
INGREDIENTS
150g butter room temperature 
225g golden caster sugar
Zest of 1 orange 
½ teaspoon ground cardamom 
3 eggs
1 yolks
300g self-raising �our 
75g runny honey

VANILLA AND RASPBERRY CREAM
200ml double cream 
50g icing sugar
1 vanilla pod split and seeds scraped out. 
1 punnet of raspberries
Icing sugar to dust 

METHOD
Preheat egg BBQ to 170c with convector plate �tted
1.Cream butter, sugar, orange zest & cardamom, together in a bowl 
by mixing it vigorously with a rubber spatula.
2.Then gradually add the eggs one by one, making sure to whisk in 
between each addition. Then add the honey and beat together.
3.Sieve in the �our and fold together. 
4.Pour the batter into a lined 23cm spring formed tin and smooth 
over with a palette knife. 
5.Place in the egg style preheated BBQ 160c-170c with the 
convector plate �tted and cook for approximately 60-70 minutes. 
Make sure not to open the BBQ for at least 30-40 minutes to avoid 
your cake collapsing. Begin to check your cake after the 40 minute 
mark.
6.If the top of the cake starts to colour a bit, cover with a little tin 
foil. Check the cake with a skewer to see if it comes out clean, if not 
cook for a few more minutes checking again. 
7.Once the cake is ready remove and cool on a baking rack. 
8.For the vanilla cream simply whisk the cream, vanilla and sugar 
together until soft peaks form. 
9.Cut the cake into wedges and serve a big spoon of vanilla cream 
on the side. Add a few fresh raspberries to the plate to serve.

BBQ HONEY CAKE-Serves 8 
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