
Grilled Pound cake with brown 

butter peaches 
 

INGREDIENTS 

 

 1-pound cake, cut into ½ inch slices 

 4 apricots cut in half then into slices. Use as ripe an apricot 

as you can find 

 ½ stick of unsalted butter plus two tablespoons 

 ¼ cup of toasted sliced almonds (5 minutes on a cookie sheet 

in a 375 oven) 

 ¼ cup of sugar 

 ¼ cup of mascarpone 

INSTRUCTIONS 

Gently toss apricots with the ¼ cup of sugar tablespoons sugar. 

Meanwhile, melt ½ stick of butter in a large sauté pan over 

medium heat until foaming, continue to cook for 2-3 minutes more 

until there are brown particles on the bottom of the pan, you 

don’t want to burn the butter, merely create a nutty flavor 

profile.  

 

Pour the butter over the sugarcoated apricots and toss, return 

to the hot pan on medium heat until the sugar is completely 

dissolved. 

 

Melt 2 tablespoons of butter in a pan, add the pound cake and 

cook for 2-3 minutes per side, or until golden brown.  

 

Cut the pound cake in half, place on a plate and top with the 

apricots, their sauce, a spoonful of mascarpone and the toasted 

almonds. Serve immediately. 

 

 

 

 

 

 

 

 

Presented By: Chef Emma Currie 


