
1/2 ounce freeze-dried strawberries
1 tsp dried hibiscus flowers
1/4 cup plus 2 tbsp granulated sugar

12 tbsp unsalted butter, at room temperature
6 tbsp cream cheese, at room temperature
3/4 tsp salt
1 1/2 cups sugar
1 tsp baking powder
1 tsp vanilla extract
1 tsp almond extract
5 large eggs, at room temperature
3 tbsp milk
1 & 3/4 cups all-purpose flour

3/4 cup powdered sugar, sifted, plus more for dusting
2-3 tbsp brewed hibiscus tea*

For Sugar Swirl:

For Pound Cake:

For Glaze:

Preheat oven to 350°F, with the baking rack positioned in the lower third of the oven. Lightly grease a
10-cup capacity bundt pan.

In a clean coffee/spice grinder or a small food processor, pulse strawberries and hibiscus flowers
together with 2 tablespoons sugar until very finely ground. Transfer to a small bowl and stir in
remaining 1/4 cup granulated sugar.

Strawberry Hibiscus
Swirl Cake

Makes:  16 servings
Prep Time:  20 minutes  Bake Time:  50 minutes
Total Time:  1 hour & 10 minutes plus cooling time 1 hour



In a mixing bowl or the bowl of a stand mixer, beat together the butter, cream cheese, salt, sugar, baking
powder, vanilla extract, and almond extract until light and fluffy, 3 to 5 minutes.

Add the eggs, one at a time, beating well after each addition and scraping down the sides of the bowl once or
twice as you go. After you’ve added the final egg, increase the mixer to high and beat for 3 minutes.  Reduce
mixer speed to low. Add half of flour, mixing until almost incorporated. Mix in milk, followed by remaining
flour, mixing until just combined. The batter will be smooth and thick, but still pourable.

Spoon about 1/4 of the batter evenly around the bottom of prepared bundt pan. Sprinkle generously with
about 2 tablespoons of strawberry sugar mixture. Spoon about half of remaining batter on top, sprinkle with
another 2 tablespoons sugar (reserve what’s left for the glaze). Spread remaining batter evenly over top.

Place the bundt pan on a baking sheet (just in case) and bake for 40 to 50 minutes or until a toothpick inserted
in the thickest part comes out clean (If you use an instant-read thermometer, the temperature should register
about 200-205°F.)  Remove from the oven and place on a wire cooling rack for 15-20 minutes, then gently invert
the cake onto a cake stand or serving plate. It should come out cleanly. Let cool completely, then dust
generously with powdered sugar (optional, but it makes the glaze stand out more).

For glaze, whisk powdered sugar with remaining strawberry sugar (about 4 tablespoons or so). Add 2
tablespoons of hibiscus tea and whisk until smooth. Add more tea as needed, 1 teaspoon at a time, until glaze is
thick but pourable (too thin and it’ll just run down the sides of the cake). Pour or pipe onto cake. Let set for a
few minutes before slicing and serving.

Store leftover cake in an airtight container at room temperature for up to 2 days. You can also freeze the
unglazed cake, wrapped tightly in plastic wrap and/or in an airtight bag, for up to 1 month. Let thaw
completely before glazing.

Chef's Note:  
You can make hibiscus tea using dried hibiscus flowers: steep 1/2 cup flowers with 1/2 cup boiling water for 10
minutes; strain and discard flowers. Optionally you can simmer and reduce the tea by half for a more
concentrated flavor.

Pound cake recipe adapted from King Arthur Flour

Recipe from Love and Olive Oil
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