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Ingredients 

 

1   marquesote cake (recipe on next page) 

¾ cup  cinnamon simple syrup (recipe on next page) 

6   apples; washed, peeled, core removed and grated 

½ cup  butter 

1 cup  sugar 

1 cup  water 

Peeled and slivered almonds, for garnish 

 
 

 

Place water and sugar in a pot over high heat; once the sugar has dissolved, and the liquid in the pot 

starts to look syrupy, add butter.  Reduce heat to medium, and stir to melt the butter, then add 

grated apples.  Continue cooking for a few more minutes, to obtain a thick paste; transfer to a bowl 

to cool to room temperature.   
 

Trim edges and remove a thin layer from the top of the marquesote.  Slice horizontally in half; place 

bottom layer on a serving plate with rim, and pour half of the cinnamon simple syrup evenly on top 

of the cake (photo below, left).  Spread  about one third of the apple paste on top.  Place the top 

layer of the cake on top, pour the rest of the syrup all over, then spread the rest of the apple paste 

to coat the top and sides of the cake (photo below, centre).  Decorate with slivered almonds (photo 

below, right): 

Apple Ante –  Ante de manzana 
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Ingredients  
 

4    eggs; whites and yolks separated 

¼ cup   sugar 

¾ cups   corn starch (white fine powder, also known as corn flour) 

1 ½ tsp   baking powder 

¼ cup   butter, plus a little more, for greasing the pans  
 

Use parchment paper to line one 8x8 inch baking pan; grease with a bit of butter and reserve.  Turn 

on oven to 350ºF (180ºC).  Melt butter in a small pot on the stove at low temperature, or in a bowl in 

the microwave oven; reserve, allowing to reach room temperature.  Place the egg whites in a 

perfectly clean and dry mixing bowl, and beat until they turn white and form peaks.  Continue 

beating vigorously while adding the egg yolks, one at a time, and continue beating until ribbons of 

the egg mix traced on the surface remain for a while.  Sift sugar, corn flour and baking powder 

through a fine mesh, onto the egg batter, and fold gently to incorporate.   Pour in melted and 

cooled-down butter, mixing gently but thoroughly, until perfectly smooth and uniform.  Pour batter  

into lined 8x8inch pan.  Bake in pre-heated oven for approximately thirty minutes, until golden 

brown and a toothpick comes out clean after inserting at the centre of the cake.  Remove from oven, 

and allow to cool down in the mould (cake will be very brittle); as it cools, the cake will shrink a little. 

Take the cake with parchment paper out of the mould, then gently pull the paper away from cake to 

remove.  The marquesote is ready to eat or use in recipe.   

Marquesote 

Cinnamon Simple Syrup —Jarabe simple sabor canela 

Ingredients (approx. 3/4 cup, enough to soak one 8x8inch marquesote) 
 

½ cup   sugar 

½ cup   water 

½ stick   cinnamon, preferably Mexican (Ceylon) 
 

Place sugar, water and cinnamon stick in a pot over medium-high heat.  Cook, stirring occasionally, 

until the sugar has dissolved, and continue until the liquid starts to boil and thickens just slightly.   

Remove from heat, and allow to cool down.  It should remain clear, but might have a slightly yellow 

coloration from the cinnamon.  Once cooled down, remove and discard cinnamon stick. 

 


