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Flourless Orange & Almond Cake 
Delightfully moist! 

Preparation time 

2 hours 

Cook Time 

1 hour 

Servings 

12 

Ingredients Oranges 2 large 

Eggs -  700 grams 3 700 grams 

White sugar 1 & ¼ cups 

Baking powder ¾ teaspoon 

Almond meal 2 cups 

Syrup:  

Orange 1 large 

White sugar ¾ cup 

 

Method 
 Place the oranges in a large saucepan, and add enough water to cover. Bring to a boil, 

and boil for 1-2 hours over medium heat. Top up water every 10-15 minutes. Allow the 

oranges to cool completely, then cut them open and remove the seeds. Process in a 

blender or food processor to a coarse pulp. 

 Preheat the oven to 170C. Grease and flour a 22cm spring form cake tin. 

 In a large bowl, whip eggs and sugar together using an electric mixer until thick and pale 

(5-10 minutes). Mix in baking powder. Stir in the pureed oranges. Gently fold in almond 

meal, then pour batter into the prepared pan. 

 Bake on top shelf of oven for 60 minutes, or until a skewer inserted into the centre 

comes out clean. Set aside to cool in the pan for 15 minutes. 

 To make the syrup, remove the rind from the orange make sure you remove all the white 

pith and cut into very thin strips. Juice orange. 

 Place rind in a saucepan of boiling water and cook for 5 minutes or until soft. Drain. 

Return to pan with orange juice and sugar. Place over low heat and cook, stirring, for 2-3 

minutes or until the sugar dissolves and the syrup thickens. 
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 Turn cake onto a serving plate. Use a skewer to gently prick the top. Spoon over 

syrup. Cut into wedges and serve with Greek Yoghurt/double cream and some fresh 

raspberries. 

Notes: This cakes appeals to people that like citrus.  It keeps very well – up to 5 days in the 

refrigerator.  I have put portions for two in cryovac/vacuum bags (only use a cryovac machine 

that has a manual setting otherwise it will take out too much air and destroy the integrity of the 

cake) and successfully kept for 3 months.  

 


