
Rice flour No.2 (for bread)

Quick and Easy 
Rice Flour Ciambella

Rice f lour combines well with other 
ingredients without clumping up, making 
the preparation easy. Using rice flour 
gives this easy-to-prepare tea cake a 
professional touch. Meaning “donuts,” 

ciambella is a traditional Italian cake 
often enjoyed by people in the central 
region of Italy. Here it is prepared in a 
loaf pan like a pound cake.

N O T E S

*For one 25 cm×8 cm×8 cm loaf pan

140 g rice fl our (No.2)

6 g baking powder

200 g unsalted butter

210 g sugar

4 eggs, beaten

80 g dried fruit mix

180 mL orange liqueur

Sauce

150 g orange marmalade

90 mL orange juice

Pinch of salt

Powdered sugar for dusting

Soak the dried fruit mix in the orange 
liqueur to rehydrate. (You can prepare 
your own mix by combining your 
favorite dried fruits.)
Place the unsalted butter (softened 
to room temperature) and sugar in a 
bowl. Use a whisk to well combine. Mix 
in the beaten eggs, add the rice flour 
and baking powder and mix. Drain the 
dried fruits from Step 1 and add to the 
bowl. (Reserve the liquid for later.)
Thinly coat the loaf pan with some 
butter and place a piece of parchment 
paper cut to fi t the pan. Pour the batter 
from Step 2 and create an indentation 
in the center. Bake in a preheated oven 
of 160℃ for about 45 minutes. Remove 
from the pan and brush the cake with 
the reserved orange liqueur while hot.
Mix the marmalade, orange juice and 
salt to prepare the sauce. Pour it over 
sliced cake and dust with powdered 
sugar.
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Owner/Executive Chef at Taverna I

Hisashi Imai

Comment from Yukio Hattori

Requiring no sifting, this recipe using rice flour is 

easy to prepare for anyone. The cake stays moist 

thanks to the properties of rice fl our.

20 21




