
 
 

Malted Almond Cake 
 
YIELD: one two-layer cake 
TIME: about 4 hours 
 
INGREDIENTS 
Almond Crème Pâtissière: 
2 egg yolks 
⅛ c (15 g) cornstarch 
1 ½ c (390 g) whole milk 
½ c (110 g) sugar 
¼ tsp salt 
1 tsp almond extract 
2 tbsp (30 g) salted butter 
 
Almond Cake: 
1 Duncan Hines Perfectly Moist Classic Yellow cake mix 
¾ c (160 g) vegetable oil 
4 eggs 
1 c (260 g) whole milk 
1 tsp vanilla extract 
2 tsp almond extract 
 
Malted Frosting: 
1 c (220 g) sugar 
1 c (260 g) whole milk 
5 tbsp (50 g) flour 
2 sticks (225 g) salted butter, room temperature 
1 tsp vanilla extract 
4 tbsp (45 g) malted milk powder 
 
Almonds, for decorating (optional) 
Malted milk powder, for decorating (optional) 
 
INSTRUCTIONS 
Crème Pâtissière: 

1. Whisk together the egg yolks, cornstarch, and ½ c (130 g) milk in a bowl until well 
combined. Set aside. 

2. Stir together the remaining 1 c (260 g) milk, sugar, salt, and almond extract in a small pot. 
Cook over medium-low heat, stirring gently, until it begins to simmer, 2-5 mins. Small 
bubbles should appear on the edges of the milk mixture when you stop stirring, and it 
should be steaming. Take the pot off the heat. 



3. Ladle the hot milk mixture into the egg yolk mixture one spoonful at a time, whisking the 
eggs constantly. Once you’ve added half of the milk mixture, add the rest all at once, stirring 
to combine. 

4. Cook the crème pâtissière over medium-low heat, stirring constantly, until it boils and 
thickens, about 5-8 mins. Pour it through a strainer into a heatproof bowl. Place a piece of 
plastic wrap directly on the surface of the crème pâtissière to keep it from forming a skin and 
place it in the refrigerator to chill. 

Cake: 
1. Preheat your oven to 350°F. Prep two 9-inch round cake pans by greasing the sides with 

butter and lining the bottoms with parchment paper. Use a little butter to stick the 
parchment to the bottom of the cake pan. 

2. Place all the ingredients in the bowl of a stand mixer fitted with the whisk attachment. Beat 
on low speed until well combined. Stop and scrape down the sides and bottom of the bowl. 

3. Beat on medium speed for 2 minutes, stopping once or twice to scrape down the bottom 
and sides of the bowl. 

4. Pour the batter into the cake pans and bake them on the center rack of the oven for 18–22 
minutes. They are done when a toothpick inserted into the center of the cake comes out 
with some moist but cooked crumbs clinging to it. 

5. Leave the cakes to cool in their pans for 10 minutes, then run a knife along the edges of the 
pans and turn them out onto cooling racks lined with foil or parchment paper. 

Frosting: 
1. Combine the sugar, milk, and flour in a small saucepan. Whisking constantly, cook over 

medium-low heat until the mixture boils and begins to thicken, 5-10 mins. Let it boil until 
the mixture becomes thicker than pudding, about a minute, and then remove it from the 
heat. 

2. Strain the mixture into a heatproof bowl, place a piece of saran wrap directly on top of the 
mixture to keep it from forming a skin, and cool it in the refrigerator until it reaches room 
temperature, about 30 minutes. 

3. When the flour mixture is cool, beat the butter in a stand mixer fitted with the whisk 
attachment on high speed for about 3 minutes until light and fluffy. 

4. Add the vanilla and beat again on medium speed until well incorporated. 
5. Add the flour mixture to the butter mixture one spoonful at a time, beating on medium 

speed, ensuring each spoonful is fully incorporated before adding the next. 
6. Sift 2 tablespoons of malt powder into the frosting and beat until fully incorporated. Repeat 

with the remaining 2 tablespoons of malt. 
Assembly: 

1. Once everything has completely cooled, place one cake layer upside down (flat side up) on 
your cake stand. Fill a frosting bag outfitted with a large round tip (I used Wilton tip #2A)  
with about ½ cup of frosting and pipe a ring of frosting around the edge of the cake, inset a 
little bit. This is a frosting dam and will hold the crème pâtissière in place. You may have to 
make the ring double height to hold in the filling. 

2. Spoon the crème pâtissière on top of the cake, being sure it is not higher than the frosting 
dam. 

3. Gently lay the second cake on top of the first one. For a flat top, place it upside down. For a 
domed top, place it right side up. I find domed tops a little easier to frost, so I recommend 
right side up. 

4. Fill a frosting bag fitted with a large round tip (I used Wilton #12) with about ¾ cup of 
frosting. Set aside. 



5. Coat the cake with a very thin layer of frosting, a crumb coat, with an offset spatula. Chill the 
cake about 30 minutes until the frosting has set. It should feel tacky instead of sticky to the 
touch. 

6. Frost the top and sides of the cake with an offset spatula. 
7. Pipe a border of large round frosting mounds on the top edge of the cake and small frosting 

rounds on the bottom edge. If there is any extra frosting left after piping, squeeze it out and 
spread it on top of the cake. Top the little frosting mounds on the top edge with almonds. 

8. Store the cake in the fridge. Just before serving, use a sieve to dust the cake with malted milk 
powder. Cut slices while cold and let them warm up to room temperature (about 15 minutes) 
before enjoying. The frosting tastes better at room temperature because the butter in it 
hardens in the fridge. 

 
NOTES AND TIPS 
 
For more cake tips, check out The Cake Snob’s Guide to Better Cakes from my May 5 newsletter! 
I’ll recap the two most important tips here, though. Start checking your cake a few minutes before 
it’s done by sticking a toothpick in the center of it and take it out of the oven when a few moist, 
cooked crumbs cling to the toothpick. Contrary to conventional wisdom, the toothpick doesn’t need 
to come out clean. If you can, invest in a set of baking strips. These are little strips of reflective cloth 
that you soak in water and then fasten to the outside of your cake pans. They result in cakes that are 
taller, lighter in texture, and flat on top instead of domed. This is maybe the most impactful thing in 
getting a light, moist cake, aside from having a good recipe. 
 
The key to getting the frosting to work is to make sure that both the butter and the cooked flour 
mixture are at the same temperature when you combine them. If you need to err on one side, it 
should be the ingredients being a little too cold. If you’re making this in the summer like I did, that 
means the butter should be cooler than room temp if your room is above 75°. If the butter and the 
flour mixture seem not to be coming together fully and are still on the cooler side, just beat them for 
longer in the mixer and they’ll emulsify as they warm up together. 
 
Make sure your flour mixture for the frosting is pretty thick. If it isn’t, the final frosting may not set 
fully, though the malt should offer you a little forgiveness since it can soak up some extra liquid. 
You want to boil the mixture until it’s thicker than pudding. Don’t be worried if this takes longer 
than the directions say. Everyone’s stovetop is different. 
 
To keep your crème pâtissière as silky as possible, cook it over a low heat and remove it as soon as it 
thickens up enough. The low heat lengthens the narrow window between the crème pâtissière being 
cooked enough to set and overcooking and getting lumpy. That said, a few lumps aren’t a big deal. 
My last batch was a little lumpy, but no one could tell when I put it in the middle of the cake. 
 
You’ll want to work quickly to frost the cake if you’re doing it in a hot kitchen, or at least give the 
filling and crumb coat a good half hour to chill in the fridge before finishing frosting the cake. This 
frosting isn’t as tolerant of heat as buttercream is because it has a higher ratio of butter in it. 
 
I ask you to sift the malt into your frosting because the first time I made this frosting, I didn’t do it 
and it turned out grainy. 


