
 
 

Iowa State Fair 2021 – Iowa’s Big Four Food Competition 
2nd Place Sweet Winner – Iowa Chocolate Orange Cake Pops 

Olivia Smith, Winterset, IA 
 
Orange Cornmeal Cake Ingredients 
½ cup Olive Oil, plus more for pan 
2 large eggs 
1 cup sugar 
½ tsp pure vanilla extract 
½ tsp almond extract 
½ cup fresh orange juice 
1 ¼ cups all-purpose flour, sifted 
½ cup yellow cornmeal 
2 tsps baking powder 
1 tsp salt 
1 ½ tbsp fresh orange zest 
 
Orange Cornmeal Cake Instructions 
Preheat over to 375 degrees. Coat a 12 x 17 inch rimmed baking sheet with olive oil. Set aside. 
 
In an electric mixer, use the wire whip attachment to blend together oil, eggs, 1 cup sugar, orange juice, 
vanilla, and almond extract until smooth. Add flour, cornmeal, baking powder, salt, and orange zest; mix 
gently to combine.  
 
Pour batter into prepared pan. Bake until cake is golden and begins to pull away from the sides of the 
pan. A tested inserted in the center should come out clean, and about 12 to 15 minutes. 
 
Allow to cool fully in pan before cutting. 
 
Chocolate Mousse Ingredients 
1 ½ cups chocolate chips 
1 – 12.3 oz package silken tofu 
2 tsps unsweetened cocoa powder 
½ tsp pure vanilla extract 
½ tsp almond extract 
1 tbsp heavy cream 
Pinch of salt 
½ tsp honey 
 
Chocolate Mousse Instructions 
Melt the chocolate in a double boiler. Set aside to cool. 
 
Place the silken tofu in a blender or food processor and blend on high speed until smooth. Add the melted 
chocolate, cocoa powder, vanilla extract, almond extract, cream, and salt. Blend until smooth, stopping to 
scrape down the sides. 
 
Cover and chill in the refrigerator for at least 30 minutes to allow mousse to set. 
 
Assembly 
Use the cake pop insert to cut cake into circles. Put mousse in a piping bag or ziplock with a corner 
trimmed off. Begin with cake on the bottom, then alternate layers of cake rounds and chocolate mousse. 
If desired, top with cake cut into fun shapes with small cookie cutters. These can also be made in parfait 
glasses, or wherever else your imagination takes you! Have fun! Keep chilled until ready to use. Serve, 
share, and enjoy. 

 


