
Gluten Free Thursday: Lemon, Orange And Basil Cake - As 
Fresh As It Sounds 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 loaf cake, with 22x9cm loaf pan) 
 
5 eggs 
2 dl (3/4 cup + 1 tbsp + 1 tsp) granulated white sugar 
50 gr butter, melted and slightly cooled 
6 dl (2.5 cups minus 1 tbsp and 2 tsp) almond flour (or finely ground almonds) 
1 1/2 dl (1/2 cup + 1 tbsp + 2 tsp) white rice flour (in Finnish: riisijauho) 
1 tsp baking powder 
zest of 1 lemon 
zest of 1 orange 
2.5 dl (1 cup or 50 gr.) fresh basil leaves, washed and patted dry, cut finely 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease a 22x9cm loaf pan and put a baking paper covering the 
bottom and sides (two large sides are enough). 
 
2. In the bowl of an electric mixer, put eggs and sugar and beat until light and fluffy in 
medium high speed, for about 5 minutes. 
 
3. Add melted and cooled butter while the mixer is still on and beat until incorporated. 
 
4. Add the rest of the ingredients (almond flour, rice flour, baking powder, lemon zest, 
orange zest and basil) and beat in medium speed until all dry ingredients are well mixed 
with wet ones.  
 
5. Scrape the sides of the bowl with a spatula if needed. 
 
6. Transfer the cake batter to the prepared loaf pan. Put in the oven, in medium rack and 
bake for about 50 minutes, or until a toothpick inserted in the middle comes out clean. 
After taking it out of the oven, let the cake cool inside the pan for about 30 minutes at least 
before removing it. It is very delicious freshly baked, yes, but I found that the flavours 
developed even more the next day, so you can make it the day before. Enjoy with freshly 
brewed tea or fresh coffee! 
 
 


