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everyone has their favourite walnut cake recipe. this recipe was given to us by our friend monique 
pébeyre. it is an example of the old way of measuring cakes before kitchens had electronic scales  
or electric mixers. like all really good things it is incredibly simple, and uses the local produce  

- there are walnut trees everywhere and walnuts are sold in all the marchés. the old  
recipe begins with ‘collect a large basket of walnuts, sort and shell them’. 

220 g (7 3/4 oz/2 1/4  cup) walnuts
100 g (31/2 oz) butter
30 g (1 oz) plain (all-purpose) flour
caster (superfine) sugar, measure in a measuring jug 

up to the 400 ml (14 fl oz) mark
6 egg whites
icing (confectioners') sugar, to serve

Preheat the oven to 200ºC (400ºF/Gas 6). Grease a 24 cm (91/2 inch) loose-
based tart tin with butter, and cut a circle of baking paper for the base of the tin, 
even if it is non-stick, because this cake will stick!

Grind the walnuts in a food processor, not too finely and take care not to 
over-process or it will form a paste. 

Melt the butter slowly and set aside. 
Mix the walnuts, flour and sugar in a bowl. Mix in the egg whites, using a 

wooden spoon. Lastly add the melted butter, mix well and pour into the tin.  
Bake for 20–25 minutes. It should be quite brown and will go crunchy at  
the edges.

Remove to a wire rack and turn out after 5 minutes, peel off the baking paper 
while it is still warm.

To serve, sprinkle with icing sugar. If you like, you can serve this cake with 
whipped cream or ice cream and red berries in summer, or with chocolate sauce 
in winter. If there are any leftovers, this cake keeps well for a few days.

serves 8-10
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walnut gÂteau – the ultimate walnut cake


