
     
 
 

ORANGE CHAMOMILE CAKE + BUNNY BISCUITS 
 
Ingredients Cake 
2½ cups milk 
8 chamomile tea bags 
Cooking spray 
4½ cups plain flour 
4 tsp baking powder 
¾ tsp salt 
330g unsalted butter (room temperature) 
2¼ cups sugar 
5 large eggs (room temperature) 
1 tbsp finely grated orange zest 
2 tsp vanilla 
 
Ingredients Icing 
440g unsalted butter (room temperature) 
900g icing sugar 
3 tbsp fresh orange juice 
1 tbsp vanilla 
¼ tsp salt 
 
DIRECTIONS 
 

1. Cake: Place milk and tea bags in a small pot. Cook over medium heat 
until warm to the touch (do not let it boil), 7-8 minutes. Turn off heat 
and cool completely, discard tea bags. 



2. Heat oven to 165°C. Grease 4 (8-inch) round cake pans and line 
bottoms with baking paper, grease parchment. Whisk together flour, 
baking powder and salt in a bowl. 

3. Beat butter and sugar on medium speed with an electric mixer until 
light and fluffy, 2-4 minutes. Add eggs, one at a time, beating just 
until blended after each addition. Beat in orange zest and vanilla. 
Reduce mixer speed to low and beat in flour mixture and milk 
alternately, beginning and ending with flour mixture, just until 
incorporated. Divide batter among the prepared pans.  

4. Bake until a wooden pick inserted into the centre comes out clean, 25 
to 30 minutes. Cool in pans, on wire racks, 10 minutes, then invert 
onto racks to cool completely.  

5. Icing: Beat butter on medium speed with an electric mixer until creamy, 
1-2 minutes. Reduce mixer to low and gradually beat in confectioners’ 
sugar. Beat in orange juice, vanilla, and salt. Increase mixer speed to 
high and beat until fluffy, 1-2 minutes. 

6. Assemble the cake: Place one cake layer on a cake stand or plate and 
top with 1/2 cup icing; repeat two more times. Top with the remaining 
cake layer. Ice top and sides of cake with remaining icing (save 1/4 
cup icing for bunny tails). 

7. Decoration: Bunny Biscuits (recipe see next page) and daisy flowers. 

 

RECIPE SOURCE: https://www.countryliving.com/food-
drinks/a19041891/orange-chamomile-cake-recipe/ 

 

 
 
 
 
 
 
 
 
 
 



 
 
 
BUNNY BISCUITS (makes 24) 
 
Ingredients 
1½ cups flour 
¼ tsp salt 
110g unsalted butter (room temperature) 
28g cream cheese, at room temperature 
½ cup sugar 
1 large egg, plus 1 large egg white 
½ tsp vanilla extract 
2 cups icing sugar 
½ teaspoon water 
¼ cup finely shredded coconut 
 
DIRECTIONS 
 

1. Whisk together flour and salt in a bowl. Beat butter, cream cheese, and 
granulated sugar with an electric mixer on medium speed until light and 
fluffy, 2-3 minutes. Beat in whole egg and vanilla. Gradually beat in 
flour mixture until combined.  

2. Flatten dough into a disk and wrap in plastic wrap. Chill 1 hour or up to 
1 week. 

3. Heat oven to 165°C. Line two baking sheets with parchment paper. On 
a floured work surface, roll dough to 1/4 inch thick. Cut cookies with a 
9cmH bunny shaped biscuit cutter. Combine scraps, re-roll, and cut 
one more batch of biscuits.  

Bake until golden around edges, 11-12 minutes. Cool on pan for 5 minutes, 
then remove to a wire rack to cool completely.  

Royal Icing: Whisk together icing sugar, egg white, and water in a bowl until 
thick and smooth. Transfer to a piping bag fitted with a #4 tip or a zip-lock 
plastic bag with a small hole cut in the corner. 

Pipe the outline on half of the biscuits; let dry a few minutes. Flood centre of 
biscuit with royal icing. Use a toothpick to drag icing and fill in any holes. Set 
aside to dry completely.  



Scoop teaspoons of the reserved cake frosting onto the unflooded biscuits 
to create tails. Sprinkle with coconut. Place a dollop of reserved frosting on 
the back of each cookie and press onto sides of cake. 

 


