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Name Value Unit

all purpose flour 240 g

baking powder 10 g

salt 15 g

sugar 225 g

bacon 60 g

5 tbsp vegetable oil 50 g

vanilla extract 14 g

almond flavor 8 g

chicken eggs 3 pcs

frozen blueberries 150 g

Name Value Unit

powdered sugar 25 g

cardamom 2 g

salt 2 g

Allergens: 3, Gluten

Minerals: Ca, Calcium, Co, Cr, Cu, F, Fe, I, Iron, K, Mg, Mn,

Na, P, Potassium, Se, Sodium: 38758 mg, Zn

Vitamins: A, B, B vitamins, C, D, E, K, Kyselina listová

Nutritional value of one portion Value

Energy 161.6 kJ

Carbohydrate 18.7 g

Fat 5.7 g

Protein 3.1 g

Water 5 g

Grease a loaf pan, line it with parchment paper, and lightly

grease the paper as well as the exposed sides.

In a bowl, whisk together the flour, baking powder, salt, and

cardamom.

In the bowl of a stand mixer fitted with the paddle

attachment, mix the sugar, butter, oil, and extracts on

medium speed until you achieve a pale and creamy

mixture, about 2 minutes. 

Add the eggs one at a time, beating on medium speed after

each addition until the egg is well incorporated.

Add the flour mixture and mix on low speed until everything

is well combined, about 30 seconds.

Scrape down the sides of the bowl and mix one last time to

ensure the batter is smooth.

Add the blueberries almost all into the bowl (keep 1 to 2

tablespoons aside) and mix until they are well distributed.

Pour the batter into the prepared pan and spread it into an

even layer. Sprinkle the top with the remaining blueberries.

In a small bowl, mix the topping ingredients, then evenly

sprinkle this mixture over the batter.

Bake the blueberry cake for 55 to 65 minutes, covering it

with aluminum foil if necessary, until a toothpick or the

point of a knife inserted in the center comes out clean and
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Program steps

Preheating: 175 °C

Hot air 100

%

Termination by

time

01:00 hh:mm 175 °C 80 %1

Ingredients - number of portions - 12

topping

Nutrition and allergens

Directions



the internal temperature reaches at least 93 °C on a digital

thermometer.


