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Blood Orange and Semolina Cake 
 
 

EQUIPMENT 
 

Food Processor, Stand or Stab Mixer with Whisk Attachment, Mixing Bowls, Scales,  
Rubber Spatula, Mini Loaf Tins or 20cm Spring form Cake Tin, Cake or Cooling Rack,  

Solid Baking Tray, Perforated Baking Tray, Vegetable Peeler, Chef’s Knife 
 
 

INGREDIENTS 
 

1 Blood Orange, 3 Whole Eggs, 95gm Caster Sugar, 85gm Fine Semolina, 
60gm Toasted Almond Meal, 2gm Baking Powder, Salt Flakes, Canola Oil Spray 

 
For the syrup: 

 
90gm Caster Sugar, Zest and Segments of 1 Blood Orange 

Juice of 2 Blood Oranges, 40gm Cointreau Noir 
 
 

METHOD 
 

To begin: Place 1 whole orange onto a perforated baking tray and into a pre-heated oven steam setting 100˚C for 1 hour. 
 

In a mixing bowl combine almond meal, semolina, baking powder and salt, mix briefly and set aside. 
 

To make the syrup: 
 

Peel the zest from 1 orange and finely slice the zest into julienne (thin strips). Place the zest into a small saucepan and add 
the Cointreau. Place the saucepan over medium high heat until it ignites. 

 
Cut another orange in half and set aside. Cut away the pith from the peeled orange and segment it. Set the segments aside 

and keep the remainder of the orange for its juice. 
 

Once the Cointreau has ignited remove it from the stove and let the flames dissipate. Once the flames have gone squeeze in 
the juice from the segmented orange and the cut orange. Add the caster sugar and return to the stove and cook over medium 

heat for 6-8 minutes. 
 

Once the steamed orange is cooked remove it from the oven and cut it in half. Place each half into a food processor and 
blend until only small pieces remain. 

In a large mixing bowl crack the eggs and add the sugar, whisk on high speed until the mixture is light, fluffy and pale. 
 

Add the dry ingredients to the egg mix and fold through with a spatula until well combined. Next fold through the steamed 
orange puree and ensure it is well incorporated. 

 
Lightly spray mini loaf tins or a spring form tin with oil spray and fill the tin/tins to the top. Place the tin/s onto a 

perforated baking tray and into a pre-heated oven combi setting 180˚C for 12-15 minutes. 
 

Once cooked remove the cakes from the oven and carefully remove them from the tins. Place the warm cakes on a cake rack 
over a tray and generously spoon over the orange syrup. Serve the cake warm with scattered segments and crème fraiche. 

 
 

HINTS & TIPS 
 

- This cake is dairy and gluten free and a great option for an afternoon tea, serve it warm with lashings of cream. 
 

This cake is also one that can be pre-baked and re-heated. To reheat wrap the cake tightly in baking paper and foil and steam 
it for 8-10 minutes 100˚C to warm it through. 


