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1 Quick Recipe: Perfect for a Halloween Celebration!

Light and Luscious: voring and milk, processing only gether. Add in the confectioners

Orange Oil Olive Cake until blended into a thin batter. sugar and stir until smooth.

1 1/3 Cup Sugar Step Three In a bowl, whisk together 2 Kitchen Smidgen

Zest of 2 Oranges the flours, baking powder and salt. *Yes. vou can use olive oil for bak-

2/3 Cup All Purpose Flour Add the flour mixture to the batter, - _'b):” ou probably want fo use

1/3 Cup Whole Wheat Pastry Flour whisking only until combined. Pour cngoil |age|edp|i ht orymild s that

2 Large Eggs into the prepared pan(s) and bake h gf LT

/4 Cup *Light Olive Oil for 30 minutes for a single Bundt fhe sweet faste of your ingredients
P 19 9 ! hine through.

1 Tsp Natural Orange Flavoring 25 minutes for the smaller pans. can s 9

2/3 Cup Skim Milk Cool in the pan(s) for about 10

2 Tsp Baking Powder minutes, run a knife around the

2 Tsp Salt edge and remove from the pan -

Step One Preheat the oven to 350F. then drizzle the Glaze over the top

Prepare 1 Large Bundt Pan or 4 of the cake(s).

smaller Bundt pans by spraying with The Glaze

Bakers Joy. 2 TB Unsalted Butter, Melted

Step Two In a food processor, com- /2 Cup Orange Juice

bine the sugar and the orange zest Zest of 1 Orange

until combined. Using the pulse func: 1 "2 Cups Confectioners Sugar

tion, add the eggs, then the oil, fla- Whisk the butter, juice and zest to-

WINE of the Week

Tattinger Domaine Carneros Brut

Carneros, California

Cost Plus around $30.00
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