
OLIVE OIL, PEAR AND LEMON CAKE 
WITH VANILLA DOUBLE CREAM  

20 min Ingredients:
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3 Pears  
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What yOU’LL need from yOUr pANtry:
1 Tsp Baking Powder 
1 Tsp Baking Soda 

½ Cup Raisins  
400g Plain Flour  

1 Cup Lomondo Oil  

1 Lemon  
1 Pinch Cinnamon  200ml Double Cream  
1 Pinch Nutmeg  
220g Sugar  

1 English Breakfast Tea Bag 

½ Tsp Vanilla Essence 
2 Eggs 
Icing Sugar 



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Preheat the oven to 180°C. Make a cup of English 
breakfast tea and soak raisins in it for 10 minutes. 

In a large mixing bowl, add flour, cinnamon, 
nutmeg, baking powder and baking soda. Mix well 
and set aside.

2 In a separate bowl, using an electric mixer, blitz 
sugar, vanilla essence and olive oil for a couple 
minutes. Then add the eggs, blitz for another 2 
minutes and set aside.  
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Peel the pears and grate them into a separate bowl. 
Add the juice of a lemon and the zest of ½ a lemon 
reserving the other half for the cream. Drain raisins 
from tea and set aside. 

Make a wheel in the centre of the bowl 
with the dry ingredients, then add the wet 
ingredients to the centre of the wheel.

Using a spatula, mix the ingredients until a 
thick dough forms. Add the raisins and pear 
mixture and mix well. 

Place mixture into a pre greased cake tin or 
baking dish that is approximately 20cm long 
and 10cm wide. 

Spread thick mixture well and place into the 
oven. Cook for 25-30 minutes until golden 
brown, remove from the oven and let it cool to 
room temperature.  

Meanwhile, mix the double cream with the 
vanilla essence, icing sugar and zest of ½ a 
lemon. 

Dust cake with icing sugar and drizzle the 
vanilla cream with a touch of Lemondo olive 
oil.

Serve with olive oil, pear and lemon cake. 


