
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

Torta Caprese or Capri Cake is a wonderfully fragrant and deliciously moist cake made 

with chocolate and almonds and without the slightest hint of flour.This is the recipe 

handed down through two generations and enjoyed by our family and friends both here 

and in Italy.

TORTA CAPRESE CAPRI  CAKE

1. Cream butter and sugar and add egg yolks, add melted chocolate and ground almonds.  
Fold in beaten egg whites.  

2. Line shallow baking tin with buttered greaseproof paper.  Bake at 180ºc for about one 
hour.

3. Torta Caprese is cut into wedges and served with a dusting of icing sugar.  As a dessert 
one can add vanilla ice cream or whipped cream on the plate. 

 
Buon Appetito!

• 	 150g  Dark  Be lg ian  choco la te

• 	 250g  Ground  a lmonds

• 	 200g  But te r

• 	 200g  Sugar

• 	 6  Eggs  ( sepa ra ted )

Ingred ients

TORTA CAPRESE CAPRI  CAKE

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 
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