
Savarin with Caramelised Oranges 
 
 
Ingredients for the Savarin 
225g strong white flour 
90ml tepid milk 
25g fresh yeast 
½ tsp salt 
2 tbsp caster sugar 
 
For the syrup 
120ml clear honey 
120ml water 
rum or rum essence to taste100g butter 
4 eggs, beaten 
 
 
Method for the Savarin 
Sift 50g flour into a large bowl. Blend the milk with the yeast until smooth, add to the flour and mix 
well with a wooden spoon. Leave in a warm place for about 20 minutes, until frothy. 
 
Add the remaining flour, salt, sugar, eggs, softened butter and beat well for about 4 minutes. 
 
Pour into a greased 20.5cm (8 inch) ring tin. Cover with oiled polythene and leave to rise until the 
tin is two-thirds full. 
 
Bake at 200°C/gas 6 for about 40 minutes or until golden and shrinking away from the sides of 
the tin. Turn out onto a wire rack 
 
Make the rum syrup. Put the honey and water into a small saucepan, heat gently until thoroughly 
blended and add the rum or rum essence to taste. 
 
Put a plate under the wire rack on which the savarin is cooling. While it is still hot spoon enough 
rum syrup over to soak well and brush with a little apricot jam. 
 
 
Ingredients for the Caramelised Oranges 
8 medium-seized sweet oranges, seedless if possible 
225g caster sugar 
150ml cold water 
150ml very hot water 
8 cocktail sticks 
 
Method for the Caramelised Oranges 
Peel the rind, without the pith, from four of the oranges and cut it into thin julienne strips. Blanch it 
in a small pan of boiling water, then tip it into a colander, rinse with cold water, drain and set 
aside. 
 
Peel all the oranges to the flesh, working over a plate to catch the juice. Slice the oranges 
through their circumference and reassemble with two cocktail sticks to keep them in position. 
Place the oranges in a serving bowl with the juice from the plate. 
 
Put the sugar and cold water into a medium-sized saucepan over a low flame and bring slowly to 
a simmer, shaking the pan as the sugar dissolves. Raise the heat and boil rapidly, swirling the 
liquid occasionally to dissolve any crystal that form, until the syrup turns a rich amber colour - 
watch carefully at this stage. 



 
Remove the pan from the heat, cover your hand with a tea-towel and stand well back. There will 
be a lot of spluttering as, very quickly, you pour in the hot water carefully. Once the spluttering 
has subsided, stir the caramel with a wooden spoon until it is thoroughly blended. If it turns 
lumpy, return the pan to the heat. 
 
Add the orange zest to the syrup, cook for a few more minutes, then pour the caramel over the 
oranges. 
 
Serve over the savarin. 
 
 
 
 
 


