
orange and poppy seed cake recipe
Orange and poppy seed cake recipe is a delightful treat that combines the bright, zesty flavor of
oranges with the nutty crunch of poppy seeds. This cake is perfect for various occasions, from
afternoon tea to festive gatherings, and is sure to impress your friends and family with its unique
flavor and beautiful presentation. In this article, we will walk you through a detailed recipe, tips for
baking, and ideas for serving this delicious cake.

Ingredients for Orange and Poppy Seed Cake

To create the perfect orange and poppy seed cake, gather the following ingredients:

1 ½ cups all-purpose flour

1 teaspoon baking powder

½ teaspoon baking soda

¼ teaspoon salt

1 cup granulated sugar

½ cup unsalted butter, softened

2 large eggs

1 tablespoon grated orange zest

½ cup freshly squeezed orange juice

2 tablespoons poppy seeds

1 teaspoon vanilla extract

Optional Glaze Ingredients

If you want to elevate your orange and poppy seed cake, consider making a simple glaze. For this,
you will need:

1 cup powdered sugar

2 tablespoons freshly squeezed orange juice



Optional: additional orange zest for garnish

Step-by-Step Instructions for Making Orange and
Poppy Seed Cake

Follow these easy steps to create your orange and poppy seed cake:

Step 1: Preheat the Oven

Preheat your oven to 350°F (175°C). This ensures that the cake bakes evenly and achieves the
perfect texture.

Step 2: Prepare the Baking Pan

Grease a 9-inch round cake pan or line it with parchment paper to prevent the cake from sticking.
This step is crucial for easy removal after baking.

Step 3: Mix the Dry Ingredients

In a medium bowl, whisk together the all-purpose flour, baking powder, baking soda, and salt. This
helps to evenly distribute the leavening agents throughout the flour.

Step 4: Cream the Butter and Sugar

In a large mixing bowl, cream together the softened butter and granulated sugar until the mixture is
light and fluffy. This process usually takes about 3-5 minutes.

Step 5: Add the Eggs and Flavorings

Add the eggs one at a time, mixing well after each addition. Then, incorporate the grated orange zest,
freshly squeezed orange juice, poppy seeds, and vanilla extract into the mixture. Stir until everything
is well combined.

Step 6: Combine Wet and Dry Ingredients



Gradually add the dry ingredient mixture to the wet mixture, stirring just until combined. Be careful
not to overmix, as this can result in a dense cake.

Step 7: Pour and Bake

Pour the batter into the prepared cake pan and smooth the top with a spatula. Bake in the preheated
oven for about 25-30 minutes, or until a toothpick inserted into the center comes out clean.

Step 8: Cool the Cake

Once baked, remove the cake from the oven and allow it to cool in the pan for about 10 minutes.
Then, carefully transfer it to a wire rack to cool completely.

Making the Glaze

While the cake is cooling, you can prepare the optional glaze. In a medium bowl, whisk together the
powdered sugar and freshly squeezed orange juice until smooth. If the glaze is too thick, add a little
more orange juice until you reach your desired consistency.

Step 1: Glaze the Cake

Once the cake has cooled completely, drizzle the glaze over the top of the cake, allowing it to drip
down the sides for a beautiful finish.

Step 2: Garnish

For an extra touch, sprinkle some additional orange zest on top of the glaze. This adds color and
enhances the orange flavor.

Serving Suggestions

Now that you have created your delicious orange and poppy seed cake, here are some ideas for
serving it:

With Tea or Coffee: This cake pairs wonderfully with a cup of tea or coffee. Its citrusy flavor
complements the warmth of your drink.

As a Dessert: Serve slices of the cake as a delightful dessert after a meal. You can accompany



it with whipped cream or vanilla ice cream for added indulgence.

At Brunch: Cut the cake into smaller slices and serve it at brunch gatherings. It makes for a
refreshing option alongside other brunch staples.

With Fresh Fruit: Serve with a side of fresh fruit, such as berries or sliced oranges, to enhance
the flavor and presentation.

Storage Tips

If you have leftovers, here are some tips for storing your orange and poppy seed cake:

Room Temperature: Store the cake in an airtight container at room temperature for up to 3
days.

Refrigerator: If you want to keep it longer, refrigerate it for up to a week. Just be aware that
refrigeration may change the texture slightly.

Freezing: You can freeze the cake (either whole or sliced) for up to 3 months. Wrap it tightly in
plastic wrap and then in aluminum foil to prevent freezer burn.

Conclusion

In conclusion, the orange and poppy seed cake recipe is a delicious and visually appealing dessert
that is perfect for any occasion. With its vibrant flavors and moist texture, it’s sure to be a hit with
everyone who tries it. Whether you enjoy it with a cup of tea or as a delightful dessert, this cake is
bound to become a favorite in your recipe collection. So, gather your ingredients, follow the steps,
and indulge in this citrusy treat!

Frequently Asked Questions

What are the key ingredients in an orange and poppy seed
cake?
The key ingredients typically include all-purpose flour, sugar, butter, eggs, fresh orange juice, grated
orange zest, poppy seeds, baking powder, and a pinch of salt.



How can I make my orange and poppy seed cake more moist?
To make the cake more moist, you can add sour cream or yogurt to the batter, or substitute some of
the butter with vegetable oil. Additionally, ensure not to overbake the cake.

Can I use store-bought orange juice for the cake?
Yes, you can use store-bought orange juice, but using fresh-squeezed orange juice will enhance the
flavor and freshness of the cake.

How do I properly store orange and poppy seed cake?
Store the cake in an airtight container at room temperature for up to three days. For longer storage,
you can refrigerate it or freeze it for up to three months.

What are some variations I can try with orange and poppy
seed cake?
You can try adding nuts like almonds or walnuts, incorporating chocolate chips, or using lemon zest
instead of orange for a different flavor profile.

Is it possible to make an orange and poppy seed cake gluten-
free?
Yes, you can make the cake gluten-free by substituting all-purpose flour with a gluten-free flour blend,
ensuring that all other ingredients are also gluten-free.
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