Whole Orange Cake

Ingredients
2 whole oranges (small, cut into quarters skin on)
225g butter (room temp)
230g sugar
3 eggs
160g fine semolina flour
130g plain four
2 tsp baking powder
Pinch salt
½ tsp vanilla extract
1 sprig of fresh thyme or rosemary
¼ cup orange juice or water and drizzle of warm honey (1Tbsp)

Method
Preheat oven to 180oC & line a deep rectangle baking tray with baking paper.
Place the flour, semolina flour, baking powder and salt in a bowl, whisk together.
Cut oranges and remove seeds, place orange quarters into the food processor and blitz until smooth, add in vanilla and ¼ cup of juice or water.
In the bowl of the Kitchen Aid stand mixer add butter with the sugar, use the paddle attachment and beat until it is smooth. Scrape down as you beat to make sure it is all incorporated. 
Crack eggs into a bowl. Add eggs one at a time, into the bowl of the stand mixer.  Mix well and scrape down the bowl in between each one.
Slow the mixer down and add 1/3 flour and mix in gently, add ½ the orange puree and repeat until it is and only just combined and then stir with a spatula to make sure all the flour is mixed in. 
Tip cake batter into a rectangle baking tray lined with paper. Decorate the top with some small cut slices of orange or herbs (like thyme or rosemary). 
BAKE FOR 35 MINS OR UNTIL A TOOTHPICK COMES OUT CLEAN FROM THE CENTRE.
NOTES
‘Room temp butter’ but if still cold use warm honey to get it to loosen up.
If the mix ends up looking like scramble egg you are on the right track!
