
IN THE KIT:YOU WILL NEED:
190g self raising flour (bag 1)
1/2 tsp baking powder (bag 1)
1/2 tsp bicarb soda (bag 1) 
50g polenta (bag 2)
1/8 tsp ground cardamom (bag 2)

100g caster sugar (bag 3)
100g light brown sugar (bag 4)
350g icing sugar (bag 5)
1 butter measure
2 sheets of A4 baking paper

1 skewer250g butter (225g + 25g)
4 large eggs
1 orange
190g cream cheese 
2 x 20cm round tins

25 minutes20 minutes
Baking time: Servings: 

8
Prep time: Skill level:

A zesty orange and 
cardamom cake, both 

sandwiched and topped 
with a refreshing cream 

cheese icing - the perfect 
tea-time treat for Spring 

evenings.



1. Preheat your oven to 180ºC/160ºC fan 
assisted/Gas Mark 4. Lightly grease the two 
round baking tins and line the bottoms with 
the baking paper provided.

2. Zest the whole orange into a small bowl, 
and put to one side. Cut in half, and squeeze 
one halves’ juice into a cup, putting the other 
half to one side.

4. Add the caster sugar (bag 3) and light 
brown sugar (bag 4) along with the orange 
zest and squeezed orange juice. Mix in 225g 
butter and 4 eggs, beating with a spoon until 
very smooth and creamy.

3. In a large bowl, mix the flour, baking powder 
and bicarb soda (all bag 1) together with the 
polenta and cardamom (both bag 2).

5. Divide the cake batter evenly between the 
two prepared baking tins. Bake in the oven for 
20-25 minutes, or until a golden colour and 
the provided skewer comes out clean. 

6. Leave the cakes to cool for 5 minutes, 
before removing from the baking tins and 
leaving to cool fully on a wire rack. 
Whilst the cakes are cooling, prepare the icing. 
Squeeze the juice from the remaining orange 
half into a mug. 

7. In a large bowl, mix together 190g cream 
cheese with the icing sugar (bag 5) and 25g 
soft butter with a wooden spoon. Add 1 tbsp 
of the freshly squeezed orange juice, and beat 
together until stiff and smooth. Pop in the 
fridge for 10 minutes. 

8. Ensuring both cakes are completely cool, 
turn one of the cakes so it sits bottom side up 
on a plate and remove the baking paper. Using 
about half of the icing, spread the icing evenly 
over the top of cake (a spatula or spoon works 
best).

9. Lightly sandwich the remaining cake on top 
and spread the remaining icing neatly over the 
top of the cake.

10. Divide up into 8 pieces (or 6, we won’t 
judge) just before serving and enjoy!

MY TOP TIP!
Save some of the orange 
zest from Step 2 to add to 
the icing for a more intense 
citrus flavour.
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