
Aniseed cake
A light cake delicately flavoured with aniseed, orange and almond. Delicious for afternoon tea

Serves : 8
Preparation Time : 10 minutes (plus 30 mins soaking time)
Cooking Time : 25 minutes

Ingredients
8 oz / 225 g butter
8 oz / 225 g caster sugar
5 eggs, beaten
8 oz / 225 g self-raising flour
20z / 50 g flaked almonds
5 tbsp milk

Herbs & Spices
2 tsp Aniseed Whole
3 1/2 oz / 100 g Orange Zest

Cooking Instructions
Preheat oven to 180C/350F/gas mark 4

Soak the orange zest in water for 30 mins. Drain and set aside.

In a food processor blend the butter and sugar until light and fluffy. Add the eggs a little at a time, mixing well in between. if the mixture starts to curdle, add a
little of the flour in as well. Once the egg has all been incorporated, mix in the remainder of the flour, along with the almonds, orange zest and aniseed. Finally
add the milk and beat well. 

Pour the mixture into a greased 10-inch (25 cm) cake time and bake in the centre of the oven for 25 minutes or until a skewer comes out clean from the middle.

leave to cool of a rack.

© Green Cuisine Food Products Ltd
Registered Company GB02504767

Green Cuisine Food Products Ltd
3 Threxton Way
Watton
Norfolk
IP25 6NG
United Kingdom

+44 (0)1953 882 991
office@greencuisine.co.uk

Cookies & Privacy Policy

 Home
Our

Products

A-Z of

Herbs & Spices
Recipes

Herb & Spice

Chart Offer

FREE

About Us Contact Us

Retailers, Caterers

& W
holesalers

Click Here

https://www.greencuisine.co.uk/gc_home
https://www.greencuisine.co.uk/home
https://www.greencuisine.co.uk/green_cuisine_product_range
https://www.greencuisine.co.uk/a_to_z_of_herbs_and_spices
https://www.greencuisine.co.uk/recipes
https://www.greencuisine.co.uk/spice_chart
https://www.greencuisine.co.uk/about_us
https://www.greencuisine.co.uk/contact_us

