Crossover Cake
Legislative Session: 90 days
Time in Oven: 30 minutes

Serves: All
Marylanders
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Ingredients:
¾ cup softened butter
¾ cup sugar
3 large eggs
1 cup all-purpose flour
(I will be using gluten free)
½ cup almond flour
1 ¼ tsp baking powder
¼ tsp salt
2 tbs milk

For the almond batter
1 tsp almond extract
For the chocolate batter
2 tbs unsweetened cocoa powder
1 tbs sugar
2 tbs milk
For brushing
¾ cup jam (I will use raspberry)
Almond paste (marzipan)
2 cups almond flour
1 cup powdered sugar
4 tbs jam (I’ll use raspberry)
2 tbs unsweetened cocoa powder
1 tbs almond extract

To get your bill passed and delicious cake, follow these 7
simple steps:
1

Preheat oven to 350 degrees, and that will signal the beginning of
Maryland’s annual 90-day General Assembly session - from the second
Wednesday in January to the Second Monday in April.

2

In a large baking bowl, beat together the butter and
sugar until light and creamy. Slowly add the eggs,
continuing to beat with the butter and sugar mix.
Then add the dry ingredients - your flours, baking
powder, and salt.
This is the negotiation part of creating the bill. We meet
with stakeholders - a variety of people that would have an
interest in the bill’s content and hammer out details to
make sure a lot of folks are okay with the bill and that
most demands are met in the initial draft of the bill.

3

Separate the batter evenly between two bowls. Add
almond extract to one bowl, and mix well. Add
cocoa, sugar, and milk to the other and mix well.
The two bowls are now our House and Senate versions of the same bill. The almond
batter is the House bill, the chocolate batter is the Senate. Two delicious chambers.
A bill needs to pass both the House and the Senate to go into law.

4
Grease a square cake tin and divide into two by placing a thick layer of
aluminum foil down the center. Put the almond mixture into one side and the
plain cake the other.
This part of the process is liken to the different committees in the different chambers
and the way the bill is passed out of the legislature. The aluminium foil is called
“Bladen Street” in downtown Annapolis, the street that separates the Senate and
House office buildings.

5
Place in the oven for 30 minutes, or until the cake springs back when pressed lightly.
Remove from the oven and leave to cool. Cut each cake in half lengthwise, trimming the
top of each to make it flat.
For a bill to be fully baked, it often needs to be amended to make it fit...like what you are
doing with the House and Senate cakes. This is the point during the legislative process
known as “Crossover.” We have two delicious cakes, cooled and ready to be prepared
together.
We have the House version of the bill, the Senate version of the bill, and the
advocates...which are represented by the delicious jam filling.
We have a House, working with the advocates, considering the Senate bill (jam on the
almond cake, put an chocolate piece on top) and the Senate, working with advocates,
considering the House bill (jam on the chocolate piece, put an almond piece on top). You
will need to trim the sides to make sure both sides are identical. This is like the amendment
process, since a bill needs to pass both chambers identically before it can be considered
done. Delicious, delicious amendments.

6

7
Brush the rolled marzipan with a little jam and wrap it all around the cake, hiding
the seam underneath. Trim away any excess. Chill in the refrigerator for at least an
hour. This wait time is after the bill has gone through both chambers, it’s now
“cooling” and waiting for the Governor to sign it into law.
When it’s done, all the work of the legislators and advocates are hidden inside...just
like the cake.

And voila! The bill becomes a law, serve and enjoy
For more legislative information and environmental
advocacy, visit www.mdlcv.org

Adapted from Home Cooking Adventure:
https://www.homecookingadventure.com/rec
ipes/chocolate-almond-battenberg-cake

