
 

​  
APPLE AND ORANGE CAKE  

​  

Season:​ ​ ​ Winter 

From the garden: ​ Apple, orange, eggs  

Type: ​ ​ ​ Dessert  

Difficulty: ​​ ​ Moderate  

Country of origin: ​  

Serves: ​ ​ ​ 25 tastes  

Source:         ​ ​ ontario.ca 
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tin 
●​ Whisk  
●​ Spatula  
●​ Grater 
●​ Citrus juicer  

 

●​ 1/4 cup brown sugar  
●​ 2 tsp cinnamon  
●​ 2 large apples  
●​ 2 small oranges  
●​ 1 ¾ cup self raising flour  
●​ ¾ cup sugar  
●​ 2 eggs  
●​ ½ cup oil  
●​ ¼ cup milk  
●​ ½ tsp salt  



                                                    Method 
 

1. Preheat oven to 180 degrees   

2. Mix the brown sugar with the cinnamon and set aside   

3. Cut the apples into quarters, remove the core and chop into small 
pieces  

 

4. Zest and juice the oranges   

5. Break the eggs into a bowl and whisk, add the oil, milk and orange 
juice and whisk again 

 

6. Measure the sugar, flour, orange zest and salt into the egg mixture 
and mix with a wooden spoon until just combined. Fold in the apple 
pieces  

 

7. Pour half the batter into a lined cake tin, scatter the brown 
sugar/cinnamon mixture over the batter and pour the remaining 
batter on top 

 

8. Bake for around 45 minutes for a regular cake, less if baked in a 
slice tin. Insert a skewer to check if the cake is done, it should come 
out clean  

 

 


