
Pumpkin, Orange and Apricot Cake

Serves 8-10

225g peeled buternut pumpkin, cut into 2cm pieces (to give 1 cup) 

Finely grated zest and juice of 2 oranges 

1 cup (150g) plain four, sifed (GF – replace with 1 cup almond meal)

1 cup (150g) self-raising four, sifed (replace with self-raising GF four) 

250g unsalted buter (DF – replace with Nutelex)

1 1/4 cups (275g) caster sugar (I successfully reduce this to ¾ cup) 

2 eggs 

1 1/2 tsp vanilla extract 

250g Turkish dried apricots, fnely chopped 

Flaked almonds, to scater 

Icing sugar, warm honey and 

orange-scented yoghurt cheese (recipe follows), to serve

METHOD

Preheat oven to 160°C. Lightly grease a 23cm round cake pan. Line the base with baking paper, then 

dust with four. 

Steam pumpkin over a pan of boiling water for 6-8 minutes untl tender. Remove lid, turn of heat 

and leave pan on stove for1 minute to remove excess moisture. Drain and mash, then set aside. 

Cook juice in a pan over medium-high heat for 8-10 minutes untl syrupy and reduced to about 2 tbs. 

Allow to cool. 

Meanwhile, place fours in a bowl and whisk to thoroughly combine. Beat buter sugar in an electric 

mixer on medium speed for 4-5 minutes untl light and fufy. Add eggs one at a tme, beatng well 

afer each additon. Add pumpkin and beat untl well combined - it may look a bit curdled. 

Add all but 1 tabs four and beat on low speed untl combined. Gently mix in zest, orange syrup and 

vanilla. Toss apricots in reserved four to coat, then gently str into bater. Pour into prepared pan, 

smooth top and scater with almond. 

Bake for 1-11/4 hours untl a skewer inserted in centre comes out clean. Cool in pan for 5 minutes, 

then turn out and cool completely. Dust with icing sugar, drizzle with honey and serve with yoghurt 

cheese.

PS. I usually dispense with the warm honey & “cheese” idea and opt for a simple syrup (make it 

while cake is baking), comprising the juice of 1 large orange (reserve grated zest), reduced in pan 

over medium-high heat for 5 minutes. Then I str in reserved zest, 2 tabs orange marmalade and ½ 

teaspoon vanilla extract. I use skewer to pierce cake about a dozen tmes then pour hot syrup onto 

hot cake then let it cool completely in the tn, to allow the syrup to soak in.   
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Orange-scented Yoghurt Cheese

Serves 8-10

Start this recipe a day ahead. Refrigerate in an airtght container for up to 5 days.

500g thick Greek-style yoghurt

¼ tsp fnely grated orange zest and tabs juice, plus segments to serve

2 tabs honey

½ tsp vanilla extract

Place a large sieve over a bowl, ensuring it doesn’t touch base. Line with muslin or a clean chux, 

leaving enough overhanging the sides to cover. Place yoghurt in sieve, draw muslin up over top, then 

cover with plastc wrap. Chill overnight to drain.

The next day, transfer thick yoghurt cheese to bowl, discarding any liquid. Gently str in zest, juice, 

honey and vanilla. Adjust favours to taste, then serve topped with orange segments.
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