
Orange Pound Cake

INGREDIENTS:

500 g butter

500 g sugar

500 g eggs

500 g AP flour

150 g orange zest in oil

Cream butter and sugar until light and fluffy.

Add eggs and flour alternately until combined.

Mix in orange zest in oil (you can add orange food colouring here if you choose).

Place the batter into mould(s) and bake at 170°C (340°F) for 15 min (individual cakes) or 20 – 

25 min (whole cake).

Marit Larsen’s recipe


