Old-Fashioned Orange Cake
Makes 12 Servings
 
Marian Wilke notes that her original recipe for Orange Cake called for processing the orange and raisins in a meat grinder; that gives you an ideal size for the chunks.

 

1 orange
1 cup raisins
1 cup granulated sugar
½ cup vegetable shortening
2 eggs
¾ cup plus 2 tablespoons buttermilk (divided)
2 cups cake flour
½ teaspoon baking powder
1 teaspoon baking soda
1 teaspoon ground cinnamon
1 cup chopped walnuts
1 cup powdered sugar
 
Preheat oven to 325 degrees.  Grease a 13 x 19 inch metal baking pan.  Scrub the peel of the oranges well.  Remove both ends of the orange and cut it into large chunks.  Set aside.  Place the raisins in a food processor and pulse 6 or 7 times until coarsely chopped.  Add the orange chunks and pulse 5 or 6 times to reduce them to evenly sized small pieces.  Empty into a small bowl and set aside.

 

Pulse the granulated sugar and shortening together in the food processor 4 or 5 times to combine, scraping down the sides of the bowl.  Add the eggs, one at a time, and process in between, scraping down the sides.  The mixture will be very liquid and may look slightly separated.

 

Sift together the flour, baking powder, baking soda and cinnamon and add to the processor.  Pulse just to combine into a smooth batter.  Add all but 2 tablespoons of the orange-raisin mixture and pulse once or twice.  If the bowl of your processor isn’t large enough to hold all the ingredients, you can finish this part of the recipe in an electric mixer.  Add the walnuts and pulse once; do not over process.

 

Pour the batter into the pan; bake until the sides have begun to brown and pull away from the pan, 35 to 40 minutes.  The cake should still be a little moist in the center.

 

Whisk together the remaining 2 tablespoons of buttermilk and the powdered sugar until smooth.  Whisk in the reserved 2 tablespoons of orange-raisin mixture and spread it over the hot cake.  Serve at room temperature.

 

Per serving: Calories: 389; Protein: 5 grams; Total fat: 16 grams; Saturated fat: 3 grams; Cholesterol: 35 mg; Sodium: 146 mg; Carbohydrates: 58 grams; Dietary fiber: 2 grams.
