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Beltane Honey Cake
Honey is a traditional food for Beltane, and this honey cake is a sweet and 
delicious way to celebrate the holiday and honor the season. 

• 1 cup white sugar
• 1 cup honey
• 1/2 cup vegetable oil
• 4 eggs
• 2 tsp grated orange zest
• 1 cup orange juice

• 2 1/2 cups flour
• 3 tsp baking powder
• 1/2 tsp baking soda
• 1/2 tsp salt
• 1 tsp cinnamon, ground

Preheat your oven to 350F, and grease a 9x13 baking dish. 

In a mixing bowl, stir together flour, baking powder, baking soda, salt and 
cinnamon. 

In another large bowl, mix up the sugar, honey, 
oil, eggs and zest. When that's all mixed, slowly 
add this to the bowl with the flour, along with the 
orange juice. Mix well as you get it all combined. 
Pour your batter into the baking dish. 

Bake for 40 to 50 minutes, or until a toothpick 
stuck in the middle comes out clean. Let it cool, 
and serve up slices at your Beltane celebration. 
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