
CARDAMOM SPICED ORANGE 
OLIVE OIL CAKE 
 
This Orange Olive Oil Cake is scented with warming 
cardamom and cinnamon and SUPER moist! It’s baked 
with Greek yogurt and honey, and it’s dense – almost like 
a pound cake. AND it contains no refined sugar! 
 
Ingredients 
3/4 cups extra-virgin olive oil 1 teaspoon grated orange 
zest from about 1 naval orange 
1/4 cup fresh squeezed orange juice 
3 large eggs 
1 cup full-fat Greek yogurt  
1/2 teaspoon ground cardamom 
1/2 teaspoon ground cinnamon 

1/4 teaspoon kosher salt 
1/2 teaspoon baking soda 
1/2 teaspoon baking powder 
1 1/2 cups all-purpose flour 
½ cup Farm Fresh Nuts Dry Roasted Sliced Almonds Unsalted 
confectioners’ sugar for dusting 
extra honey and orange zest for serving  optional 
 
Instructions 
Line a 9" circular cake pan with parchment paper (I use a pencil to trace an outline of the bottom 
of the pan on the paper, then cut slightly inside the line) and grease generously with olive oil, 
under and over the parchment paper and up the sides of the pan. Preheat your oven to 325 
degrees F and place an oven rack in the top third of the oven. 
In a large bowl, whisk together the olive oil (3/4 cup), orange zest (1 teaspoon), orange juice 
(1/4 cup), honey (3/4 cup), three eggs, Greek yogurt (1 cup), ground cardamom (1/2 teaspoon), 
ground cinnamon (1/2 teaspoon), kosher salt (1/4 teaspoon), baking powder (1/2 teaspoon), 
and baking soda (1/2 teaspoon). 
Add the flour (1 1/2 cups) and whisk until well-combined. 
Pour into prepared cake pan. Bake at 325 degrees F in the top third of the oven for 45-60 
minutes, or until toothpick inserted in center of the cake comes out clean (see notes). 
Allow to cool in pan on cooling rack for at least 10 minutes. Run knife along the edge to loosen 
and flip onto a cutting board to remove, then flip back over onto the serving dish. 
Dust with confectioners’ sugar through a sifter or by placing it in a mesh sieve and tapping it. 
Slice into 8 pieces. Serve warm or at room temperature, drizzled with honey and sprinkled with 
extra orange zest, if desired. 
Notes 

https://www.farmfreshnuts.com/product/dry-roasted-sliced-almonds-unsalted/


This cake is dense and very moist. Some readers have noted that theirs did not cook all the way 
in the middle. This recipe may have varied results if you are at a higher elevation, if you use a 
different size cake pan, if your yogurt is particularly watery or lower in fat, your oven temp, or 
even depending on brand of flour. If yours seems like it’s not cooking in the middle after 70 
minutes or so, I recommend tenting with foil, so the top of the cake doesn’t burn, and turning the 
temperature of your oven up to 350 degrees F until it’s cooked. 
This cake can be stored at room temperature in an airtight container for about three days. For 
best results, dust with confectioners’ sugar just before serving. Otherwise, it will disintegrate into 
the moisture of the cake. 
Leftovers can be frozen and stored in an airtight bag or wrapped tightly in plastic for up to 3 
months. 
The provided nutrition information does not include any added sodium from seasoning to taste, 
any optional ingredients, and it does not take brands into account. Feel free to calculate it 
yourself using this calculator or by adding the recipe to Yummly. 
Nutrition 
Calories: 404kcal | Carbohydrates: 46g | Protein: 7g | Fat: 22g | Saturated Fat: 3g | Cholesterol: 
63mg | Sodium: 176mg | Potassium: 140mg | Fiber: 1g | Sugar: 28g | Vitamin A: 105IU | Vitamin 
C: 4.4mg | Calcium: 53mg | Iron: 1.6mg 


