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Protein	  12g	 Sodium .5g	 Fibre 9g	 Carbs  345g
Fat	 32g	 Saturated fat 18g	 Energy  1627kcal

Honey and fig cake

Honey and fig cake
Serves 6-8

500g dried figs, stalks trimmed
200g butter, plus extra for greasing
175g caster sugar
1 orange, grated rind
4 eggs, separated
225g plain flour
1tsp baking powder
1tsp baking soda
250ml Greek yoghurt
100ml honey, plus 3tbsp extra to garnish
To serve

Whipped cream

1	 Preheat the oven to 180°C/gas mark 4 and 

grease and line a 23cm loose bottomed flan 

tin with non-stick baking paper. Arrange the 

figs in the base of the tin and set aside.

2	 In a bowl, cream the butter and sugar for a 

few minutes, until smooth and soft.

3	 Add the grated orange rind and the egg 

yolks and mix well.

4	 Sieve the flour, salt, baking powder and 

baking soda over the bowl and mix until the 

mixture forms into a creamy batter.

5	 In another bowl, whisk the egg whites and 

fold them into the batter mixture.

6	 Spoon the mixture on top of the figs in the 

tin and bake in the oven for about 1¼ hours. 

7	 Heat the honey over a low heat in a small 

saucepan. Remove the cake from the oven 

and pour the honey on top (you can also prick 

the top of the cake all over with a skewer 

before pouring on the honey to make it 

moister). Set aside to cool for 15 minutes 

before turning it out.

8	 Pour the extra spoonfuls of honey over the 

cake just before serving with whipped cream.
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