
Tahini And Molasses Cake - Light And Fluffy 

Ingredients:

Diffculty: Easy
(makes 1 cake in 24cm savarin mould, you can also use a bundt cake mould)

6 dl (or 2 1/3 cups + 4 tsp) four
2.5 tsp baking powder
1 tsp vanilla sugar
3 large eggs
1 dl + 4 tsp (or 1/2 cup) granulated white sugar
1 dl + 4 tsp (or 1/2 cup) nicely brewed black tea
1 dl + 4 tsp (or 1/2 cup) molasses*
1 dl + 4 tsp (or 1/2 cup) tahini
1 dl + 4 tsp (or 1/2 cup) rapeseed oil (or another vegetable oil)

for the fnal touch (optional):
1 tsp cacao
1 tbsp nicely brewed black tea

butter or vegetable oil to grease the pan generously

Instructions:

1. Preheat the oven to 175C. Grease your pan generously and put it aside (if you are using a 
savarin or a bundt cake mould, be sure not miss a single point inside to mould while greasing; 
otherwise, it will be hard to take the cake out).

2. In a medium bowl, mix four, baking powder and vanilla sugar. 

3. In the bowl of a hand or a standing mixer, put eggs and sugar and whisk well for about 5 
minutes in medium speed until it doubles in size and the colour is very, very light.

4. Add tea, molasses and tahini and continue whisking until they are incorporated.

5. Add vegetable and continue whisking until it is incorporated.

6. Add four mixture and whisk until all dry ingredients are well mixed with wet ones. Start 
whisking at a very low speed so that the four does not make a mess and gradually increase the 
speed to medium. 

7. Take about 2 tbsp from the cake batter and put in a small bowl (this is optional, and it just adds 
a nice cacao favour to the bottom of the cake). Pour the rest of the batter gently into the cake 
mould (if you are not doing the cacao thing, pour all your batter into the mould and put it into the
oven as instructed in step 9). 

8. Add 1 tsp cacao and 1 tbsp black tea to the cake batter you saved and mix well. 

9. Pour the cacao mixture onto your batter, and using a spoon or a spatula, mix it with the rest as 



much as you can. Put the cake in the medium part of your oven and bake for about 30-35 minutes,
until a toothpick inserted in the cake comes out clean. Let the cake sit in the mould for about 20 
minutes, and then turn it upside down onto your cake plate. If you greased your mould well, it 
should come out pretty quickly. Enjoy your cake fresh with some tea or coffee. The cake stays 
well in an airtight container at room temperature for up to 4 days. 


