Orange Cake
Gluten free !

2 oranges

4 eggs

2 cups almond flour/almond meal

½ tsp sea salt

1 tsp baking soda

Wash the oranges and boil them whole (peel and all) for 1 ½ hours, or until soft.

Place the whole oranges (peel and all) in a food processor and blend until smooth.

Process in eggs, agave, almond flour, salt and baking soda until well blended.

Pour batter into a greased 9” round cake pan.  (You could use a Bundt pan, even though it is not “full”.)

Bake at 375º fior 45 to 50 minutes, until a toothpick stuck in the center comes out clean.

Cool in the pan for 2 hours.

Serve!

This was popularized by Nigella Lawson, although her version is made with clemantines
