
LEMON
recipe book

Pan D’arancio* with lemon
glaze topping

*Sicilian orange plumcake



Ingredients
Organic Oranges 3

Baking flour 200g

Almond flour 100g

Eggs 3

Sugar (cane) 150g

Baking powder 16g

Lemon Glaze for the topping 



Preparation
1. Cut 3 oranges into thin slices and caramelize

with water and sugar in a pan, cooking at
medium fire for 10 minutes.

2. Wash and dry 2 oranges, cut into pieces, and
mix using an electric mixer.

3. In a separate bowl mix the eggs and sugar,
then add the orange mix.

4. Add the two flours, the neutral oil and the
     baking powder, mix well.

5. Prepare the loaf pan with butter and flour or
     with baking paper.
 
6. Place the caramelized orange slices on all
    sides of the loaf pan.
 
7. Pour the mixture into it, and finish by placing
    three caramelized orange slices on top of it.
 
8. Bake at 170°C for about 45 min, do the toothpick
     test. 



Place a water bowl in the oven with the pan
to maintain humidity and help the top of the
cake to be crispy.

When the plumcake has cooled down and is
ready to be sliced and served, fill in a milk jug
with the lemon glaze and add the juice of half
orange, mix well, then pour on the cake.
With the help of a spatula distribute all over
and make it shine at sight, while the lemon
flavor will complete the citrus taste to the
palate.

To guests' preference add the glaze on the
slices as well.  


