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Chocolate Orange Cake
(makes 2 x 7”/18cm cakes)

Ingredients                                                       Equipment
100g soft marg                                                  cake tin

100g caster sugar                                              grater

120g self-raising flour                                       juicer

1 level tsp baking powder                                   baking bowl

20g cocoa powder                                              small bowl

2 eggs                                                                sieve

1 orange                                                             dessertspoon

1 dessertsp icing sugar (to decorate)                teaspoon

                                                                          wooden spoon

                                                                          cooling tray

Method
1. Heat oven to 180ºC/Gas No.5/375ºF.

2. Grease and line 2 x 7” cake tins.

3. Grate rind of orange and squeeze juice from one half.

4. Place margarine, sugar and eggs in large bowl.

5. Add sieved flour, baking powder and cocoa.

6. Mix well and beat with a wooden spoon for 2 – 3 minutes, adding the rind and half of the orange juice.

7. Divide mixture between the cake tins.

8. Bake for 20 – 25 mins until well risen, firm to the touch and beginning to shrink from the sides of the tin.

9. Allow to stand for a few minutes before turning out onto a cooling tray.

10.When cooled, drizzle the remaining juice over the base of        each cake.
11. Decorate the top with sieved icing sugar and pieces of orange from the remaining half.

