Recipe Category / Cakes

Greek syrupy caramel cake
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Ingredients
For the syrup
400 g water
400 g brown sugar
lemon peels, of 1 lemon
10 g ginger
1 tablespoon(s) honey
For the cake

Method

100 g brown sugar
200 g honey
200 g butter
3 eggs, medium
150 g milk
250 g all-purpose flour
100 g oats
1 tablespoon(s) cinnamon
1 teaspoon(s) ginger
1 tablespoon(s) baking powder
lemon zest, of 1 lemon

For the syrup
Place a pot over high heat and add the water, the sugar, the lemon peels, and the
ginger.
Leave it on heat until it comes to a boil and the sugar melts.
Remove, add the honey, and stir. Set aside to cool well.
For the cake
Preheat the oven to 150 ο C (300 ο F) set to fan.
Place a pot or a 28 cm frying pan with a metal handle over medium heat.
Add the sugar, the honey, the butter, and boil for 1-2 minutes, until the mixture
thickens and becomes a caramel sauce. Remove from the heat and allow 10-15 minutes
for it to cool very well!
In a bowl add the eggs, the milk, and beat them. Add this mixture to the caramel sauce
and mix until the ingredients are homogenized.
Add the flour, the oats, the cinnamon, the ginger, the baking powder, the lemon zest,
and whisk.
Bake for 45-50 minutes.
Remove from the oven and prick the whole surface of the cake with a knife.
With a ladle, pour the syrup over the cake. Allow about 1 hour for the whole syrup to be
absorbed and serve.

Διατροφικός πίνακας
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