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4 FRESH IDEAS YOU CAN ENJOY IN 4 MINUTES OR LESS
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@ Quick Recipe:
Sicitian Otive Oit, Cake

3 Large Eggs

%4 Cup Raw Sugar

2 Cup Extra-Virgin Olive Oil
/2 Cup Almond or Oat Milk
1 Tsp Vanilla Extract

2 Tsp Almond Extract

1 2 Cups Whole Wheat Pastry Flour
1 V2 Tsp Baking Powder

12 Tsp Fine Sea Salt

Powdered Sugar and Fresh Fruit to
Serve (optional)

Step One Preheat the oven to 350F.
Spray an 8 or 9” round cake pan,
(or springform pan), with olive oil

spray, and line the bottom of the pan Step Four Bake until a toothpick fast, and this cake.is the perf.ef:t
with parchment paper. inserted in center comes out clean, way to have a m0|st.and del'f'OUS
Step Two Using a stand or hand about 30 minutes. Let cool in pan for bite for breakfast, Y/lthout being
mixer, beat the eggs and sugar at 5 minutes and then remove from the too sweet and cloying.

high speed for about a minute. Add pan, C‘“C:( |eSt cool CI°[“P|efe|Y_°IZ‘I C‘d

the olive oil in a slow, steady stream, ~ Wire rack. oerve plain or sprinkie

beating until combined. Add milk, with powdered sugar and topped 6 devel' |de(l

beating until combined, and then with fruit.

add in the extracts.

(]
Step Three In another bowl, whisk g Klkhe“ s‘oop

together flour, baking powder, and This is a very simple, but flavorful
50". GrOdUa”y Cdd the 'HOUI' mixture che thqf is oﬂ‘en Served up for

to the egg mixture, beating until breakfast in Sicily. Sicilians, (and
Combined. Pour the baﬂer into the G” "qliqns)l Iove sweets For breqk-

prepared pan.

You can't find a better pairing than a
ll— Moscato for a slightly sweet cake like this one - especially when
its topped with fresh fruit. | usually defer to Italy when recom-
Foris Moscato mending a Moscato, but this one from Oregon is fizzy, frothy and

Oregon fun to drink, and its also low in alcohol so it’s a awesome dessert
About $17 wine. Its aromatic explosion of ripe peaches and honeysuckle
blossoms are super on the nose and in your mouth!
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