	POLENTA CAKE
COOK TIME: 40 min
SOURCE: 
#cake #sweet #orange-flavored
	[image: ]



	INGREDIENTS
- 3 large eggs (separated)
- 2/3 cup granulated sugar
- 1 large orange (zest + 1/4 cup juice)
- 1/2 cup unsalted butter (softened to room temperature)
- 2/3 cup non-fat plain Greek yogurt
- 2 tbsp orange liqueur (such as Grand Marnier or Cointreau; or additional orange juice)
- 1/2 tsp pure almond extract
- 1/2 tsp kosher salt
- 1 cup (240ml) firmly packed almond flour or almond meal* (135 g)
- 1/3 cup finely ground polenta/cornmeal
- 1 cup (240ml) powdered sugar
- 1 1/2 tbsp orange liqueur (or additional orange juice)
- 1 tbsp orange juice

	PREP

COOK

1. Preheat your oven to 300°F (150°C). Generously coat a 9-inch (23cm) round cake pan with nonstick spray and line the bottom with parchment paper.
2. Beat
3. In a medium bowl, beat the egg whites with an electric mixer until the whites hold stiff peaks (do not over beat or the whites will separate). Set aside.
4. Zest
5. To a large mixing bowl (or the bowl of a stand mixer fitted with the paddle attachment) add the sugar. Zest the orange right over the top. With your fingers, rub to combine until the sugar is fragrant and feels lightly moist. Juice the zested orange and set aside (you’ll need juice for both the cake and the glaze).
6. Add the butter to the bowl with the sugar. Beat until it looks pale and fluffy (if you are using the same beaters you did for the egg whites, no need to wash them). This will take 1 to 2 full minutes. Stop to scrape down the bowl as needed.
7. Incorporate
8. Beat in the egg yolks one at a time, ensuring each yolk is completely incorporated before adding the next.
9. Mix
1
0. Add the yogurt, orange liqueur, almond extract, and 1/4 cup of the reserved orange juice. Mix until smooth, stopping to scrape down the bowl as needed. The mixture will look curdled but will be absolutely fine.
1
1. Sprinkle the salt over the top, then sprinkle on the almond flour and cornmeal. With the mixer on low speed, blend just until the dry ingredients disappear.
1
2. Fold
1
3. Add a small amount of the egg whites to the bowl with the batter. With a rubber spatula, gently fold to combine (this lightens the batter initially). Once they are mostly incorporated, add the remaining egg whites and fold in gently. Stop as soon as you no longer see white streaks.
1
4. Scoop
1
5. With a large spoon, carefully scoop the batter into the cake pan in big dollops (try to keep the batter as light as possible). With an offset spatula or the back of a spoon, gently smooth the top.
1
6. Bake the polenta cake for 38 to 42 minutes, until a toothpick inserted in the center comes out clean and the sides of the cake have begun to pull away from the sides of the pan.
1
7. Cool
1
8. Place the cake on a cooling rack and let cool for 5 minutes. Run a knife around the edge of the cake to loosen it, then invert it onto a serving plate. Let cool completely before glazing.
1
9. Whisk
2
0. While the cake cools, prepare the glaze: in a medium bowl, whisk together the powdered sugar, orange liqueur, and orange juice until smooth. The glaze should be thick but spreadable. Add more powdered sugar or orange juice/liqueur as needed to achieve the right consistency.
2
1. Spread
2
2. Once the cake is cool, spoon the glaze into the center. With the back of your spoon or an offset spatula, spread it over the top of the cake (leave the outsides bare). Let sit for 5 to 10 minutes to allow the glaze to set. Slice and enjoy!
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