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OLIVE OLI
CAKE FOR
LATE
AFTERNOONS

A for coffee
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3 eggs 1. Heat the oven to 175°C and line a 20 cm
170 g caster sugar round cake tin.
150 ml extra-virgin olive oil 2. Whisk the eggs and sugar until thick and pale.
120 ml milk 3. Whisk in the olive oil, milk, orange zest
zest of 1 orange and lemon zest.
zestohl l.emon 4. Fold in the flour, baking powder and salt
iSIOZg pla;)nlil.our A until just combined.
ir:chtssl; :all:g P 5. Pour into the tin, sprinkle over the demerara
P : sugar and bake for 35—40 minutes.
2 thsp demerara sugar
6. Cool slightly before slicing and serving.
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| i Essy’s Notes ¥

‘ S i Lovely plain, or with a spoonful of

créme fraiche and a few summer berries.




