
Tuscan Orange Cake (Schiacciata Alla
Fiorentina)

Author: Robin Young

Source: Gabriele Corcos and Debi Mazar

Preparation Time: 15 minutes Cooking Time: 25 minutes

Start to Finish Time: 1 hour 10 minutes

Servings: 12

Categories: Desserts

Ingredients:

Butter, for pan

1 1/2 c All-Purpose

Flour

1 c Sugar

1 1/2 T Baking

Powder

Zest and Juice of 1

Orange

3 lg Eggs

1/2 c Whole Milk,

warm

4 T Vegetable Oil

Powdered Sugar, for

topping

Directions:

Preheat the oven to 360 degrees F. Butter a 9 by 13-inch

baking pan.

Add flour, sugar, baking powder, orange zest, orange juice,

eggs, milk, and oil. Beat with a hand mixer until thoroughly

mixed together, about 3 to 4 minutes.

Add the batter to the buttered pan and bake for about 25

minutes. Test the cake with a toothpick inserted into the

center. If it comes out clean, the cake is done.

Let cool for about 30 minutes on the counter, then flip the

cake out of the baking pan. Slice and serve sprinkled with

powdered sugar.

Description: This is a

really good orange cake.

Easy to make.
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