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Serving Size: 8 

 

-= Ingredients =- 

2 each Quince  

Poaching the Quince  

2 cups Sugar  

4 cups Water  

Brown Sugar Glaze  

1/2 cup Unsalted butter; cut into cubes 

1/2 cup Brown Sugar; firmly packed 

Almond Cake  

1 1/2 cups Sugar  

6 ounces  Almond Paste 

6 ounces unsalted butter  

1 each Vanilla Bean; scraped 

4 each Egg; large 

1 3/4 cups All-purpose flour  

1 teaspoon Baking powder  

1 teaspoon Kosher Salt  

8 - 4 oz. Aluminum baking tins or coffee cups  

 

-= Instructions =- 

Poaching the Quince 

-Bring the sugar and water to a boil. Peel and cut quince in four sections away from the center seeds. Place the raw quince in the simmering simple 
syrup. Poach until a knife easily slides into the quince. About 30 - 45 minutes. Remove from the poaching liquid and allow to cool.  

Brown Sugar Glaze 

-Cube cold butter and place in a bowl of a stand mixer with the paddle attachment. Add the brown sugar. Mix until comes together smoothly. 

Almond Cake 

-In a medium bowl place flour, baking powder and kosher salt, set aside. Mix sugar and almond paste in the bowl of a stand mixer fitted with the 
paddle attachment. Mix until combined, mixture will be on the dry side and almond paste should be pea sized. Add butter and the seeds scraped 
from the vanilla bean pod. Add eggs one at a time combine thoroughly after each. Fold in dry ingredients by hand. Mix until combined. 

-Prepare cooled Quince by thinly slicing each piece approximately 1/4 inch slices out of each.  

-To assemble for baking: 

Preheat oven to 350 degrees F. Prepare 4 oz aluminum tins by spraying with pan spray and placing on a baking sheet. Scoop 1 tablespoon of the 
Brown Sugar Glaze into the bottom of each tin. Place 4-5 slices of the Quince fanned out pressed into the Brown Sugar Glaze. Scoop approximately 
1/2 cup of Almond Cake into each tin. Place in the preheated oven and bake for 30 - 35 minutes. Until tops are browned, slightly bubbly, and cake 
tester comes out clean. Allow cakes to cool 5 to 10 minutes.  

-When ready to serve: Invert onto a serving plate and garnish.  

-You can reheat the cakes if desired. To reheat place in a 350 degree F oven for 4 -5 minutes. 

-Serving suggestions: Balsamic Caramel Sauce and Candied Ginger Ice Cream, whipped cream or Vanilla Bean Ice Cream 


