
PALESTINIAN RECIPES

PREPARATION METHOD

INGREDIENTS

Almond & Citrus 
Olive Oil Cake Recipe

Total time required: 
60 minutes

120g all-purpose flour 

60g Palestinian 
Fairtrade almonds 
(ground)

1 1/2 teaspoons 
baking powder

1 teaspoon salt

3 large eggs, beaten

150g Fairtrade 
caster sugar

120ml Palestinian 

Fairtrade Organic 
extra-virgin olive oil

1/2 teaspoon pure 
vanilla extract 

1/2 teaspoon grated 
orange zest

120ml freshly 
squeezed orange juice

60g Palestinian 
Fairtrade almonds 
(sliced)

Icing sugar for dusting

Almond & Citrus Olive Oil Cake
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Almonds, Citrus and Olive Oil....it’s Palestine in a cake.
Olive oil, citrus and almonds are oft used ingredients in many delicious 
savoury Palestinian dishes. We are delighted to find that they are also 
flavours that lend themselves beautifully to baking.  

1. Preheat the oven to 180C/365F/Gas 4. 

2. Grease and flour a 9-inch (23 cm) round cake tin. 

3. In a bowl, mix together the flour, ground almonds, baking  
powder and salt. 
 

4. On a separate bowl, beat the eggs, caster sugar and olive oil. When 
thoroughly mixed add the vanilla extract, orange zest and finally the 
orange juice.  

5. Add the dry ingredients to the bowl and beat until they are thoroughly 
combined. 

6. Pour the cake mixture into the cake tin and sprinkle the flaked 
almonds over the top. Bake for 35 to 45 minutes or until a toothpick 
inserted in the centre comes out clean. 

7. Remove the cake onto a wire rack and let it cool completely. Dust with 
icing sugar before serving.
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Zaytoun Olive Oil is an award winning Fairtrade and Organic oil and our flagship product. The olive tree 
characterises the Palestinian landscape and it provides income to over 100,000 farmer families across the West 
Bank. It is also a deeply symbolic tree in this land of conflict and symbolises the long connection families have 
with their land. “Olive farming is about heritage, it’s not just about money. We inherit this land from our fathers 
and we give it to our sons” Belal Eid, Jorat Amra Cooperative. The olive harvest sees young and old out under 
the olive trees in what is a labour intensive and community driven time. If you would like to join in we invite you 
to join our October trips to the Palestinian olive harvest.

Zaytoun Fairtrade Almonds are a variety called ‘Um Al Fahem’ which is large, crunchy, sweet and flavoursome. 
Visiting almond producing villages during the spring is a beautiful site as the delicate,  white almond blossoms 
cover the trees. The harvest is brought in during the later summer months.

Zaytoun’s products are hand picked and sourced from farmer families who are proud to share them with you. 
Enjoy. To find out more about these and other Zaytoun products including our succulent Medjoul dates, hand 
rolled Maftoul and zesty Za’atar herb mix please contact Zaytoun using the details below or via facebook and 
twitter.

Follow Zaytoun CIC on Twitter  Like Zaytoun CIC on Facebook 


