Majestic and Moist Honey Cake, for the High Holidays
Adapted by Barbara Moss, from Smitten Kitchen and from Marcy Goldman’s
Treasury of Jewish Holiday Baking
3 ½ cups (440 grams) all-purpose flour.
1 tsp (5 grams) baking powder
1 tsp (5 grams) baking soda
½ tsp kosher salt
4 tsp (about 8 grams) ground cinnamon
½ tsp ground cloves
½ tsp ground allspice
½ tsp ground ginger

Non-stick cooking spray.
Baking parchment

1 cup (235 ml) vegetable oil
1 cup (340 grams) honey
1 ½ cups (300 grams) granulated
sugar
½ cup (95 grams) brown sugar,
packed
3 large eggs, room temperature
1 tsp (5 ml) vanilla extract
1 cup warm (235 ml) coffee or strong
tea
½ cup (120 ml) fresh orange juice
¼ cup (60ml) rye or whiskey (or
juice)
Optional:
½ cup (45-55 grams) sliced almonds

Preheat oven to 350 F.
Use one 9- or 10- inch tube pan, generously covered with non-stick cooking spray. Line the
bottom with lightly greased parchment paper, cut to fit.
In large bowl or mixer bowl, sift together dry ingredients. Make a well in the center, and add
liquids and white and brown sugars. Measure oil before honey, to make removal easier.
Use strong wire whisk or electric mixer on slow speed, stir together well, making sure that no
Ingredients are stuck to the bottom of the bowl.
Spoon batter into prepared pan, sprinkle top of cake with almonds, if using. Place cake pan
on two baking sheets, stacked together (this will ensure the cake bakes evenly).
Bake until the cake tests done, springing back when you gently touch the center. For a tube
pan, this will take 60 to 70 minutes. Let stand on wire rack for 15 minutes, run a knife around
the inner and outer edges of the pan, then invert onto rack.
Cool, reverse to top-side up, wrap, and store on counter, or freeze for up to 2 months.
Serves many, if thinly sliced.

