
Recipe: Brazilian Orange Cake             Episode 72
Ingredients: Directions:
* 2 juice oranges
* 4 eggs
* 2 c sugar
* 1 c oil
* 2 c flour
* 1 Tbs baking powder
* Powdered sugar, add
until glaze consistency

Credit: Ruth Davis,
Brazil 1997

     Preheat oven to 350°F, grease and flour a bundt pan.
Wash 1 orange, but do not peel. Cut the orange into chunks,
remove the seeds, and put chunks into food processor. Pureé,
stopping occassionally to check for seeds or big chunks of rind.
Add eggs to food processor one at a time. Pulse until blended.
Add sugar and oil to running food processor, blend well. Pour
orange mixture into large bowl. Mix flour and baking powder
in separate bowl. Add to liquid ingredients and beat well.
Pour into bundt pan and bake for 40 minutes. Let cool 1 hour
in pan, then remove and continue to cool. Squeeze 2 Tbs of
juice from 2nd orange, mix with powdered sugar for glaze.


