
"Revani" Semolina Cake Soaked In Syrup - Sweeeeeet 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 portion yielding about 16-20 pieces depending on how you cut it, in a rectangle 
oven dish with 35x25cm dimensions) 
 
For syrup: 
7.5 dl. water in room temperature 
7.5 dl. granulated white sugar 
1 tsp lemon juice 
 
(This amount of syrup makes very moist and sweet dessert. If you want to cut the amount 
of sweetness, you can make use 5 dl. measurement for both water and sugar instead - keep 
lemon juice as 1 tsp.) 
 
For cake: 
3 eggs 
2.5 dl. granulated white sugar 
1.2 dl. vegetable oil (I used canola oil) 
2.5 dl. plain yogurt 
2.5 dl. semolina  
1 tsp vanilla extract (or vanilla sugar, if you can't find vanilla extract) 
2.5 dl. all purpose flour 
2.5 tsp baking powder 
 
For serving (optional): 
desiccated coconut, ground pistachios / almonds 
 
 
Instructions: 
 
1. First prepare the syrup (about a couple of hours beforehand). In a medium pan, put 
water and sugar and whisk a little. Put on medium high heat and bring it a boil. Continue 
boiling for about 5 minutes, then add lemon juice. Boil for 3-5 more minutes and then take 
away from heat. Set aside to cool down completely. 
 
2. When you are ready to bake the cake, preheat the oven to 180C and lightly grease (with 
vegetable oil) your oven dish. Generally, revani is made in rectangular dishes and then cut 
accordingly, but feel free to use other kind of dishes if you have those available.  
 
3. In a mixing bowl, put eggs and sugar and beat in medium to high speed for about 5 
minutes, until it gets pale and thick, as in the photo. 
 
4. Add vegetable oil, yogurt and semolina and continue beating until all ingredients are 
incorporated.  
 



5. Add vanilla extract / vanilla sugar, flour and baking powder and continue beating until you 
get a smooth cake batter.  
 
6. Pour the batter in the oven dish and tap a few times on the counter to take away 
trapped air if any. Put the dish in the oven, in medium rack and bake for 30 minutes. In 
order to have a uniformly baked cake, I baked like this: for the first 20 minutes, in medium 
rack, then for the final 10 minutes, on top rack. This may be different in your oven, so just 
check how it is doing after the first 20 minutes and change it to top rack like me, if you 
need to.  
 
7. When your cake is baked and is out of the oven, let it cool for 10 minutes. Then slice it 
as you wish and pour cool syrup on top. Let the dessert rest like that inside the dish for 2 
hours before serving. Serve with desiccated coconut or ground pistachios (or other kinds 
of nuts) if you wish. Enjoy! 


