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Towering  
Poppy Seed Cake 
 
Preparation time 90 min 
Oven temperature 170°C 
Chilling time 2 hours or over night 
 
You Need 
 
200 g poppy seed, grounded 
100 g hazelnuts, grounded 
120 g dark chocolate, melted 
1 tbsp. rum 
1 tbsp. lemon juice 
40g brown sugar 
6 eggs, yolk and white separated  
250g butter, room temperature 
80g brown sugar 
20g caster sugar 
grated peel of ½ organic lemon 
salt 
  
Cream cheese frosting: 
150 g softened butter  
450 g cream cheese 
2 cups powdered sugar 
1 tsp lemon juice 
 
Mix poppy seed, hazelnut and melted chocolate in a bowl; add the rum, lemon juice 
and 40g brown sugar. In a separate bowl fluff the butter with the 80g brown sugar 
until real smooth (like mayonnaise). Add the 6 egg yolks one at the time. Add the 
lemon peel. Whisk the 6 egg whites; add the salt and the 20g caster sugar and whisk 
until peaks form. Butter 2 cake-molds 15cm max in diameter. 
Now add with a wooden spoon the poppy seed-mix and the stiff egg white and 
incorporate in three steps. It is important that the mix is gently folded and the last part 
of egg white and poppy seed-mix deserves extra special gentleness. 
Fill half of the flourless dough into your prepared cake mold and bake at 170°C for  
50 minutes on the lowest shelf of your oven. Let cool and cut each cake in 3 layers. 
Evenly spread on each layer 3 spoons of frosting, set the tower layer by layer together 
on your stand and with the help of a flat cake knife frost the entire cake. If you are 
unable to get it all even and perfect take the back of a spoon and pat the frosting so it 
gets all spiky and frosty looking. Let cool before you decorate and serve. 
Cream cheese frosting: 
Beat butter until pale and fluffy. Add cream cheese, powdered sugar and lemon juice 
and beat until just smooth. Put the bowl in the fridge while you cut the cake.  


