
HUMBLE honey cake 

This no-refined-sugar 
treat is not at all 
complicated, but it is 
an endurance effort.

In fact, if you have a 
stand mixer, it will be a 
great deal easier than 
juggling the hand-held 
mixer that is the 
inhabitant of my 
kitchen.

Allow yourself plenty of 
time for preparing the 
mixture (better part of 
20 minutes), but it is 
pretty quick in the oven 
and will burn if you 
leave it too long.

Method: Butter and line 
the base of a swiss roll 
tin (or whatever you 
have that is the size of 
a small roasting pan).

Put the honey into a 
small jug and leave to 
one side.

Put just the eggs into 
a mixing bowl.  

Beat with an electric 
beater on high speed 
until the eggs are thick 
and creamy - even on 
high using the whisk 
attachment it will likely 
take 5 or 6 minutes.

Keep beating and very 
gradually add the 
honey, pouring it in a 
thin stream.

Keep beating for 
another 3 minutes after 
all the honey is in.

- 3 large eggs
-½ cup honey
- 1 cup self-

raising flour

That shiny look is 
because I heated a 
little honey and 
brushed the top 
with it - amazing 
aroma!

Sprinkle with a 
little icing sugar if 
you prefer - we 
actually enjoyed 
this more with 
warm custard that 
sent the honey 
aroma out all over 
again.

Sift the flour onto the 
top of the egg and 
honey mixture, and 
carefully fold in using 
a flat spoon or 
spatula.

Spread evenly into 
the prepared tin.

Bake at 170℃ for 
15-20 minutes. 
Should be golden 
brown and spring 
back when touched 
lightly on top.  

Notes: Take care 
with oven temp - this 
mx will burn quite 
easily.

If you are juggling 
while using a hand-
mixer, just over 
measure by a little 
and when the honey 
stops running from 
the jug, you're done.
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