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Mandarin

Mandarin Facts

Mandarins got their name as they were so highly regarded in their native China that they were named after the officials of the Imperial Court.
Mandarins are crossed with grapefruit to produce tangelos.

Growing Facts

Mandarins are picked by hand when ripe to avoid damage or bruising.




  


History

Mandarins originated in China.  Visitors to China took the mandarin trees to Japan, the Phillipines, India, Arabia and North Africa.  They were introduced to Europe through Tangiers in Morroco which explains why the Europeans began to call mandarins “tangerines”.

Nutritional Information

	MANDARINS
	Per 100g
	Per mandarin (86g)

	Energy (kj/kcal)
	202/49
	174/42

	Protein (g)
	1.4
	1.2

	Carbohydrate (g)
	9.9
	8.5

	Fat (g)
	0.4
	0.4

	Fibre (g)
	1.4
	1.2

	Sodium (mg)
	3
	2

	Potassium (mg)
	253
	217

	Calcium (mg)
	30
	26

	Vitamins
	Folate
C
	Folate
C



Source: Food Composition Tables, 7th Edtiion, Crop & Food Research

Mandarin Cake 
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	Ingredients for cake: 

· 250gm (appx 8 oz) sugar 
· 155gm (appx 5 oz) flour 

· 1 teaspoon baking soda 

· 1/2 teaspoon salt 

· 1 egg 

· 350gm (appx 11 oz) fresh mandarins 

· 1 teaspoon vanilla extract 


	Ingredients for cake topping: 

· 140gm (appx 5 oz) brown sugar 

· 3 tablespoons butter 

· 3 tablespoons milk 
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	Method: 

· Mix all ingredients (except the vanilla extract) in a bowl and beat for three minutes on medium speed. 
· Add the vanilla 
· Pour the mix into a greased or non-stick square cake pan and bake at 180o C (about 350o F) for 30 to 35 minutes until cooked. 

· Remove the cake from the oven and while it's still warm, poke lots of holes in top with a fork (this allows the topping to sink into the cake). 

· For the topping, mix the ingredients in a pan over the stove until the mixture comes to a boil, then pour it over the hot cake. 
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	Notes: 

· This cake can be served hot or cold 

· If you don't have fresh mandarins you can use canned mandarins - but if you do, you should drain the can and only use the mandarin slices (they usually provide all the liquid required) 

· If you wish, you can also add 125gm (about 4oz) of pecan nuts, macadamias or walnuts to the cake mix to create a delicious variant of the basic recipe 
· If the cake mixture is a little dry, just add extra mandarin juice until it reaches the desired consistency 

	


