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 Flourless Orange and Almond Cake 

makes one 8-inch cake 

4 small or 2 medium-sized oranges or tangerines (seedless varieties only) 

6 eggs, room temperature 

1 1/2 cup granulated sugar 

2 2/3 cup almond meal 

1 teaspoon baking powder 

1/2 teaspoon salt 

2/3 cup sliced almonds 

powdered sugar for dusting 

Wash the oranges well.  Place the oranges in a medium-sized saucepan, cover with water and 

bring to a boil.  Once the water is boiling, cover the pot and let simmer for 1 1/2 to 2 hours.  

Remove from heat, drain the oranges and allow to cool.  Remove any bits of stem from the 

oranges.  Toss the oranges in a blender, skins and all,  and blend until smooth. If you see any bits 

of seed, remove them from the puree.  Measure out 2 cups of puree and set aside. 

Preheat the oven to 375 degrees.  Butter and flour an 8-inch round cake pan with 2 inch tall 

sides.  Line the bottom with parchment paper. 

In a medium-sized mixing bowl, whisk together the eggs and sugar until the sugar dissolves.  In 

a separate bowl, whisk together the almond meal, baking powder, and salt.  Add the orange 

mixture to the egg mixture and whisk.  Add the almond meal mixture and mix until combined.  

Pour batter into prepared cake pan.  Scatter the top of cake with the sliced almonds. 

Slide pan into oven and bake for 60- 70 minutes or until a skewer inserted into the center comes 

out clean.  If the top of the cake becomes too brown, cut strips of foil and wrap around the edge 

of the cake.   

Allow the cake to cool for ten minutes in the pan on a wire rack.  Slide a knife around the edge 

of the pan to loosen the cake, then remove cake from pan and peel the parchment off the bottom.  

Return cake to the wire rack, almond side up, and allow to cool completely.  Once cool, dust the 

top with powdered sugar and serve. 

 


