Orange cake


Ingredients Cake:

· 2 oranges (from biological cultivation)                               

· 300 gr. Sugar                                                                   

· 75 gr. Butter

· 300 gr. Flour

· 3 eggs

· 1 packet of chemical leaven
Covering:

· 400 gr. Powdered sugar

· 100 gr. Orange juice
Garnish:

· 1 or 2 fresh oranges, sugar flowers.

Beat egg yolks and sugar, then add grated orange peel and orange juice. Stir and add flour, melted butter and, eventually, battered  white egg. Carefully stir until all ingredients are well mixed, then add leaven.

Butter and cover with flour an oven pan, pour the mixture in it and cook in pre – heated oven (170° C) for about 35 minutes.

In the meanwhile prepare the icing mixing powdered sugar with orange juice.

When the cake is done, put it on a serving plate and cover with icing.
Garnish with candied flowers and orange slices.
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