
The Little Hedonist 
Recipe Card

Ingredients: 

Cake: 

200 g butter 

200 g brown sugar 

1/3 cup honey 

1 cup amasi 

350 g cake flour 

2t baking powder 

pinch of salt 

2 eggs 

 

Naartjie and thyme curd: 

4 naartjies, juiced   

1 tin of condensed milk 

8 sprigs of thyme 

3 egg yolks 

4 tbsp crème fraiche  

 

Topping:  

2 Naartjies, 2 tablespoons of sugar, 

naartjie juice, thyme sprigs   

Preparation time: +- 1.5 hours, including baking 

Yields: 1 cake

Amasi cake with naartjie & thyme curd

Directions: 

Cake:  

1. Place the butter, sugar and honey in a saucepan and 

melt over low heat.  

2. Allow the mixture to cool before whisking in the 

amasi. 

3. Sift the flour, baking powder and salt together. Add 

the flour mixture with the beaten eggs, to the mixture. 

4. Pour into a baking tin and bake for 30 minutes at 

170degrees, or until a skewer inserted comes out clean.  

 

Curd:  

1. Pour the condensed milk into a bowl and add 4 

tablespoons of Clemengold juice. Stir.  

2. Add egg yolks and mix well.  

3. Take leaves off sprigs of thyme and add  

4. Place bowl in the microwave for 2 minutes. Stir well 

and microwave 5-8 more minutes. Let it cool 

completely and add 4 tablespoons of soured 

cream. Place in fridge for an hour.  

 

Topping:  

1. Slice Clemengold thinly and place in a pot with 

leftover Clemengold juice, 2 tablespoons of brown 

sugar and thyme sprigs. Cook until a thick syrup forms.  

 

Finishing cake:  

1. Slice cake in half and spread curd thickly over bottom 

half. Place the top half back on the bottom half. I also 

spread some of the remaining curd across the top, 

because it was too delicious to waste! 

2. Pour syrup over the top and place Clemengold slices 

as garnish. Sprinkle with thyme leaves.  
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