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l av  e n d e r  h o n e y  s p ic  e  cak   e

INGREDIENTS

Serves 10 to 12

1 1/4 cups unbleached, all-purpose flour

1/2 cup plus 1 tablespoon whole wheat flour

1 teaspoon kosher salt

1 teaspoon baking powder

1/2 teaspoon baking soda

1 teaspoon ground cinnamon

1 teaspoon ground ginger

1 teaspoon ground fennel seeds

1/2 cup packed dark muscovado sugar or dark brown sugar

1/2 cup lavender honey

2 large eggs

6 tablespoons unsalted butter, melted and cooled

Freshly grated zest and juice of 1 orange

1 teaspoon pure vanilla extract

1/2 cup plain Greek-style yogurt

2 tablespoons hot water

Directions 

1.	P reheat the oven to 325 degrees.  

2.	 Grease and flour a 9-by-5-inch loaf pan.

3.	� In a medium bowl, whisk together the flours, salt, baking powder 
and soda, and spices and set aside.

4.	� Place the sugar, lavender honey and eggs in the bowl of an electric 
mixer fitted with the paddle attachment and beat them together on 
medium speed until the mixture is creamy and light, about a minute.   

5.	� Beat in the melted, cooled butter, followed by the orange juice 
and zest and vanilla extract.

6.	 In a small bowl, stir together the yogurt and hot water.  

7.	� Beat in 1/3 of the dry ingredients into the sugar and butter mixture, 
scrape down the sides of the bowl, then beat in 1/2 of the yogurt 
mixture.  Follow with another 1/3 of the dry ingredients, followed by 
the rest of the yogurt, and ending with the last of the dry ingredients, 
scraping down the sides of the bowl after each addition. Beat the  
batter well for 20 seconds to fully emulsify it.

8.	 Pour the batter into the prepared pan, smoothing and evening the top.   

9.	� Bake the cake on the center rack for 40 minutes, rotating it halfway 
through the baking time to ensure even browning. The cake is done 
when it is cracked and firm to the touch, and pulling away from the sides 
of the pan; a cake center inserted in the center should come out clean.

10.	�Allow the cake to cool for 10 minutes in the pan before removing 
it to a rack to cool completely. To serve, cut into even slices.

The cake may be stored for up to 3 days in an airtight container.

Call in and ask Gina DePalma, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Gina DePalma has been the pastry chef of Babbo Restaurant and Enoteca in New York’s Greenwich Village since it opened over 12 years ago, and is  
the author of �;�f�c�Z�\���@�k�X�c�`�X�e�f�1���;�\�j�j�\�i�k�j���=�i�f�d���K�_�\���9�X�Y�Y�f���B�`�k�Z�_�\�e.  She was named Outstanding Pastry Chef by the James Beard Foundation in 2009.

by gina depalma
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p um  p ki  n  p uddi    n g 
wi  t h  gi  n g e rs  n a p  c o o ki  e s 

INGREDIENTS

1/2 cup sugar

2 tablespoons cornstarch

2 cups whole milk

1/2 teaspoon vanilla extract

1/2 teaspoon �apple pie spice  
(cinnamon, nutmeg, allspice)

Pinch of salt

3/4 cup pumpkin puree (not pumpkin pie filling) 

8 gingersnap cookies

Directions 

1.	� In a medium pot, combine all ingredients except the pumpkin 
puree and cookies. 

2.	� Mix well with wire whisk and place over low heat. 

3.	� Mix periodically until the mixture thickens and slightly boils. 

4.	 Add pumpkin and mix well. 

5.	� Pour into serving cups and chill. Serve with gingersnap cookies 
and whipped cream if desired.

Call in and ask Mikey Price, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Mikey Price is the executive chef and owner of Market Table in New York City.

by mikey price
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www.sirius.com/martha


Martha Stewart Living Radio is the nation’s first 24-hour, seven-day-a-week 
radio service dedicated to creative living. 

Inspired by Martha Stewart, America’s most trusted lifestyle expert, and her devotion to teaching and inspiring  
people, the channel promises listeners they will learn something new “every hour.” Delivering how-to guidance 

and advice from the lifestyle experts at Martha Stewart Living Omnimedia, and Martha herself, the channel inspires 
and informs in the core areas of cooking, gardening, crafting, decorating, wellness, pets and weddings. 

PHOTO FPO

SIRIUS Channel 112 
www.sirius.com/martha 

XM Channel 157 
www.xmradio.com/bestofsirius  

Part of The Best of SIRIUS

Listen to SIRIUS|XM online FREE for 7 days 
 Martha Stewart, Commercial-Free Music, Sports, News, Talk and much more!

www.sirius.com/freetrial

www.sirius.com/martha
www.xmradio.com/bestofsirius
www.sirius.com/freetrial



