Olive Oil Cake (10-inch pan)

Ingredients

Dry:

2 %5 cups (290g) all-purpose flour
1 % teaspoons baking powder

% teaspoon baking soda

15 teaspoon salt

4 large eggs

1 % cups (250g) granulated sugar

7s cup (210ml) extra virgin olive oil (fruity, high-quality)
1 cup (240ml) whole milk (or buttermilk for tanginess)

2 % teaspoons vanilla extract

Zest of 1 % lemons (or oranges for a sweeter note)

3 cup (80ml) fresh lemon or orange juice

Optional Toppings:

Powdered sugar (for dusting)
Whipped cream or Greek yogurt
Fresh berries

Instructions

l.

2.

3.

Preheat & Prep

° Preheat oven to 350°F (175°C).
o Grease a 10-inch (25 cm) round cake pan and line it with parchment paper.

Mix the Dry Ingredients

o In a medium bowl, whisk together flour, baking powder, baking soda, and salt.

Whisk the Wet Ingredients

o Inalarge bowl, whisk the eggs and sugar until pale and slightly thickened.



o Slowly stream in the olive oil while whisking continuously.
° Add the milk, vanilla extract, lemon zest, and lemon juice, and whisk until
smooth.

4. Combine & Bake

o Gently fold the dry ingredients into the wet mixture, stirring just until no dry
streaks remain.

o Pour the batter into the prepared pan and smooth the top.

o Bake for 42-48 minutes, or until a toothpick inserted in the center comes out
clean.

5. Cool & Serve

o Let the cake cool in the pan for 10 minutes, then transfer to a wire rack to cool
completely.
o Dust with powdered sugar before serving.

Citrus Glaze for Olive Oil Cake (Optional)

A light, tangy, and slightly sweet glaze that enhances the cake’s flavors.

Ingredients

. 1 cup (120g) powdered sugar

* 2 tablespoons fresh lemon or orange juice (adjust for thickness)
. Y4 teaspoon vanilla extract (optional, for warmth)

. 1 teaspoon lemon or orange zest (for extra zing)

Instructions

1. Whisk all ingredients together in a small bowl until smooth and pourable.

Adjust consistency — If too thick, add more citrus juice 1 teaspoon at a time. If too thin,
add more powdered sugar.

Drizzle over the cooled cake, letting it gently run down the sides.

4. Let the glaze set for 15 minutes before slicing.
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