
Method

1.Pre-heat your oven to 180˚. Then grease the Bundt tin generously with cooking
spray and set aside.
2.In a mixing bowl add the flour, corn starch, baking soda, baking powder and Cape
Herb & Spice Sea Salt. Wisk together until combined. 
3.In a separate bowl, beat the butter with an electric beater until it becomes a bit
fluffy. Add the sugar and beat some more on low for 2 minutes or so. 
4.Add the eggs while the beater is on low. Then add the orange zest, vanilla
essence, buttermilk and orange juice. Continue to beat on low for 1 minute.
5.Then combine the mixture using a spatula or wooden spoon until the consistency is
even. 
6.Pour the batter into the Bundt tin spreading it around evenly. Bake at 180˚ for 25-
30 minutes. Mine was ready in 25 minutes. 
7.In the meantime, combine the icing sugar with the water and whisk using a fork or
a small whisk. Make sure to add the water gradually so that the glaze does not
become too watery.
8.Allow the cake to cool for at least 1 hour before flipping it onto an oven tray for
further cooling.
9.Once the cake is cool, pour over the glaze and serve. Garnish as you like. 

1 cup icing sugar
¼ cup water (you might use less if you prefer a thinker consistency)

Ingredients

Cake
1 ⅓ cup flour 
½ - ¾ cup white sugar (depending on your sweetness preference)
½ cup unsalted butter
2 large eggs
¼ tsp. baking soda 
1 ½ tsp baking powder
2 tsp. orange zest
1 tsp. vanilla essence
3-4 tbsp. corn starch
¼ cup buttermilk 
½ cup freshly squeezed orange juice (you can use 100% juice from the
store)
¼ tsp. Cape Herb & Spice Sea Salt
1 whole orange sliced for garnish (optional)

Glaze


