GARDENsY s
T0O TABLE &

MANDARIN CAKE UPSIDE DOWN CAKE

Season: Autumn

From the garden: Mandarin, orange, eggs

Type: Dessert

Difficulty: Easy

Country of origin:

Serves: 25 tastes

Source: Andrea Habacht, GTT specialist, Oropi school
Equipment Ingredients

e Chopping board and knife e 8 medium mandarins

e Bowls e 2 tbsp butter

e Wooden Spoon e 2 tbsp sugar

e Measuring cups and spoons e 5 cup milk + 1 tsp vinegar

e Baking tin e 1 tsp vanilla extract

e Whisk e Y4 cup orange juice

e Spatula e 1egg

e Grater e 3 cup vegetable oil

e Citrus juicer e 1 tbsp orange zest

e ¥, cup sugar




e 1 % cup self raising flour
o Vitsp salt

Method

Preheat oven to 180 degrees

Spread the 2 tbsp of butter over the base of the cake tin and sprinkle
the 2 tbsp of sugar evenly over the butter

Peel the mandarins and cut them in half horizontally. Lay the
mandarin halves cut side down in the baking tin

Zest and juice the oranges. We need Y cup of juice

For the batter, mix the wet ingredients in one bowl and the dry in
another

Combine the wet with the dry ingredients and gently mix to combine.
Do not overmix

Pour the batter over the mandarin halves and bake the cake for
around 25-30 minutes until golden. Test with a skewer, if it comes
out clean, the cake is done

After the cake has cooled in the tin for a bit, place a large plate or a
chopping board on top of the cake tin and turn the cake upside down




