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Sweet Orange Tea Cake

This is a gluten-free recipe- for tips on finding gluten-free ingredients or substitutes, go to:
www.coeliac.co.uk
INGREDIENTS
2 medium sized oranges
9 1/2 oz ground almond
3 eggs, room temp
9 oz sugar
1 tsp baking powder

8 inch cake round
Soft butter for greasing the pan
Extra ground almonds for dusting the pan

PREPARATION
1. Liberally brush the pan with butter & coat with ground almonds for dusting. If available, cut a round piece of parchment for the bottom of the pan. 
2. Finely grate the orange zest. Afterwards, half the oranges, discard the seeds, & remove the flesh from the rind. Discard the rind. Puree the zest & flesh until smooth.
3. Beat the eggs & sugar until pale & soft & thickened. 
4. Gently fold in the almonds & baking powder.
5. Lastly fold in orange puree.

Bake @ 350, on the center rack, for about an hour, or until a wooden skewer comes out clean.
Allow to cool for 10 min in the pan, then invert cake & remove pan onto a rack or parchment paper to fully cool. 
Dust cake with confectioners’ sugar, & serve with fresh whipped cream.
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