
The Drunken Cake - With Loads Of White Wine!

Ingredients:

Diffculty: Easy
(serves 8-10, made in a 24cm springform pan)

8.5 dl + 5 tsp (or 3 1/2 cups) all-purpose four
1 tsp baking soda
2 tsp baking powder
a pinch of salt
1 tsp vanilla sugar
1 1/2 tsp ground cinnamon
1 tsp ground nutmeg
2.5 dl (or 1 cup) granulated white sugar
4 tbsp olive oil
1 can (400 ml) coconut milk
1.5 dl + 2 tbsp (or 3/4 cup) dry white wine

oil to grease the pan

For the glaze (optional):
2.5 dl + 4 tbsp (or 1 1/4 cups) powdered sugar
1 tsp vanilla sugar
2 tsp lemon juice, freshly squeezed
4 tbsp white wine 

Instructions:

1. Preheat the oven to 180C. Grease a 24cm springform pan and cover the base with a baking 
paper.  

2. Put the frst 7 ingredients in the list in a bowl and whisk a bit. Put aside.

3. In the bowl an electric mixer, Put sugar, olive oil, coconut milk and wine and beat in medium 
speed until they are mixed well. By the way you can perfectly whisk all these by hand but I was 
lazy so I used my standing electric mixer. 

4. Add dry ingredients to the wet mixture and beat in medium speed until they are just mixed - do
not overmix. Scrape the sides of the bowl with a spatula if needed. 

5. Pour the cake batter in prepared springform pan and smoothen the surface with a spatula. Bake 
in the oven, in medium rack, for about 45-50 minutes, or until a toothpick inserted in the middle 
comes out clean. 

6. When the cake is ready, let it cool in the pan for about 10 minutes, then take it out of the pan 
and let it cool to room temperature on a wire rack. If you want to eat it plain, you can do it when 
it is cooled down, or you can spread a thin layer of powdered sugar and serve. 

7. If you want to pour glaze over the cake, prepare it when the cake is cooled down completely. 



Mix dry ingredients and wet ingredients for the glaze separately frst. Then combine all, whisking 
until no clumps are left. Pour the glaze over the cake and serve (this makes quite a lot of glaze, so 
if you want you can also use half measurements of ingredients to make a smaller amount of glaze). 
Enjoy the cake with coffee, tea or better yet some sweet wine, why not?!


