Beet and Ginger Cake

Contributed by Anne Cognato

from the book 'SWEET' by Yotam Ottolenghi and Helen Goh

Ingredients

1/2 cup (100g) finely chopped candied ginger

1 2/3 cups (200g) flour

3/4 cup (150g) sugar

2 teaspoons baking powder, preferably aluminum-free

1/4 teaspoon baking soda

1/4 teaspoon salt

1 2/3 cup (9 0z/260g) grated fresh, raw beets, (peeled)

finely grated zest of one orange

2/3 cup (75g) toasted walnuts, chopped

2 large eggs, at room temperature

1/4 cup (60g) sour cream

1/2 cup (125ml) sunflower or canola oil

3/4 teaspoon Fruit Fresh, or 1 (1500mg) vitamin C tablet, crushed to a
fine powder (optional)

For the cream cheese frosting

5 1/2 ounces (160g) cream cheese, at room temperature

1/2 cup (60g) powdered sugar, sifted if lumpy

1/3 cup (80ml) heavy cream

1/2 teaspoon vanilla extract, or the finely grated zest of one lemon

Procedure

Butter an 8-inch (20cm) square or round pan. Line the bottom with parchment
paper. In a small bowl, pour boiling water over the candied ginger and let it sit for



15 minutes. Drain the ginger and squeeze out as much of the excess water as
possible.

Preheat the oven to 3502F (1802C).

In a large bowl, whisk together the flour, sugar, baking powder, baking soda, and
salt. Add the grated beets, orange zest, walnuts and candied ginger to the bowl,
but do not stir in.

Whisk together the eggs, sour cream, oil, and Fruit Fresh or vitamin Cis a small
bowl. Pour the mixture over the dry ingredients in the large bowl and use a
spatula to mix the ingredients together, stirring just until thoroughly combined

Scrape the batter into the prepared cake pan, even the top, and bake until a
toothpick inserted into the center comes out clean, about 40 minutes. (Note: The
original recipe in the book, which called for the cake to be baked in a round 8-
inch/20cm pan, said to bake the cake for 50 to 55 minutes. So it may take longer
in another pan, but you should begin checking it at the 30 minutes, or so, mark.)

Remove the cake from the oven and let cool for 30 minutes on a wire rack, then
remove the cake from the pan, peel off the parchment paper, and let cool
completely.

To frost the cake, beat the cream cheese in the bowl of a stand mixer fitted with
the paddle attachment (or by hand in a large bowl, using a wooden spoon or
spatula), until smooth. Beat in the powdered sugar until it's completely
incorporated. Add the heavy cream and vanilla (or lemon zest) and beat for about
1 minute on high speed, until thickened. The frosting may seem rather soft, but
will spread beautifully. Spread the frosting over the top of the cake.

Notes

Storage: The cake will keep for up to 3 days. If not eaten the same day, it's best
stored in the refrigerator, although let it come to room temperature before
serving, if you can. Makes 9 servings.



