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INGREDIENTS !
Olive Oil Cake !
2 C flour 
1 3/4 C granulated sugar 
1 1/2 tsp kosher salt 
1/2 tsp baking powder 
1/2 tsp baking soda 
1 1/3 C mild tasting olive oil 
1 1/4 C whole milk 
3 large eggs 
Zest of one orange 
1/2 C fresh orange juice !
Brown Butter Buttercream !
2 C softened unsalted butter, 
divided 
3 tsp vanilla extract 
5 C powdered sugar !
Candied Cranberries  !
1 cup fresh cranberries 
1 cup water 
1 cup brown sugar 
Medium sized grained sugar 
for coating !

BROWN BUTTER BUTTERCREAM !
1. Cook 1 C butter in a skillet over low heat. The butter will start to foam and 
become extremely fragrant, with a nutty, toasty smell. Once brown bits have 
formed all over the bottom of the pan, remove from the heat and pour into a 
shallow dish, being sure to scrape all of the brown bits in. Let cool and refrigerate 
until back to the texture of softened butter (should be fully solidified), about 30 min.  
2. In a stand mixer fitted with a paddle attachment, or with a hand mixer, cream 
remaining 1 cup butter until smooth. Add in cooled brown butter and vanilla, 
beating until fully combined and creamy. Beat in powdered sugar 1 cup at a time to 
avoid covering your counter in a sugar explosion. Beat until fully combined.  

DIRECTIONS !
1. Preheat oven to 350. Grease 2 7" cake pans and line bottoms with parchment       
paper.  
2. In a large bowl, whisk together dry ingredients. 
3. In a separate bowl, whisk together olive oil, milk, eggs, zest and orange juice. 
4. Pour wet ingredients into dry ingredients. Whisk to combine.  
5. Pour batter into prepared cake pans and bake 30 min, or until a toothpick 
inserted in the center comes out clean.  

ITALIAN OLIVE OIL CAKE WITH 
BROWN BUTTER BUTTERCREAM FROSTING 

FARM TO TABLE family

CANDIED CRANBERRIES  !
1. Place cranberries in a heatproof bowl and set aside. 
2. Cook water and sugar in a sauce pan over low heat until fully dissolved. Simmer 
2 minutes then let cool off the heat about 5 minutes more. 
3. Pour syrup over cranberries. Cover cranberries and refrigerate at least 2 hours. 
4. Drain cranberries and spread out on a baking sheet. Sprinkle with medium sized 
grained sugar and shake the pan to coat. Let dry for at least 1 hour.  
5. Sprinkle cranberries with more sugar and shake again to cover any blank spots. 
Let dry another 30-60 min.  !
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