Apple and almond cake
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Ingredients for the cake
- 150 g  flour
- 100 g sugar
- 100 g melted butter
- 1 pot natural yoghurt
- 2 beaten eggs
- 1 sachet of baking powder

Ingredients for the almond paste
- 60 g ground almonds
- 50 g softened butter
- 50 g sugar
- 1 egg
- 2 dessert spoons dark rum 
- 2 drops almond essence
- 3 apples
Preparation of the cake 

1. Mix the flour with the yeast and the sugar in a bowl.
2. Make a well in the center and pour inthe yoghurt, the melted butter and the beaten eggs. Mix well.
3. Pour this mixture into a buttered 24 cm diameter cake tin.
Preparation of the almond paste 

1. Beat the softened butter with the sugar (with an electric mixture or fork) until the mixture is light and fluffy.
2. Add the ground almonds, the egg, the almond essence and the rum.
3. Whip and pour this mixture into the tin  on top of the other preparation. Spread with a spatula to smooth the surface.
4. Peel the apples, rub them with the lemon (so that they do not turn yellow), cut them in small strips, then arrange them on the top of the cake.

5. Put in the oven preheated to 180°C for approximately  30 minutes. 
