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Orange Sour Cream Pecan Cake 
http://unihomemaker.com/2013/06/06/orange-sour-cream-pecan-cake/ 

Ingredients: 

Filling/Topping: 

• 1 1/2 cups of pecans, chopped 
• 1/2 cup of dark muscovado sugar 
• 1 tablespoon of ground cinnamon 
• 1/4 teaspoon of salt 

Cake: 

• 2 cups of all-purpose flour 
• 3/4 cup of granulated sugar 
• zest from 4 small oranges (I used cuties) 
• 1 1/2 teaspoons of baking powder 
• 1 1/2 teaspoons of baking soda 
• 1/2 teaspoon of salt 
• 2 eggs, room temperature and lightly beaten 
• 10 tablespoons of unsalted butter, melted and cooled 
• juice from 4 small oranges (I used cuties and mine rendered 

about 3 ounces) 
• 1 cup of sour cream 
• 2 teaspoons of vanilla extract 

Preparation: 

Filling/Topping: In a medium bowl combine chopped pecans, muscovado sugar, 
ground cinnamon and salt.  Mix well and set aside. 

Preheat the oven to 325 degrees F.  Grease a 9-inch square baking pan. 

Using a stand/electric mixer (or mix by hand) combine flour, sugar, orange zest, 
baking powder, baking soda and salt. 

In a medium bowl whisk eggs, butter, orange juice, sour cream and vanilla 
extract until blended.  Pour the egg mixture into the flour mixture and mix 
until just moistened. 

Pour half of the batter in the greased baking pan.  Spread it evenly.  Sprinkle half of 
the filling/topping over it evenly.  Then dollop the remaining batter over the 
filling/topping and spread into an even layer.  Sprinkle the remaining filling/topping 
evenly over the top. 
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Bake for 40-45 minutes or until the cake tester/toothpick inserted into the center 
comes out dry with a few crumbs attached.  Allow the cake to cool completely before 
cutting into the pan. 

 


