
Bienmesabe 
 

Ingredients 
½ pound raw peeled almonds. 
½ pound white sugar. 
1 Cup water. 
4 egg yolks. 
The zest of half a lemon. 
Half a tablespoon of ground cinnamon 
 
Directions 

1. Grind the almonds until they have a coarse sand texture (best if you use a food processor for 
this). 

2. Prepare the syrup . Bring the water and sugar to a boil in a saucepan without stirring. 
3. Add the almonds, lemon zest, and cinnamon once all the sugar has dissolved. To do this, 

reduce the heat. 
4. Stir constantly until thickened . Once thickened, remove the mixture from the heat and let it 

cool. 
5. Beat the egg yolks and add them to the mixture when it is cold. 
6. Mix everything well and cook over medium heat, stirring constantly, until it reaches a thick 

consistency. 

Serve on pound cake, almond cake, sponge cake, etc or mix with plain yogurt 


