Fresh Cherry Almond Cake

Ingredients

300g fresh cherries

250g self-raising flour, plus extra to coat cherries

200g unsalted butter, softened

175g caster sugar

3 eggs, lightly beaten 

1 tsp of almond essence

100g blanched almonds or ground almonds

6 tbsp milk

50g flaked almonds

Method

1. Preheat oven to 160C.

2. Wash and halve the cherries to remove the stones (or use a cherry-stoner). Toss in some flour and shake through a sieve to remove excess. Set aside.

3. If using whole almond, process until fine - whole almonds give a fresher flavour than ready ground, if you have time.

4. Whisk the butter and sugar until light and fluffy. Continue to beat, adding the eggs and vanilla essence. Finally fold in the flour and almonds until roughly combined, then the floured cherries and milk.

5. Spoon the mixture (it will be quite thick) into a 20cm or loaf tin, scatter with the flaked almonds, and bake for 45 - 60 minutes. An inserted knife should come out slightly moist (you don’t want it too dry).

6. Allow to cool completely in the tin before turning out.

