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BAKE-OFF 
MEETS  

CELL BIOLOGY

German ‘Nuss Kuchen’ Ukrainian Lemon Poppyseed Cake

Two cakes illustrating how a killer T cell recognises a viral-infected  
host cell via the T cell receptor

http://www.lamondlab.com


RECIPES

CAKE 1: German Nut & Chocolate Cake 

INGREDIENTS QUANTITY 
Butter 250g ..............................................................................
Sugar 200g ..............................................................................
Eggs 4 medium size ...............................................................................
Flour 135g ................................................................................
Cornflour 100g ........................................................................
Baking Powder 2 level teaspoons ..............................................................
Cocao Powder 2 level tablespoons ...............................................................
Ground Hazelnut 100g  ............................................................
Ground Almond 100g ..............................................................

PREPARATION: 

Soften the butter and place in a bowl along with the sifted flour and other ingredients. 
Mix all the ingredients thoroughly and transfer to a well greased baking tin (we used a 
ring-shaped tin). Bake in a pre-heated oven at 180oC (fan) for ~60 mins*. Turn out onto a 
wire tray to cool. When cool, coat with melted dark chocolate. We added additional 
decoration with ‘virus particles’ made from marzipan, cut into hexagons with chocolate 
spikes.


* [temperature and time may vary for different ovens]


CAKE 2: Ukrainian Lemon Poppyseed Cake 

INGREDIENTS QUANTITY 
Butter 125g ..............................................................................
Brown (Muscovado) Sugar 175g ...........................................
Eggs 3 medium size ...............................................................................
Flour 225g ................................................................................
Milk 250ml .................................................................................
Baking Powder 2.5 teaspoons ..............................................................
Salt 0.5 teaspoon ..................................................................................
Poppyseeds 100g  ...................................................................
Lemon juice of 1 lemon .............................................................................
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PREPARATION: 

Put milk in a saucepan and heat to boiling. Remove from heat, add poppyseeds, mix and 
leave to cool for ~20mins.

Carefully separate egg yolks and whites.

Cream together softened butter and light brown sugar until fluffy, using an electric whisk. 
Sift in the flour, salt and baking powder then add the egg yolks and beat together until 
well mixed.

Beat egg whites until stiff then fold into the butter/flour/egg yolk mixture. Fold in the 
poppyseed-milk mixture and blend together, adding the juice of half a lemon.

Turn the mixture into a well greased baking tray (we used ~25x34cm rectangular tray).

Bake in a pre-heated oven at 160oC (fan) for ~35-45 mins*. Turn out onto a wire tray to 
cool.

For our T cell cake we prepared two lemon poppyseed cakes and once cooled we 
stacked them, with a thin layer of egg custard between, then cut them to shape. After 
shaping we covered the cake with a layer of buttercream flavoured with lemon juice. The 
cake was then decorated with marzipan to form the T cell receptors and the face of ‘Mr 
T’, using popping candy to make the hallmark golden necklace.


* [temperature and time may vary for different ovens] 


CREDITS: 
The German Nut and Chocolate cake recipe was created by Amanda Lamond based on a 
traditional german recipe. The Ukranian Lemon Poppyseed cake recipe was adapted from 
a recipe published in the Moosewood Cookbook. The ‘IMMUNO-(W)RAP’ cake was 
designed and prepared by Angus Lamond and Jens Hukelmann, with help and advice 
from Amanda Lamond. 
Design inspired by our ongoing research project, in collaboration with Doreen Cantrell, to 
characterise the proteomes and regulation of human and mouse T cells. 
For further information see; “The cytotoxic T cell proteome and its shaping by the kinase 
mTOR”, Hukelman et. al., Nature Immunology (2016) and ‘The Encyclopedia of Proteome 
Dynamics’ (www.lamondlab.com/epd). 
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