
INGREDIENTS

2
cups flour

1
teaspoon baking soda

¾
teaspoon baking powder

½
teaspoon salt

1 ¼
cups sugar

2
large eggs

½
cup vegetable oil

⅓
cup orange juice

2
teaspoons orange zest

2
teaspoons peeled, grated ginger
root

1
teaspoon vanilla extract

1 ½
cups grated zucchini

½
cup finely chopped hazelnuts

PREPARATION

YIELD 12 servings

TIME 1 hour, plus cooling time

Zucchini Cake With Ginger and Hazelnuts
By Molly O'Neill

This extraordinary cake is a sophisticated riff on the ubiquitous zucchini bread. It's more delicate and tender than the
classic loaf, fresh ginger and orange zest add a dash of vibrancy, and hazelnuts add crunch. It's also blissfully simple
to make. Just two bowls, a wooden spoon and a tube (or bundt) pan and you're on your way.

Step 1

Preheat oven to 350 degrees. Sift the flour, baking soda, baking
powder and salt into a large bowl. Stir in the sugar. In another bowl,
whisk together the eggs, oil, orange juice, zest, ginger and vanilla. Pour
the wet ingredients into the bowl with the flour and stir until just
combined. Fold in the zucchini and hazelnuts.

Step 2

Butter and flour a tube pan. Scrape the batter into the pan and bake
until a toothpick inserted into the center of the cake comes out clean,
about 45 minutes. Cool the cake in the pan for 10 minutes. Remove
from the pan and cool completely on a wire rack. Slice and serve.

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.

https://cooking.nytimes.com/search?q=Molly+O%27Neill&action=click&module=byline&region=recipe%20page

