
A LITTLE WILD, 
A LOT DELICIOUS



INGREDIENTS 

½  an orange and ½ a lemon, washed,  
cored and seeds removed

Juice of ½ a small lemon (around 2 tablespoons) 
1 cup raw sugar 
180g butter, melted 
4 large free-range eggs 
2 large Tbsp Tahi Kamahi honey 
1 cup ground almonds 
1½ cup self-raising flour 

CANDIED CITRUS SLICES & CITRUS HONEY SYRUP  
1  orange, 1 lemon and 1 lime,  

thinly sliced (2mm thick) 
1 cup caster sugar 
1 cup water 
1  cup fresh citrus juice  

(lemon & orange work well)
3 Tbsp Tahi Kamahi honey

TAHI HONEY

Kamahi Honey Cake  
with citrus syrup

This cake is a honey-sweetened version 
of an Italian classic. It’s nutty and moist 
with a gentle sharp tang of citrus. Use 
a combination of lemons, limes and 
oranges but any citrus fruit in season 
will work. (Substitute the butter for 
light olive oil for dairy free (DF) and 
the flour for GF self raising flour for 
a gluten-free option). Serve with soft 
pillowy whipped cream or coconut  
yoghurt (DF).

FOR THE CANDIED CITRUS SLICES  

& HONEY SYRUP

- heat the cup of caster sugar with one 
cup of water in a deep-sided frying 
pan, stirring until sugar is dissolved. 
Simmer for 5-7 mins until mixture 
becomes syrupy then add the citrus 
slices and simmer for around 10-15 
mins, turning once, until they become 
clear and glassy looking. Remove slices 
from liquid and lay on a lined baking 
tray to cool. Add the citrus juice and 
honey to the remaining sugar liquid 
and bring to a simmer. Boil for 10 mins 

or until mixture thickens slightly and 
pour into a small serving jug. Grease a 
deep 24cm spring-form cake pan and 
line with baking paper. 

Preheat oven to 160°C fan forced. 

Place the orange, lemon, lemon juice, 
raw sugar, butter and eggs in a food 
processor and process until the citrus 
is very finely chopped. Add the ground 
almonds and flour and briefly blitz until 
just well combined. Pour into prepared 
cake pan and bake for 60 mins or until 
a skewer comes out clean. Cool in 
pan for 15 mins then turn out onto a 
serving platter. Using a skewer, pierce 
the cake all over the top and pour 
over half the honey syrup while cake 
is warm. 

Decorate the top of the cake with the 
candied citrus slices and drizzle with 
more citrus honey syrup just before 
serving slices with soft whipped cream 
or yoghurt. 
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