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the Greek Yogurt Cranberry Orange Pound Cake

4 (Gluten Free Option)
Oshkosh Community YMCA

This will be one of your all-time favorite cake recipes! It’s
supremely tender, thanks to the Greek yogurt, and it’s full of
sweet sunshiny taste and festive cranberries. Such a classic
flavor combination! Leftovers will keep for at least a week if
stored in the fridge tightly wrapped in plastic wrap or in an
airtight container.

INGREDIENTS

e 2 34 cups white whole wheat flour or

gluten-free flour

1 2 tsp baking powder

3 tsp baking soda

2 tsp salt

3 tbsp. freshly grated orange zest

(about 2 extra-large oranges)

1 tbsp. unsalted butter or coconut

oil, melted and cooled slightly

3 large egg whites, room temperature

1 tbsp. vanilla extract

1 tbsp. liquid stevia

3% cup plain nonfat Greek yogurt

2 cup freshly squeezed orange juice

(about 1 extra-large orange)

2 cup + 2 tbsp. nonfat milk

e 1'% cups fresh whole cranberries,
diced

INSTRUCTIONS

1. Preheat the oven to 350°F, and line a 9x5” loaf pan with
foil. Lightly coat the foil with nonstick cooking spray.

2. To prepare the cake, whisk together the flour, baking
powder, baking soda, salt, and orange zest in a medium

bowl. In a separate bowl, whisk together the butter, egg
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https://www.amazon.com/King-Arthur-Flour-White-Wheat/dp/B004T34EFQ/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1462507477&sr=1-2&keywords=white+whole+wheat+flour&linkCode=ll1&tag=amysheabak-20&linkId=2016115d4a9170d653d9e1602f2e1cf1
https://www.amazon.com/NOW-Foods-BetterStevia-Liquid-8-Ounce/dp/B0017WG180/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1539739539&sr=1-4&keywords=liquid+stevia&linkCode=ll1&tag=amysheabak-20&linkId=dc193fc6a7948ce9f097c959f75ed21d&language=en_US

whites, vanilla extract, and stevia. Stir in the Greek yogurt,
mixing until no large lumps remain. Stir in the orange juice
and 2 tablespoons of milk. Alternate between adding the
flour mixture and remaining milk, beginning and ending
with the flour mixture, and stirring just until incorporated.
(For best results, add the flour mixture in 3 equal parts.)
Gently fold in the cranberries.

3. Spread the batter into the prepared pan. Bake at 350°F for
50-60 minutes or until the top feels firm to the touch and a
toothpick inserted into the center comes out clean. Cool in
the pan for 10 minutes before lifting out the cake by the foil
and transferring it to a wire rack to cool completely.

Notes: For the gluten-free flour, use the following: 1 2 cups millet
flour, 3 cup tapioca flour, %2 cup brown rice flour, and 2

teaspoons xanthan gum. Most store-bought gluten-free flour blends will
work as well.

Do not use a hand-held mixer or stand mixer to mix up the batter. This
will result in a dense, gummy, or tough cake. Use a whisk where
instructed, and use a fork for everything else.

- T Amount % Daily Value* Amount % Daily Value*
NUtrltlon Total Fat 2.1 ’ Total Carbohydrates 40 : 1
0 2.1g 3% To arbohydrates 40g 3%
Facts Saturated 1g 5%  Dietary Fiber 2g 9%
Amountper 137q Trans Fat 0.1g Sugars 4q
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Calories 218 Sodium 31':'I|TI:_| 13%
Fromfat 18 Calcium  10% =« Iron 12% Vitamin A 2% - Vitamin C 18%
H‘?Wm"mm ’:_’—_;- :*E.;' =—:_—:’=::=::’_ :3..’-;:2':5:’5;5.:%:: R

Approximately 8 slices per loaf.
Serving size is 1 slice.

Nutrition is provided as a courtesy and is an estimate. If this
information is important to you, please have it verified
independently.
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https://www.amazon.com/Bobs-Red-Mill-Millet-23-Ounce/dp/B004VLV9OU/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1475373006&sr=1-1&keywords=millet+flour&th=1&linkCode=ll1&tag=amysheabak-20&linkId=cddc6fa85b7ee51ad4e5cdbfc0698581
https://www.amazon.com/Bobs-Red-Mill-Millet-23-Ounce/dp/B004VLV9OU/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1475373006&sr=1-1&keywords=millet+flour&th=1&linkCode=ll1&tag=amysheabak-20&linkId=cddc6fa85b7ee51ad4e5cdbfc0698581
https://www.amazon.com/Bobs-Red-Mill-Tapioca-Flour/dp/B000WLHOY2/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1475373065&sr=1-2&keywords=tapioca+flour&th=1&linkCode=ll1&tag=amysheabak-20&linkId=aa13cd5b2917dd08a441ca0c2f0c85b0
https://www.amazon.com/Bobs-Red-Mill-Gluten-24-ounce/dp/B004VLVD50/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1475373076&sr=1-1&keywords=brown+rice+flour&th=1&linkCode=ll1&tag=amysheabak-20&linkId=48fbaf10014e5f6f3c3b871a07e94e9d
https://www.amazon.com/Bobs-Red-Mill-Xanthan-8-ounce/dp/B0013JJZWG/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1468557793&sr=1-1&ppw=fresh&keywords=xanthan+gum&refinements=p_89:Bob%27s+Red+Mill&linkCode=ll1&tag=amysheabak-20&linkId=e0a9b60587f34f8f9d419c7c55c53804

