Bienenstichkuchen (Bee-Sting Cake)
(Star Tribune Published Dec. 19, 2002)
Serves 8 to 12.

Between the cake, the custard filling and the sweet almond topping, this is a very nice (and a very rich) dessert. You'll need a springform pan: The cake is taller than a regular 9-inch cake pan. 

Topping: (Note: This is a good "baked-on" frosting for yellow or other cakes or breakfast breads.)
o 3/4 c. sliced almonds
o 1/2 c. sugar 
o 1/4 c. ( 1/2 stick) butter 
o 2 tbsp. heavy cream 

Cake: 
o 1 3/4 c. flour 
o 2 tsp. baking powder 
o 1/4 tsp. salt 
o 1/2 c. (1 stick) butter, softened (Note: Can use ½ stick butter and add ½ cup milk to compensate.)
o 2/3 c. sugar 
o 2 eggs 
o 1 tsp. vanilla 
o 1/2 tsp. almond extract 
o 1/2 c. milk 

Filling: 
o 1 c. milk, divided 
o 1/3 c. sugar 
o 2 tbsp. cornstarch 
o 4 egg yolks 
o 1 tsp. vanilla 
o 1/2 tsp. almond extract 
o 1/2 c. (1 stick) butter, softened and cut into 8 pieces

Preheat oven to 350 degrees. Butter and flour a 9-inch springform pan.
Prepare Topping: (Note: This must be done first so that the topping can cool before being poured over the cake batter.)
In a small saucepan, combine the almonds, the 1/2 cup of sugar, the 1/2 stick of butter and the 2 tablespoons of cream; stir over medium heat until the butter melts. Set aside.
Prepare Cake: Sift together the flour, baking powder and salt; set aside. In the large bowl of the electric mixer, cream the stick of butter, gradually adding the 2/3 cup of sugar and beating until the mixture is light and fluffy.
Beat in the eggs one at a time, beating well after each, then beat in the teaspoon of vanilla and 1/2 teaspoon of almond extract. Beat in the flour mixture, alternating with the 1/2 cup of milk. Pour the batter into the prepared pan, smoothing the top. 

Stir the almond mixture and pour/ sprinkle it evenly over the batter. Bake about 40 minutes, until a toothpick inserted in the middle comes out clean. Cool in the pan 20 minutes, then loosen the pan and remove the side.
Prepare the filling: 
In a medium saucepan combine 3/4 cup of the milk and the 1/3 cup of sugar, stirring well. Bring to the boil. Meanwhile, put the cornstarch in a medium bowl and gradually stir in the remaining 1/4 cup of milk. Add the egg yolks one at a time, whisking until the mixture is smooth.

Reduce the heat under the milk and whisk about 1/4 cup of the hot milk into the yolk mixture, then pour the diluted yolk mixture into the hot milk, whisking constantly. Over medium heat, bring the milk mixture to the boil again, stirring constantly. Lower the heat and simmer 1 minute, then remove from the heat and stir in the teaspoon of vanilla and the 1/2 teaspoon of almond extract.

One piece at a time, whisk the butter into the hot filling, adding the next piece only after the previous one has been fully incorporated.

Pour the filling into a shallow bowl, cover (put plastic wrap right on the surface of the filling) and chill 2 hours or more.

When the custard mixture is cold, whisk it very briefly until it is smooth. Cut the cooled cake into two layers. Invert the bottom layer, gently peel away the pan bottom, and invert again. Set cut-side up onto the serving plate.

Spread all of the custard over the bottom half. Top with the other half, almond side up. Refrigerate until a few minutes before serving. Dust with powdered sugar if desired. 

Nutrition Information Per Serving:

Calories: 436 Cholesterol 164 mg
Carbohydrates 44 g Sodium 293 mg
Protein 7 g Calcium 132 mg
Fat 27 g Dietary fiber1 g
including sat. fat 14 g
Diabetic exchanges per serving: 2 bread/ starch exch., 1 other carb. exch., and 5 1/2 fat exch.
