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'Papa's Favorite Torte' travels from Christmas to
Easter, and it's still delicious
By Sora O'Doherty

(Adapted from "Private Collection 2: Recipes from the
Junior League of Palo Alto" )

When Sora O'Doherty is not busy doing investigative
reporting and photography, or writing about local events
for the Lamorinda Weekly, she can often be found in the
kitchen creating some lovely and delectable concoction
for her family, friends and coworkers. When she told me
about the almond-raspberry torte she'd made for a
Lamorinda Weekly editorial meeting, and then proceeded
to send pictures, I realized this is the perfect dessert for
Easter!

The torte is actually called "Papa's Favorite Torte" and
O'Doherty's rendition is an adaption of the recipe found
in "Private Collection 2: Recipes from the Junior League
of Palo Alto," published in 1984. The anecdote
introducing this recipe is really cute, too. "It became

increasingly difficult to find an appropriate gift for Papa, so one holiday I treated him to this wonderful
almond torte. It's been his special Christmas present ever since." That line was not attributed to anyone in
the cookbook, but this dessert has become a favorite of O'Doherty's family, too. 

"I've never made this for anyone who didn't love it," O'Doherty remarked. "It also transports easily and
keeps beautifully!"

O'Doherty added one extra egg (an extra yolk in the crust and an extra white in the filling), as well as the
jam spread over the crust. The original did not call for jam, and O'Doherty says she prefers something a
little tart, like raspberry or lingonberry jam, or even cranberry sauce. 

To me, the raspberry jam is a natural with the torte and I used the Bonne Maman Raspberry Preserves,
which is one of my favorite raspberry jams on the market. I was able to find lingonberry jam, too, and will
absolutely try that one next time I make this dish. I made this torte two days ahead of my party and
wrapped it loosely in foil. It really did hold up very well - even the crust remained nice and crisp. Then, I
refrigerated the leftovers and found that the dessert is even better when chilled!

The recipe says to cook the torte for a full hour, but I found that mine was completely cooked in 45 minutes,
so perhaps I have a hotter oven, but just keep an eye on it the first time you make it so you don't overbake
it.

Also, the recipe calls for 8 ounces of almond paste, and if you use Odense brand, that tube is 7 ounces.
O'Doherty uses the full 8 ounces, so she has quite a bit leftover from the second tube to use for other
dishes. I love to make almond scones and our recipe calls for almond paste, (recipe in an upcoming
column), so that is a great use of the extra. On top of that, I simply made mine with 7 ounces instead of 8
and it seemed to turn out just fine. 

If you love almonds, you will most definitely love this torte. Many thanks to someone's "Papa" and to
O'Doherty for sharing this delicious treat.

Cooking Term of the Week

Coulis

Coulis is a fruit or vegetable pur�e, used as a base for a sauce or as a garnish, but can also be a simple
sauce by itself. The sauce may be thick or thin but is easily pourable. The fruits or vegetables have usually
been cooked, pur�ed and strained to create a sauce-like consistency. Tomato coulis is often used in savory
dishes, while fruits made into a coulis are normally served over desserts like crepes, ice cream, and
cheesecake, or over breakfast dishes such as waffles or pancakes.

INGREDIENTS

Crust 

1 1/2 cup all-purpose flour
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5 Tbsp. granulated sugar

1/2 cup butter, softened to room temperature

2 egg yolks (save whites for filling)

Filling

8 oz. almond paste

2 Tbsp. granulated sugar

2 Tbsp. all-purpose flour

2 eggs

2 egg whites

1/2 tsp. almond extract

1/2 to 3/4 cup raspberry or lingonberry jam, or cranberry sauce

Topping

1/2 cup sliced almonds, toasted

1/2 cup powdered sugar

2 Tbsp. milk

DIRECTIONS

Preheat oven to 325 degrees. 

In the bowl of a food processor mix flour, sugar, and butter. Mix until crumbly. Add egg yolks through the
tube with the motor running. If you don't have a mixer, then you can cut the butter into the flour-sugar
mixture with your fingertips and stir in the egg yolks with a fork. Mixture will be crumbly and will not form a
ball or hold together.

Turn dough into a fluted 10-inch tart pan with a removable bottom. Pat the dough into the tart pan, filling in
all the nooks and crannies of the fluted edges. Use the back of a spoon to smooth it out. I sprayed my tart
pan with a little bit of cooking spray before patting the dough into place. 

Very carefully spread a good layer of jam or cranberry sauce over the crust, being careful not to disrupt any
crust crumbles.

For filling, place almond paste, sugar, flour and 2 eggs and blend until very smooth. Add egg whites and
almond extract and blend again until smooth. Pour over jam in prepared crust. 

Bake for 1 hour. Top will be a nice golden-brown. (Mine only took 45 minutes to cook until center was no
longer jiggly and the top was a nice golden-brown.)

Cool 10 minutes. While the torte is cooling, place the almonds in a pie tin and toast at 325 dgerees for 10
minutes, or until slightly browned. Remove from oven. Combine powdered sugar and milk and spread over
the top of the torte. Sprinkle toasted almonds over the top and arrange evenly, covering the entire top.

Cool completely before serving. This torte keeps beautifully for several days at room temperature. I also
refrigerated it and it was delicious cold.

Reach the reporter at: sora@lamorindaweekly.com
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