
ingredients
•	 ½ cup olive oil 
•	 ½ cup Kiwi Organics Cornmeal
•	 2 large eggs
•	 2 tsp baking powder
•	 1 cup raw sugar
•	 1 tsp salt
•	 ½ cup orange juice
•	 Zest of 1 orange
•	 1¼ cups Kiwi Organics Rice Flour

Grease a 20cm round cake tin and line 
bottom with greaseproof paper, and 
brush paper with oil.

In a bowl, whisk together oil, eggs, 
sugar, and orange juice until smooth. 
Add remaining ingredients; whisk gently 
to combine

Bake at 180˚C for 40-50 minutes (cover 
loosely with tin foil after 30 minutes to 
prevent too much browning).

Cool in tin for 20 minutes then transfer 
to rack. 
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