Strawberry Japonaise

2 1/3 C whole almonds
1 C sugar
6 large egg whites
Salt
1 C mascarpone cheese (8oz)
1 C heavy cream
3 Tbsp. confectioners’ sugar
1 tsp. vanilla
1 Tbsp. liqueur (peach schnapps or something similar)
Strawberries
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Heat oven to 350. 
Trace two 8” circles on each of two 12”x16” pieces of parchment paper with a pencil. 
Place each piece, pencil marks down, on a baking sheet. 

Finely grind almonds and all but 1 T of sugar in a food processor. 
Transfer to a large bowl.
Beat egg whites and salt until soft peaks form (about 1 minute). 
Add remaining T of sugar and beat 30 seconds.

Fold a third of the egg whites into almond mixture. 
Fold in remaining egg whites. 
Divide the mixture evenly among the 4 traced circles. 
Spread mixture to edges of circles.

Bake until lightly browned, about 20-25 minutes (switch baking sheets from top to bottom twice while baking). 
Remove from oven and transfer cakes (still on parchment) to wire racks to cool.

Combine mascarpone, cream, confectioner’s sugar, and vanilla, and beat about 1 ½ minutes. 
Place one cake right side up on a serving plate. 
Brush with liqueur, spoon a quarter of the mascarpone mixture on top, and spread to within ½” of the edge. 
Add a layer of sliced strawberries.
Repeat layers. 

On the top layer, press down so that mascarpone comes to edge. 
Brush top with liqueur, spread with remaining mascarpone, and decorate top with strawberries. 
Insert 4 toothpicks into cake to hold it together, and lay plastic wrap over (without touching it) for at least 1 hour, or overnight.
