
Orange and Olive Oil Cake
 Vegetarian

DESSERT

Ingredients
12 servings crème fraîche

3 large eggs

1.3 cup flour  all-purpose 

0.3 cup heavy cream

1 teaspoon yeast  instant 

0.8 cup milk

0.5 cup olive oil  extra-virgin plus more for greasing 

1  cranberry-orange relish

READY IN

115 min.

SERVINGS

12

CALORIES

396 kcal

https://whatsheate.com


3 cups squeezed orange juice  fresh 

16  orange segents  (from 2 oranges) 

2 tablespoons orange zest  (from 3 to 4 oranges) 

0.3 cup pinenuts

0.5 teaspoon sea salt

0.5 cup sugar

1.3 cup sugar

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

toothpicks

cake form

stand mixer

stove

peeler

Directions
For the cake: Preheat the oven to 400 degrees F. In a small bowl, combine the 2 teaspoons

flour and 1/2 teaspoon sugar.

Brush an 8-inch round cake pan with olive oil and then dust with the flour-sugar mix.

With a stand mixer fitted with the whisk attachment, beat the eggs on high speed with the 1

1/3 cup sugar until they turn opaque, 3 to 4 minutes. Switch to the paddle attachment and

add the milk, the 1/2 cup olive oil, the cream and orange zest.

Mix the 1 1/3 cup flour, the yeast and salt together and incorporate into the batter, scraping

down the sides as needed.



Combine well, 2 to 3 minutes. Allow the batter to rest in a warm place 10 to 15 minutes.

Pour the batter into the prepared cake pan and bake until toothpick inserted comes out

clean, 30 to 35 minutes.

Remove from oven allow to cool in the pan 10 minutes. Run a small knife around the edge of

the pan, turn the pan over, tapping if necessary to release the cake, and place on a rack and

allow to cool completely. Once cool, invert and place on a rimmed cake plate.

Remove the zest from the orange using a peeler, avoiding the pith, and place in a medium

saucepan with the orange juice and sugar. Cook over medium heat until a thick syrup forms,

45 minutes to 1 hour.

Strain and discard the zest strips.

Pour 1/2 the syrup over the cooled cake, and then pierce the surface with a fork to allow the

syrup to soak into the cake. Return the remaining syrup to the stove and continue to reduce

until very thick and syrupy, an additional 15 to 20 minutes.

For the toppings: In a small skillet, lightly toast the pine nuts over medium heat until just

starting to color, 3 to 4 minutes. Roughly chop the pine nuts.

Arrange the segmented oranges around the outside edge of the cake and place a small fan of

them in the center.

Garnish with the pine nuts and drizzle with the reduced syrup.

Cut into slices and serve with creme fraiche.

Nutrition Facts

 PROTEIN 6.82%
  FAT 23.53%

  CARBS 69.65%

Properties
Glycemic Index:32.52, Glycemic Load:39.97, Inflammation Score:-8, Nutrition Score:16.867826192275%

Flavonoids
Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg Hesperetin: 57.98mg, Hesperetin:

57.98mg, Hesperetin: 57.98mg, Hesperetin: 57.98mg Naringenin: 29.76mg, Naringenin: 29.76mg, Naringenin:

29.76mg, Naringenin: 29.76mg Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin:

0.36mg, Luteolin: 0.36mg, Luteolin: 0.36mg, Luteolin: 0.36mg Kaempferol: 0.24mg, Kaempferol: 0.24mg,

Kaempferol: 0.24mg, Kaempferol: 0.24mg Myricetin: 0.31mg, Myricetin: 0.31mg, Myricetin: 0.31mg, Myricetin:

0.31mg Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg

Nutrients (% of daily need)



Calories: 396.33kcal (19.82%), Fat: 10.82g (16.64%), Saturated Fat: 3.53g (22.09%), Carbohydrates: 72.03g

(24.01%), Net Carbohydrates: 66.56g (24.21%), Sugar: 54.56g (60.62%), Cholesterol: 61.01mg (20.34%), Sodium:

127.35mg (5.54%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.05g (14.11%), Vitamin C: 131.26mg (159.1%),

Folate: 131.46µg (32.86%), Vitamin B1: 0.47mg (31.2%), Manganese: 0.49mg (24.5%), Fiber: 5.47g (21.87%), Vitamin

B2: 0.32mg (19.08%), Potassium: 569.31mg (16.27%), Vitamin A: 786.7IU (15.73%), Selenium: 10.72µg (15.31%),

Phosphorus: 131.81mg (13.18%), Calcium: 127.18mg (12.72%), Vitamin B3: 2.21mg (11.03%), Vitamin B5: 1.1mg (10.96%),

Magnesium: 43.49mg (10.87%), Vitamin B6: 0.2mg (9.99%), Copper: 0.2mg (9.98%), Vitamin E: 1.21mg (8.06%), Iron:

1.45mg (8.05%), Zinc: 0.86mg (5.74%), Vitamin B12: 0.23µg (3.79%), Vitamin K: 3.63µg (3.46%), Vitamin D: 0.5µg

(3.31%)


