
Semolina And Coconut Cake With Orange Syrup - Sweeeeeeeet!

Ingredients:

Diffculty: Easy
(makes 1 loaf cake, inside of the pan size 23x9cm)

For the cake:
1/2 dl + 2 tbsp (or 70 gr. or 1/4 cup + 4 tsp) granulated white sugar
1.5 dl + 5 tsp (or 2/3 cup + 1 tbsp) desiccated coconut
1.5 dl (or 90 gr. or 1/2 cup + 2 tbsp) all-purpose four
2 dl + 5 tsp (or 180 gr. or 3/4 cup + 3 tbsp) semolina 
2 tbsp ground almonds
2 tsp baking powder
1.5 dl + 2 tbsp (or 3/4 cup) rapeseed oil (or another light favoured vegetable oil)
2 dl + 2 tbsp + 2 tsp (or 1 cup) orange juice
160 gr. orange marmalade*
4 eggs

For the syrup:
2.5 dl (or 200 gr. or 1 cup) granulated white sugar
1.5 dl (or 1/2 cup + 2 tbsp) water in room temperature
1 tbsp orange blossom water

*I used one with orange peel in it. If you are using smooth marmalade, then add some orange zest 
in the cake too.

Instructions:

1. Preheat the oven to 180C. Grease a loaf pan (inside size 23x9cm) and put a baking paper to 
cover the base and two sides.

2. In one bowl, put all the dry ingredients (the frst 6 ingredients in the list above) and whisk them 
well.

3. In another bowl, put remaining 4 wet ingredients and whisk well. 

4. Add dry ingredients to the wet ones and fold.

5. Transfer the cake batter into the loaf pan. Bake in the medium rack of the oven for 45-50 
minutes, until a toothpick inserted in the middle comes out clean.

6. Near the end of baking time, prepare the syrup: put all syrup ingredients in a small sauce pan 
and whisk. Put the pan on medium high heat. When it starts boiling, continue to boil it for 3 
minutes and then put aside.

7. When the cake is ready, take it out of the oven. Starts brushing the syrup on the surface. Don’t 
put all the syrup at once. Brush a few strokes, let the cake soak it in and then brush a little more. 
Do this until all the syrup is used. Let the cake cool completely in the pan and then take it out of 
the pan and serve. Enjoy with fresh tea or coffee!


