
~Orange Honey Cake~

¾ cup orange juice

¼ cup honey

zest of one large orange

1 egg

1 14.5 ounce box of gingerbread mix

½ cup dried fruit or chocolate chips

1 teaspoon  vanilla

Heat oven to 350 degrees. Grease and flour 9 x 4 inch loaf pan.

Zest one large orange.

Mix egg and orange zest in a large bowl with a fork.

Add dried fruit to ¾ cup orange juice to plump and soak for 15 minutes.

After 15 minutes, strain fruit from orange juice. Add water to remaining orange juice to equal ¾
cup.

Add juice and vanilla to egg and zest in the bowl and mix with a fork.

Add honey to liquid ingredients and stir.

Add in gingerbread mix and stir with a spoon until blended. Stir vigorously until well blended.

Add dried fruit or chocolate chips and stir until mixed in.

Pour into greased and floured loaf pan.

Bake 35-40 minutes or until toothpick inserted into middle of cake come out

clean.



Remove from oven and let rest on cooling rack 15 minutes. Run a knife around the edges of
cake to loosen.

After one hour repeat with the knife to loosen. Put another cooling rack on top of

cake pan. Shake to loosen or tap bottom of cake pan until cake loosens and comes out.

Cool completely before slicing.

Wrap in wax paper. Cake improves while sitting, and tastes even better on second day.

Tips:

Spray measuring cup with cooking spray before adding honey. Honey will release and slide out
easier.

If using large dried fruit, cut into smaller pieces before soaking.

Dried fruit will absorb some of the orange juice while soaking. Make sure to add water to orange
juice to equal ¾ of a cup.

Zest will incorporate better if added to liquid rather than adding to dry ingredients.

Cake will cut easier the second day. Wrap well so cake stays moist.


