Shaker Cake

What you will need:

2 cups flour*

3 teaspoons baking powder

1 teaspoon salt

4 eggs

1 cup sugar*

1 cup oil

1 cup orange juice

Butter for greasing pan

Powdered sugar

2 quart (1/2 gallon) jar with tight fitting lid
Canning funnel (if you have one)

Small bowl for cracking eggs

Medium mixing bow! for dry ingredients
Wooden spoon

9 x 13 inch cake pan or baking dish

1 cup measuring cup

1 teaspoon measuring spoon

What to do:

1. Have your Mom help you set the oven temperature at 375 degrees.

2. Grease the cake pan.

3. Into the mixing bowl, measure the flour, baking powder, and salt.

4. Crack eggs into the small bowl.

This is an important step. If you crack the eggs straight into the jar and accidently get a

few shell pieces in there, it will be very hard to fish them out!

5. If you have a canning funnel, place it in the top of the 2 quart jar (it will make things
easier). Pour in the eggs from the small bowl. Put the lid on tightly.

6. Shake the jar with the eggs about 20 times.
7. Take the lid off the jar and put the canning funnel back in place.
8. Pour in 1 cup each of orange juice, oil, and sugar.

9. Replace the lid and shake until everything is blended.



10. Remove lid again and add the dry ingredients you measured into the mixing bowl
earlier.

11. Replace lid and shake until everything is blended and looks nice and smooth. This is
now your cake batter!

12. Pour the batter into the greased pan.

13. Bake in the oven for about 30 to 35 minutes. Ask your Mom to check the cake by
pressing the top gently to see if it will spring back up. If it does, it is ready.

14. Put the cake (still in its pan) onto a cooling rack. Let cool.

15. Sprinkle powdered sugar over the top with a small sieve. If you do not have a sieve,
use a spoon to shake the sugar over the cake. If you are not going to serve the cake right
away, wait to put the powdered sugar on. It absorbs into the cake and won’t be seen if it

sits for too long. If that happens, don’t worry, just add a little more.

16. Slice into squares and serve.

Extra Notes

*1f you would like to try and make the cake a little healthier, you can use whole wheat
pastry flour and sucanat. We tried this version. It was still yummy, but did not rise as
well and was not as pretty.

Remember: Don’t shake the jar over a tile floor! If it slips from your hands it could
smash!

This recipe was adapted from the Shaker Cake recipe in Home Economics for
Homeschoolers, Level One — by Pearables.

Thanks for cooking with us!
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