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Oats & Orange Butter Cake
12 servings
Easy
5 



The perfect cake for coffee time
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Oats & Orange Butter Cake
1 box
 Dr. Oetker Nona Butter Cake Original

4
 Eggs (Large)

200 g
 Butter (Soften)

1 tbsp
 Grated Orange Rind

60 ml
 Orange Juice

35 g
 Dr. Oetker Quick Cook Oats



Buy the Products
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Dr. Oetker Nona Butter Cake Original
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Dr. Oetker Quick Cook Oats






How to Prepare:


Prep:










5 min
1


Preheat oven to 180°C. Line a 20cm round cake pan with greaseproof paper.





2


Place butter in a bowl and mix at medium speed for 1-2 minutes. Fold in orange rind and continue mix for another 3-4 minutes.





3


Place Dr. Oetker Nona Butter Cake Original and eggs in a mixing bowl. Mix at medium speed for 3 minutes.





4


Add in butter mixture and orange juice, mix at low speed for 1 minute or until batter is light and fluffy. Fold in Dr. Oetker Quick Cook Oats.





5


Pour the cake batter into the cake pan. Bake at 180°C for 50-55 minutes.
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PLEASE RATE THIS RECIPE
How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Steamed Fruit Cake[image: Logo Image]
Cakes


10 MinEasy
Steamed Fruit Cake
See Recipe Details






10 MinEasy
Steamed Fruit Cake









Mini Double Chocolate Cake[image: Logo Image]
Cakes


15 MinEasy
Mini Double Chocolate Cake
See Recipe Details






15 MinEasy
Mini Double Chocolate Cake









Classic Chocolate Cupcakes[image: Logo Image]
Cakes


10 MinEasy
Classic Chocolate Cupcakes
See Recipe Details






10 MinEasy
Classic Chocolate Cupcakes









Golden Raisin Cake[image: Logo Image]
Cakes


10 MinEasy
Golden Raisin Cake
See Recipe Details






10 MinEasy
Golden Raisin Cake









Nutty Brownies[image: Logo Image]
Cakes


5 MinEasy
Nutty Brownies
See Recipe Details






5 MinEasy
Nutty Brownies









Oats Mug Cake with Kurma[image: Logo Image]
Cakes


5 MinEasy
Oats Mug Cake with Kurma
See Recipe Details






5 MinEasy
Oats Mug Cake with Kurma









Banana Chocolate Cake[image: Logo Image]
Cakes


10 MinEasy
Banana Chocolate Cake
See Recipe Details






10 MinEasy
Banana Chocolate Cake
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Oats & Orange Butter Cake
Prep:5 12 servings
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Recipe Ingredients
For Oats & Orange Butter Cake
1 boxDr. Oetker Nona Butter Cake Original
4Eggs (Large)
200 gButter (Soften)
1 tbspGrated Orange Rind
60 mlOrange Juice
35 gDr. Oetker Quick Cook Oats


Buy the Products
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1


Preheat oven to 180°C. Line a 20cm round cake pan with greaseproof paper.





2


Place butter in a bowl and mix at medium speed for 1-2 minutes. Fold in orange rind and continue mix for another 3-4 minutes.





3


Place Dr. Oetker Nona Butter Cake Original and eggs in a mixing bowl. Mix at medium speed for 3 minutes.





4


Add in butter mixture and orange juice, mix at low speed for 1 minute or until batter is light and fluffy. Fold in Dr. Oetker Quick Cook Oats.





5


Pour the cake batter into the cake pan. Bake at 180°C for 50-55 minutes.
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About Dr. Oetker



About Dr. Oetker Nona
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Dr. Oetker International





Recipes & Products

Follow Dr. Oetker Malaysia

About Dr. Oetker

More from Dr. Oetker


	All Recipes

	All Products



	[image: Picture - Home Baking Facebook]Home Baking Facebook

	[image: Picture - YouTube]YouTube

	[image: Picture - Home Baking Instagram]Home Baking Instagram

	[image: Picture - Pinterest]Pinterest

	[image: Picture - Pizza Ristorante Facebook]Pizza Ristorante Facebook

	[image: Picture - Pizza Ristorante Instagram]Pizza Ristorante Instagram

	[image: Picture - LinkedIn]LinkedIn



	About Dr. Oetker Nona

	Career

	Compliance

	Contact Us



	Dr. Oetker International





Choose your country and languageCountry[image: Picture - Flag image]Malaysia


	[image: Picture - Flag image country]Malaysia


	[image: Picture - Flag image country]Australia


	[image: Picture - Flag image country]Austria


	[image: Picture - Flag image country]Belgium


	[image: Picture - Flag image country]Bosnia and Herzegovina


	[image: Picture - Flag image country]Brazil


	[image: Picture - Flag image country]Bulgaria


	[image: Picture - Flag image country]Canada


	[image: Picture - Flag image country]China


	[image: Picture - Flag image country]Croatia


	[image: Picture - Flag image country]Czech Republic


	[image: Picture - Flag image country]Denmark


	[image: Picture - Flag image country]Finland


	[image: Picture - Flag image country]France


	[image: Picture - Flag image country]Germany


	[image: Picture - Flag image country]Greece


	[image: Picture - Flag image country]Hungary


	[image: Picture - Flag image country]India


	[image: Picture - Flag image country]Ireland


	[image: Picture - Flag image country]Italy


	[image: Picture - Flag image country]Latvia


	[image: Picture - Flag image country]Lithuania


	[image: Picture - Flag image country]Netherlands


	[image: Picture - Flag image country]Norway


	[image: Picture - Flag image country]Poland


	[image: Picture - Flag image country]Portugal


	[image: Picture - Flag image country]Romania


	[image: Picture - Flag image country]Serbia


	[image: Picture - Flag image country]Slovakia


	[image: Picture - Flag image country]Slovenia


	[image: Picture - Flag image country]South Africa


	[image: Picture - Flag image country]Spain


	[image: Picture - Flag image country]Sweden


	[image: Picture - Flag image country]Switzerland


	[image: Picture - Flag image country]Turkiye


	[image: Picture - Flag image country]Ukraine


	[image: Picture - Flag image country]United Kingdom


	[image: Picture - Flag image country]USA




Continue





Dr. Oetker © 2023
	Tracking Consent

	Privacy Policy










