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Orange, Semolina and Olive Oil Cake 
Posted August 3, 2014 

Yields one standard size Bundt cake.  

1/2 cup ﴾1 stick﴿ unsalted butter, softened 

½ cup orange‐infused olive oil  

2 1/4 cups super fine sugar 

Zest from 2 oranges ﴾Naval or Cara Cara are best﴿ 

1 teaspoon almond essence 

5 eggs 

2 cups semolina  

2 teaspoons baking powder 

1 cup finely ground almonds 

1/4 cup fresh squeezed orange juice ﴾from zested oranges above﴿ 

Preheat oven to 350F. Grease and flour a standard size Bundt pan.  

Finely grate rind of 1 orange. Using an electric hand mixer, beat butter, olive 

oil, 1 1/4 cups of sugar, orange zest and almond extract together until light 

and fluffy. Add eggs, one at a time, mixing well after each addition. Add 

semolina, baking powder and almonds. Mix by hand gently to combine. 

Spoon mixture into prepared pan. Bake for 1 hour or until a skewer inserted 

into the center comes out clean. 

Shred rind from remaining oranges. Juice both fruits. Combine juice, 

remaining sugar in a saucepan over low heat. Stir until syrup comes to the 

boil. Reduce heat and simmer for 10 minutes or until reduced by half. 

Using a skewer, pierce holes in surface of warm cake while it’s still in the 

pan. Pour three‐quarters of warm ﴾not hot﴿ syrup over cake. Allow syrup to 

soak into cake and cool for 15 minutes before turning out onto a plate. 

Once plated, add the shredded orange rind to the remaining syrup and 

spoon over the cake. Dust with confectioner’s sugar and garnish plates with 

sliced orange wheels ﴾optional﴿.  Recipe adapted from KR Catering. 


