 tbsp. | 

1/4 tsp. |2 g| sea salt 

3/4 c. |180 g| milk 

1 recipe lemon curd (see above) 

|Tools| 

9 x 9 in. square baking/cake pan 

Hand Mixer (optional) 

 

 

DIRECTIONS: 

Thai Basil Sugar 

In a bowl, take the amount allotted portion for the recipe – 1 c. for Thai basil – and infuse the 

Thai basil into your sugar by inserting them into your sugar and letting it ferment for 24 hours.  

Lemon Curd 
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In a small to medium size sauce pan, add about 1 to 2 inches of water and let the pan come to a 

boil. In a small to medium size metal bowl combine all of your ingredients.   

Once the water is at a boil, over medium heat, take the metal bowl and place it on top of the 

sauce pot (warning: you want to make sure the water does not touch the pot; you want indirect 

heat, the steam should do the cooking). With a whisk, continuously stir your curd mixture until it 

has thicken, this should take about 5 to 10 minutes. (helpful hint: use a spoon to dip it into the 

curd, with your finger wipe through the middle of the spoon, if the curd stays separated then it is 

thick enough).   

(FIY: a double boiler is not always an option as you need to have a metal bowl and a sauce pan 

that will also fit the bowl, if you can’t use the double boiler method, then simply use the small 

sauce pan: over low heat, cook the curd mixture and carefully watch it, it should take a shorter 

amount of time, but you should also sieve it to make sure that there are no cooked egg clumps in 

the curd mixture.)  

Once the curd is done, in a sieve, strain the curd into a bowl and cover it with plastic wrap to 

avoid a skin forming and let it cool to room temperature. 

Almond Streusel Topping 

In a small bowl, mix all your ingredients together and evenly pour over your cake batter. (see 

below) 

Lemon Thai Basil Cake Recipe 

*this can be done with or without a hand/stand mixer 

Preheat our oven to 350F/180C and pre-measure out all your ingredients. Your flour, baking 

soda, and salt can go into one bowl and don’t forget to sift the dry ingredients and whisk it to 

combine all ingredients. In another bowl spread your butter until it is no longer in a stick and add 

your basil sugar, add your eggs one at a time and mix until combined, and then add your vanilla 

paste followed by your lemon curd. Add your dry ingredients and milk intermittently, adding 1/4 

of each at a time; pour your cake batter in your greased cake pan, add your streusel topping and 

bake in the oven for about 50 to 70 minutes. 

 


