
Mandarin Orange Pudding Cake
A variation on the Lemon Pudding Cake in The Beekman 1802 Heirloom  

Cookbook, with directions reworded a little by me.

Ingredients:

1 tbsp. grated mandarin orange zest (from about 6 small mandarin oranges)

2/3 c. + 1 tbsp. sugar

1/4 c. flour

1 c. milk

1/4 c. mandarin orange juice (from some of the mandarin oranges you zested)

2 tbsp. lemon juice (from about 1 lemon)

1/4 c. cream

3 tbsp. butter, melted and then cooled

3 eggs, separated

1/4 tsp. salt

whipped cream, fresh mandarin oranges or other fruit, and mint for serving 
(optional)

Directions:

Preheat the oven to 350 degrees.  Butter an 8 x 8 square pan and find a larger 
pan big enough for the square pan to sit in.  Bring a kettle of water up to boil, 
or boil water in a pot (about half the water you'd use for a pound of pasta).

In the meantime, combine the mandarin orange zest and 2/3 c. of the sugar.  
Using the back of a spoon, smoosh the zest into the sugar.  Whisk in the flour, 
milk, mandarin orange juice, lemon juice, cream, melted butter and egg yolks 
until smooth.

In a different bowl, beat the egg whites with the salt until they're foamy.  Add 
the remaining 1 tablespoon sugar.  Beat on high speed until soft peaks form.



Gently fold the egg whites into the mandarin orange mixture by placing the egg 
whites in the mandarin orange bowl and repeatedly scooping the mixture over 
the egg whites.

Pour the mixture into the square pan.  Put the square pan in the larger pan.  
Put the whole thing on a pulled-out oven rack.  Pour the boiling water into the 
larger pan until it's halfway up the sides, being careful not to spill water into the 
cake.  Bake for 40 minutes, or until the top is golden brown and set (the 
toothpick method won't tell you if this cake is done).

Carefully remove the cake from the oven.  (I slowly removed the square pan 
containing the cake from the larger pan, because the boiling water started to 
slop and I didn't want to burn myself.)

Let cool a little on a rack, but spoon the cake out and serve when it's still 
warm.  Don't try to invert the pan and remove the cake, because it won't work.

Notes: 

Regular oranges can also be used.

Lemon cake variation: The original recipe calls for 1 tbsp. lemon zest and 1/3 c. 
lemon juice.  This can be substituted for the mandarin orange zest, mandarin 
orange juice, and the lemon juice listed here.  You can make it a Meyer lemon 
cake by using Meyer lemons instead.
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