
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 20 min
COOK: 1 hour
SERVES:8

 

Gluten Free Orange & Almond Cake
  The sweet aromas of orange, almond, vanilla and brandy will waft
through your kitchen when baking this lovely gluten free cake!

 
 

 

Ingredients

6 large eggs, separated
1 1/2 cups (330g) caster sugar
45ml orange juice
2 tsp Queen Natural Brandy Essence
3 tsp Queen Natural Orange Extract
1 tsp Queen Vanilla Bean Paste
2 cups (200g) almond meal
1 tsp Queen Natural Almond Extract
1/2 cup (75g) gluten free plain flour
1/3 cup (80ml) orange juice
Icing sugar, to serve

 

Method

STEP 1
Preheat oven to 170°C (fan forced). Grease and line a 24cm spring
form pan.

STEP 2
Beat egg yolks and sugar until pale and thick using an electric mixer.
Add in orange juice, extracts and Vanilla Bean Paste, then fold in
almonds and flour in three batches, alternating with the orange juice.

STEP 3
In a separate bowl, beat egg whites until soft peaks form. Gently fold
into orange mixture in two batches.

STEP 4
Pour into prepared pan and bake for 60 minutes or until an inserted
skewer comes out clean. Cool in pan for 5 minutes, then turn onto a
wire rack to cool.

STEP 5

https://queen.com.au/?post_type=product&p=200
https://queen.com.au/?post_type=product&p=206
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/natural-almond-extract-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method

Dust cooled cake with icing sugar to serve. This cake is also delicious
with a dollop of Vanilla cream.

https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

