Nettle
Cake
BY ROSALEE DE LA FORÊT
This green cake is the perfect way to celebrate spring and the abundant season of fresh
nettles. It’s dense, moist and delicious with a hint of that rich nettle flavor.
Yield: 6-8 servings

ingredients
100 grams fresh nettle leaves (two large
handfuls)
1 tablespoon lemon juice
2 cups all-purpose flour
1 1/4 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
3/4 cup olive oil
1/2 cup honey
2 eggs
1/2 cup buttermilk or thin yogurt

Strawberry and Rhubarb Topping
I eyeball this topping recipe and it’s very
forgiving so I trust you can do the same.
I use about two parts strawberries to rhubarb.
An example of this would be 4 cups
strawberries to 2 cups rhubarb.
Simmer the strawberries and rhubarb, adding a
splash of water to the pan if necessary to get
the juices started.
Simmer for about 15 minutes or until the
rhubarb is softened. Remove from heat. Add
honey to taste.

directions
Heat your oven to 300F. Lightly grease a 9” cake baking
pan.
Blanch the fresh nettle by dunking it in boiling water for
60 seconds. Drain. Put into a food processor and puree
with the lemon juice. Make sure it is pureed into a paste,
otherwise the cake won’t turn green.
Mix together the flour, baking powder, baking soda and
salt in a medium bowl.
In a large bowl mix together the oil, honey, and nettle
puree. (I use a cake mixer for this step).
Add the eggs, mixing them in one at a time, and then the
buttermilk (or yogurt).
Add the flour mixture in two batches. Mix on low speed
until combined, do not over mix.
Pour the batter into the prepared pan.
Bake for about 50 minutes or until it is brown around the
edges and a toothpick inserted in the center comes out
clean.
While baking prep the topping.

Do you want more trusted
information about
healing herbs?
Every Wednesday I send my best herbal tips, recipes, and
insights to my herbal community.

CLICK HERE TO SIGN UP
FOR FREE
Also when you sign up you'll immediately receive my
Sweet Celebrations ebook which is filled with
delicious herbal treats like:
Golden Milk Ice Cream (dairy free)
Lemon Balm Cake
Peach, Blueberry and Rosemary Crisp

