
Honey Cake
 Dairy Free

DESSERT

Ingredients
0.5 tsp baking soda

2 cups cake flour

1 cup vegetable oil [use canola  for soy-free] 

4 large eggs

0.5 tsp ground allspice

0.5 tsp ground cinnamon

0.5 tsp ground ginger

1 cup honey

READY IN

60 min.

SERVINGS

20

CALORIES

272 kcal

https://whatsheate.com


20 servings lemon sorbet as an accompaniment

1 cup sugar

Equipment
bowl

baking paper

oven

whisk

plastic wrap

loaf pan

hand mixer

spatula

Directions
Coat loaf pans with nonstick spray. Line pans with 2 pieces of parchment paper and coat

paper with nonstick spray.Sift the flour, baking soda, cinnamon, ginger and allspice into a

bowl. Set aside

Place the eggs and sugar in the bowl of an electric mixer fitted with a whisk attachment.Beat

on high speed until the mixture is light and fluffy. Reduce the speed to low and add the honey,

then the oil.

Mix on low for 2 1/2 minutes, then on medium for 2 1/2 minutes.Fold in the flour mixture by

hand in several additions, mixing well with a spatula.Spoon the batter into the prepared pans,

dividing evenly.

Bake for 30 to 40 minutes, or until domed, set and a cake tester inserted in the center comes

out clean. (The loaves will crack during baking.) Don’t open the oven doors until cakes have

domed, as this could cause them to collapse.Cool the loaves in their pans on racks for 1

hour.Unmold the loaves onto racks and wrap tightly in plastic wrap while they are still slightly

warm to preserve the moistness, until ready to serve. At room temperature, cakes will remain

fresh for three days, or freeze them for up to one month.

Serve with lemon sorbet.

Nutrition Facts



 PROTEIN 6.44%
  FAT 12.5%

  CARBS 81.06%

Properties
Glycemic Index:10.47, Glycemic Load:20.14, Inflammation Score:-1, Nutrition Score:2.6308695777603%

Nutrients (% of daily need)
Calories: 272.08kcal (13.6%), Fat: 3.79g (5.83%), Saturated Fat: 0.68g (4.24%), Carbohydrates: 55.34g (18.45%),

Net Carbohydrates: 53.38g (19.41%), Sugar: 39.74g (44.16%), Cholesterol: 37.2mg (12.4%), Sodium: 102.36mg

(4.45%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.39g (8.79%), Selenium: 8.26µg (11.8%), Fiber: 1.96g

(7.85%), Manganese: 0.14mg (7.17%), Vitamin K: 4.1µg (3.9%), Vitamin B2: 0.06mg (3.63%), Phosphorus: 32.77mg

(3.28%), Folate: 9.19µg (2.3%), Vitamin E: 0.33mg (2.23%), Vitamin B5: 0.22mg (2.2%), Iron: 0.38mg (2.12%), Copper:

0.04mg (1.87%), Zinc: 0.28mg (1.85%), Vitamin B12: 0.09µg (1.48%), Vitamin D: 0.2µg (1.33%), Vitamin B6: 0.03mg

(1.31%), Magnesium: 4.86mg (1.22%), Vitamin A: 54.71IU (1.09%), Potassium: 36.68mg (1.05%)


