Check out www.justlikeoma.com for more German recipes

German Blitz Torte
1. Oma's German Blitz Torte Recipe
The Blitz Torte, shown above and in the collage below, uses a whipped cream filling instead of
the traditional custard-type filling. That makes my version (I'm Oma!) easier. Follow My Mutti's
Blitz Torte recipe below except make the following changes:
For the Whipped Cream filling: Use 2 cups whipping cream and 2 packages of Dr. Oetker's
Sahnesteif (Whip It) to stabilize it. Whip the cream, adding the Whip It as per package
instructions. Use this to fill the cake. (The whipped cream held up beautifully in the cake.)
Since you will an extra egg yolk left over (that you're not using for the custard filling), you can
added it to the batter and only use 4 Tbsp milk.
2. My Mutti's Blitz Torte
Ingredients:
Meringue
•
•
•
•

4 egg whites
1 cup granulated sugar
⅓ tsp baking powder
½ cup sliced or chopped almonds

Cake
•
•
•
•
•
•
•

½ cup butter
½ cup granulated sugar
3 egg yolks
6 Tbsp milk
1 cup flour
1 tsp baking powder
1 tsp almond extract
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Filling (Custard-type)
•
•
•
•
•
•

1 cup milk
2 tbsp granulated sugar
1 egg yolk
1 Tbsp corn starch
1 Tbsp butter
½ tsp vanilla or almond extract

Instructions:
Meringue
1. Preheat oven to 325° F.
2. Grease and flour 2 8-inch layer pans with removable bottoms. Set aside.
3. In a bowl, beat egg whites until frothy (soft peak stage). Gradually beat in sugar and baking
powder until stiff and glossy. Place in fridge until ready to use.
Cake
1. In another bowl, cream butter and sugar. Beat in egg yolks.
2. Mix together flour and baking powder. Add to butter mixture. Add milk and almond extract
and mix well.
3. Spread batter into pans. It will be a thin layer of batter. Use a wet spoon to help spread it
out.
4. Spread half of meringue over batter in each pan.
5. Sprinkle each pan with almonds.
Finish Cake:
1. Bake cake until cake tests done and meringue is set, about 35 - 40 minutes. Cool.
2. While cake is baking, make filling (see below).
3. Remove cake from pans. Let cool on rack. Place one layer on serving plate with the
meringue side up. If you have a cake ring (shown in collage below), place it around cake.
4. Spread filling on layer.
5. Place other layer on top with meringue side up. Carefully remove cake ring, if using.
6. Decorate with Whipped Cream if desired. Keep refrigerated.
7. Serves 8 ... use a serrated bread knife to cut or an electric knife ... they both work well.
Filling (Custard-type)
1. Mix milk, sugar, and corn starch together. Bring to boil, stirring constantly.
2. Remove from heat. Pour some of the hot milk mixture into the egg yolk and mix. Pour egg
mixture back into rest of hot milk and return to heat and bring just to boiling point.
3. Remove from heat and add butter. Cool and add almond or vanilla extract.
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