
1 & 1/2 cups all-purpose flour
2 tsp baking powder
1/4 tsp salt
1 cup plain greek yogurt, full fat or 2%
3/4 cup sugar
3 large eggs
2 blood oranges, zested
1/4 cup freshly squeezed blood orange juice
1 tsp vanilla extract
1/2 cup coconut oil melted

1 blood orange, zested
1 & 1/2 cups powdered sugar
2 tbsp freshly squeezed blood orange juice

Blood Orange Icing:

Preheat the oven to 350°F. Butter and flour a 9×5 inch loaf pan generously.

In a small bowl, whisk together the flour, baking powder and salt. In a large bowl, whisk together the
yogurt and the sugar until combined. Whisk in the eggs, orange zest, juice and vanilla extract.

Stir the dry ingredients into the wet, mixing until full combined. Use a spatula to fold the coconut oil
into the batter, folding and stirring until the oil is incorporated completely. Pour the batter into the
greased loaf pan and bake for 50 minutes, or until the center is set and a toothpick inserted comes out
clean.

Blood Orange
Yogurt Cake

Makes:  1 loaf
Prep Time:  15 minutes  Cook Time:  50 minutes
Total Time:  2 hours

(Recipe from How Sweet Eats)



Let the cake cool in the pan for 10 minutes, then remove it gently and set it on a cooling rack to cool completely.
Once cool, pour the icing over top. Let the icing set for 20 minutes, then slice and serve!

Blood Orange Icing:
Whisk the zest, powdered sugar and juice together in a large bowl until smooth. Pour it over the cake once cooled.

www.thefancypantskitchen.com


