Strawberry & Cinnamon Torte
Strawberries are well into season now, so should you find yourself with an embarrassment of riches after a morning of Pick Your Own, this a really simple and delicious cake you can make with only twenty minutes of work (and an hour of waiting).
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1) Preheat your oven to 180C/Gas Mark 4/Fan 160C. Butter the sides and base of a loose-bottomed 23cm cake tin.
2) Mix the ground almonds, butter, sugar, flour, cinnamon, egg and egg yolk together in a food processor until everything is evenly mixed into a moist dough.
3) With a pinch-and-sprinkle motion, cover the base of your tin with this mix until you have a decent base. 
4) Layer your sliced strawberries on top of this base.

5) Using the same pinch-and-sprinkle motion, cover the strawberries with the rest of the mixture. You can press down lightly with your fingertips to fill in the gaps, but it’s not the end of the world if you can still see bits of strawberry poking out.

6) Bake for an hour, or until a wooden skewer comes out clean. Check it after 40 minutes though – if the top is browning too much, cover it loosely with foil. The torte should be a golden brown colour when done.

7) Let the torte rest, dusting icing sugar over when it’s cooled enough (half hour or so). Loosen the edges with a knife and remove from the tin.

8) Eat! Either warm out of the oven, or – if you have willpower enough to leave some for another day – out of the fridge.

Variations: press some sliced almonds into the top before you put it in the oven. You can use almost any other summer fruit as a filling, although strawberries are clearly the best summer fruit and anyone who says otherwise is mad. You can use Greek yoghurt instead of cream if you subscribe to strange notions of healthy eating and wish to deny yourself the pleasures of proper double cream.
As stolen shamelessly from the BBC Good Food website, but refined and tested thoroughly over the last ten years. This recipe bears our Stamp of Approval – we will leave our darkened office and risk sunshine for this cake. It’s that good.
Ingredients


 - 200g/½lb ground almonds


- 200g/½lb butter


- 200g/½lb golden caster sugar


- 200g/½lb self-raising flour


- 1tsp ground cinnamon


- 1 large egg, plus 1 egg yolk


- 450g/1lb strawberries, hulled and sliced


- Icing sugar, for dusting


- (Ice) Cream of your choice, to serve











