
Mandarin Orange Bundt Cake 

INGREDIENTS: 

Cake: 

 5 Mandarin Oranges, washed, dried and chilled 

 3 Cups Flour 

 ½ Tsp. Baking Soda 

 ½ Tsp. Salt 

 ¼ Tsp. Cinnamon 

 1 Cup Butter (2 sticks) softened to room temp. 

 1½ Cups Granulated Sugar 

 6 Eggs at room temperature 

 1 Cup Sour Cream at room temperature 

For the Pan: 

 1 Tbl. Margarine or Butter, softened 

 1 Tbl. Flour 

 1 Tbl. Granulated Sugar 

 

Glaze (optional): 

 1½ Cups Powdered Sugar 

 2 Tbl. Orange Juice 

 

Directions: 

1. Preheat your oven to 325°.  Prepare your pan. 

Grease your Bundt pan with a tablespoon butter 

or margarine (I find margarine easier to use than 

butter for this), being sure to coat all surfaces.  

Mix together the tablespoon of flour and sugar.  

Use this to “dust” the greased pan.  Set aside. 

2. In a medium bowl, whisk together the flour, 

baking soda, salt and cinnamon. Set aside. 

3. Zest the oranges over a small plate using a micro-

plane grater. 

4. Remove the peel from the zested oranges and 

remove as much of the white pith as you can. Separate the sections and then, using kitchen shears, cut them 

into SMALL pieces over a bowl or rimmed plate, catching the sections and juice. You should end up with about 

1¼ cups of pieces and juice. 

5. In a medium bowl, combine the sugar and the orange zest. With your fingers, mix the sugar and zest together 

until well combined and the sugar has turned orange. Don’t skip this step or you’ll just end up with lumps of 

zest in the finished cake. 

6. In the bowl of a stand mixer, or a large mixing bowl, beat the softened butter for 2 minutes, until light.  Add half 

of the sugar/zest mixture and beat for 2 more minutes, scraping the bowl as needed.  Add the remaining 

sugar/zest mixture and beat for 4 more minutes, scraping the bowl as needed. 

7. Add the eggs, one at a time, beating each until just combined. 

8. On the lowest setting of the mixer, gradually add in the pre-mixed dry ingredients, scraping the bowl. 

9. Beat in the sour cream and scrape the sides of the bowl down. 

10. With a rubber spatula, gently fold in the orange pieces and juice. 

11. Pour the batter into the prepared bundt pan, leveling the top.  Tap the pan on the counter to release any 

trapped air bubbles. 

12. Bake in the pre-heated oven for about 1¼ hours or until a cake tester comes out clean.  Let cool on a rack for 15 

minutes. 

13. “Jiggle” the pan in your hands until the cake comes loose from the sides. 

14. Turn the cake onto a platter and let completely cool on a rack, if icing, or until just warm, if not.  If icing, mix 

together the powdered sugar and orange juice.  Drizzle over the top of the cake.  If not, dig in. ENJOY! 


