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Gluten-Free Honey Cake 
 (gluten-free, dairy-free, pareve) 
By Gluten-Free Nosh 
 
Ingredients: 

 3½ cups gluten-free flour: 
 1 cup brown rice flour 
 3/4 cup sorghum flour 
 3/4 cup potato starch 

 ½ cup buckwheat flour 
 ½ cup tapioca starch  
 1 teaspoon xanthan gum 
 1 tablespoon baking powder 
 3/4 teaspoon baking soda 
 4 teaspoons ground cinnamon 
 ½ teaspoon ground cloves 
 ½ teaspoon ground nutmeg 
 ½ teaspoon salt 
 1-1/4 cups granulated sugar 
 ½ cup firmly packed dark brown sugar 
 3 eggs 
 ½ cup applesauce 
 1/3 cup vegetable oil 
 1 cup honey 
 1 cup black tea, slightly cooled 
 ¾ cup fresh orange juice 
 1 teaspoon grated orange zest 
 1 teaspoon vanilla extract 

 
Method: 

1. Preheat oven to 350 degrees. Grease pan well and coat it well with flour, so all surfaces are well 
coated. Use either a 10-inch tube or bundt pan, or three 8 by 4½-inch loaf pans. 

2. In a large bowl, whisk together the gluten-free flours, xanthan gum, baking powder, baking 
soda, cinnamon, cloves, nutmeg and salt. Mix in the granulated sugar and brown sugar. Set 
aside. 

3. In a mixer, beat the eggs. On low speed, beat in applesauce, vegetable oil, honey, tea, orange 
juice, orange zest and vanilla extract. Slowly mix in the dry ingredients until incorporated. The 
batter will be liquidy. 

4. Pour the batter into the prepared pan(s). Bake until cake tester inserted into the middle of the 
cake comes out clean and the cake springs back when you touch it. For tube and bundt pans, 
bake for 50 to 60 minutes; loaf cakes, about 45 minutes. When ready, remove the cake from the 
oven. If you are using a bundt pan, wrap the outside of the bundt pan in a kitchen towel that has 
been soaked in steaming hot water; the steam will help the cake release from the pan. Let the 
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cake cool for 10 minutes before inverting onto a serving plate. Honey cake is best made at least 
one day in advance, to give the flavors time to develop. 

Yield: 12 servings 


