
Blissful Baking90

Makes about 
1200 g spice cakes

Preparation time 
2 hours

Cooking time 
10–12 minutes

Cooking temperature
140–150°C

Ingredients 
5 eggs
500 g sugar
1 tbsp cinnamon
1/2 tsp cardamom
1 tsp ground cloves
300 g ground almonds
300 g ground hazelnuts
100 g candied lemon 

peel, chopped
100 g candied orange 

peel, chopped
Rice paper wafers

Glaze:
1 tbsp lemon juice
150 g icing sugar

Serving suggestion
Excellent for tea breaks and can
be kept for several weeks in an
airtight tin

Elisen spice cakes 
Submitted by Martina Kralewski, Germany

Typical German Christmas spice cake recipe from
Nuremberg.

Method

1. Briskly stir the eggs, sugar and spices to a foamy mass.

2. Add the almonds, hazelnuts and candied fruit peels. The
dough should not be runny! If necessary, add more almonds.

3. Cover the rice paper wafers with dough (1 cm height) and
bake for 10–12 minutes (spice cakes should still be soft
inside).

4. Mix up a glaze of lemon juice and icing sugar (if necessary,
add more sugar or some water), and pour over the 
spice cakes.


