
Schiacciata alla Florentina is the cake you will 
find if you walk into any bakery in Florence, 
easily recognized by the cocoa emblem on 
top. During Carnival, every family makes a 
simple version of this light and airy cake. We 
love this olive oil cake because it’s not too 
sweet and we can’t get enough of the fresh 
orange flavor that comes through in each bite.

Recipe by Patrizia Steccato 
@kitchen.pats

FLORENCE 
SCHIACCIATA ALLA 
FIORENTINA

We’d love to see what you made!
Tag us #HELLOTROVE
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1. Preheat oven to 360F.  Butter & flour an 8” x 10” baking pan 
(you can also use a square or circular pan).

2. Zest orange and set aside. Squeeze remaining juice and set 
aside separately from the zest.

3. Using a mixer, beat eggs, sugar and vanilla on high for at 
least 5 minutes. Beat in the orange zest and olive oil on low 
speed. Add the orange juice and milk and beat for a minute.

4. In a small bowl, whisk the baking powder and flour. Add in half 
of the flour into the egg mixture and mix on low. Then fold in 
the other half. Pour the batter in the buttered pan and bake 
for 30 minutes. If a toothpick comes out clean and the cake is 
a nice golden brown, then the cake is done.

5. After removing your cake from the oven, let it cool in the 
pan until the top feels firm. Flip cake onto a cooling rack to 
demold, then flip it back onto a flat surface for decorating. 

6. Dust cocoa powder over the entire surface of the cake using 
a sieve/fine mesh strainer. Place your Fleur de Lis stencil on 
the cake and dust powdered sugar through the sieve to cover 
the full cake. Gently remove the stencil and serve. 

SCHIACCIATA ALLA FIORENTINA
SERVES 4 - 6  |  COOK TIME: 40 MINUTES

INGREDIENTS DIRECTIONS

3 large eggs at room temp.
1 cup granulated sugar
1 tbs vanilla extract
1 large orange, juice & zest
1/4 cup extra virgin olive oil
1/2 cup milk, room temp.
1 1/2 cups all-purpose flour
1 tbs baking powder 
3 tbs powdered sugar 
2 tbs unsweetened cocoa 
powder 
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