Beatrice Ojakangas

t was August of 1960. Dick had a

Fulbright scholarship to study ge-
ology in Finland. We had packed
everything we thought we’d need for
a year into two steamer trunks, four suit-
cases, and overnight bags - we hadn’t
learned to travel light. Cathy was almost
three and Greg not quite one year old.

We boarded M.S. Kungsholm on the
way to Goteburg, Sweden; from there we
took a train to Stockholm, and from there
a ferry to Helsinki. It was a journey that
took lots of strength and energy!

On August 14, while in the mid-At-
lantic, it was Greg’s first birthday. The
pastry chef baked a “Prince’s Cake,” a

Swedish classic for such celebrations. If
Greg had been female, it would have been
called a “Princess Cake.” They are exactly
the same cake, except that for girls the
marzipan coating would be tinted pink.

The cake itself is a triple-layered cre-
ation with fillings of raspberry jam, pastry
cream, and whipped cream, blanketed by
a layer of marzipan. It's not a cake that
you’d start making at 4 pm with plans to
serve it by 7 pm!
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In fact, I suggest that you make it in
stages: first the pastry cream because it
has to cool down, then the cake. After
cooling, it is sliced horizontally into three
layers. You need to top it with a rounded
mound of whipped cream to be authentic,
so I suggest you slip the thing into the
freezer for a couple of hours making it
easier to form the marzipan over the top.

Don’t let the daunting list of ingredi-
ents overwhelm you. Each part of the
cake is quite simple to prepare. In the
end, you have a beautiful cake fit for a
prince or princess!

Swedish Prince or Princess Cake

For the pastry cream:

2 cups whole milk

1/2 cup sugar

4 egg yolks (save whites for cake)
1/3 cup cornstarch

1 teaspoon vanilla

1/4 cup softened butter

For the cake:

2 eggs plus 4 egg whites (at room
temperature)

2 cups sugar

2 cups all-purpose flour

2 teaspoons baking powder

1 cup milk

1/2 cup (1 stick) butter

1 teaspoon vanilla extract
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For the simple syr
1/4 cup water
1/4 cup sugar

1 tablespoon

Heat the milk with half of the sugar to
asimmer. Meanwhile, whisk the yolks, re-
aining sugar and cornstarch. When the
milk is hot, whisk a little of it at a time
[into the yolk mixture, then whisk the re-
maining into the hot milk. Cook until
'thickengﬁ‘:w@onstanﬂy, about 2
minutes. The cream becomes very thick.
Beat in the butter and vanilla. Pour it out

onto an 8-inch plate and let it cool in a
solid layer.

For the Cake

Preheat the oven to 350°F. Grease and
flour a 10-inch springform pan and line
the bottom with a circle of parchment
paper. Coat with nonstick spray.

Beat the eggs, egg whites, and sugar to-
gether until very light and thick; this takes
5 to 10 minutes at high speed, a task that
is easiest done in an electric stand mixer.

Stir the flour and baking powder together.

Heat the milk and butter until the but-
ter is melted and milk is steaming. Blend
the flour mixture into the eggs and slowly
add the hot milk and butter, whisking
constantly until batter is smooth and
thick.

Pour the batter into the prepared pan
and bake for 45 to 50 minutes until the
cake bounces back when lightly touched
in the center and a toothpick inserted into
the center comes out clean and dry. Re-
move from the oven and cool completely
on a rack. Remove cake from the pan.

For the Simple Syrup

Cook the water and sugar until sugar is
melted. Cool and add rum, if desired. Re-
frigerate any remaining syrup.

Cut the cake horizontally into three
even layers using a long knife. Place the
bottom layer, cut side up onto a sheet of
waxed paper. Brush with 2 tablespoons
simple syrup and spread with about 1/2
cup of the whipped cream, and with the
raspberry jam, spreading to the edges of
the layer.

Place what was the top of the cake,
cut side up on top of the whipped cream.
Brush with 2 tablespoons simple syrup
and spread to the edges with a very thin
layer of whipped cream and then with all
the cooled pastry cream. Top with the re-
maining layer of cake, brush with simple
syrup, and pile the remaining whipped
cream on top of the cake. (At this point

you can refrigerate or freeze the cake to
top with the marzipan blanket later).

For the Marzipan Layer

Soften the marzipan and reserve a golf
ball sized portion and set aside. Cut re-
maining into pieces and knead about half
with your hands until pliable, working in
green food coloring. (This is easiest done
in the food processor with the steel blade
in place.) Roll out between sheets of plas-
tic wrap to make a 16-inch circle. Dust
with powdered sugar if desired.

Transfer marzipan onto the cake by
rolling it up on the rolling pin and un-
rolling it over the cake. Smooth out with
your hands, covering the cake completely;
trim off excess marzipan. Color the uncol-
ored marzipan with red food coloring, roll
it out into a strip, trim the edges and roll
up to resemble a rose. Place on the cake.

Dust the cake with powdered sugar to
cover up any irregularities in the final
marzipan layer. I used a purchased writ-
ing gel on the top. (You can also buy it in
any grocery store where they keep the
food coloring.)

You can refrigerate the cake up to 3
days before serving. Makes about 12 serv-
ings. @

Visit thewomantoday.com for past recipes
featured in The Woman Today and link to
additional recipes, books, and information
from Bea Ojakangas.
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