
INGREDIENTS:
1/3 cup melted coconut oil
2 cups packed super-fine blanched almond
flour (I like Bob's Red Mill)
1/2 cup coconut flour (do not pack)
1/2 cup unsweetened shredded coconut
1 tsp baking soda
1 and 1/4 tsp ground cinnamon
1 tsp ground ginger
1/4 tsp ground nutmeg
1/4 tsp ground cloves
1/2 tsp kosher salt
4 large eggs, at room temperature
3/4 cup coconut nectar, honey, or pure
maple syrup
1/3 cup tahini
1/4 cup unsweetened almond milk
1 tsp pure vanilla extract
3 cups grated carrots

Gigi's Favorite Carrot Cake
GLUTEN-FREE, NO REFINED SUGARS

Not too sweet, beautifully moist, and filled with good fiber from the almond and coconut flours, plus
carotene-rich carrots, this cake is a winner.  Frost it with a cream cheese frosting, a simple glaze, or a

sprinkling of confectioner's sugar and this carrot cake may become your favorite, too.  
 

Serves 10-12

INSTRUCTIONS:

Preheat oven to 350° F.  Butter two 8 or two 9
inch round cake pans. Line the bottoms of the
pans with parchment paper rounds, and then
butter the parchment paper rounds.  (You can
use cooking spray in place of the butter, if you
prefer).
Melt the coconut oil in the microwave or on the
stovetop, and set aside to cool.
In a large bowl, whisk together the almond
flour, coconut flour, shredded coconut, baking
soda, spices, and salt until well combined.  Set
aside.
In another large bowl, whisk together the room
temperature eggs, coconut nectar (or honey or
maple syrup), tahini, almond milk, and vanilla
extract until the mixture is smooth.  
Slowly whisk the cooled coconut oil into the
wet ingredients mixture, until well combined. 
Using a large spoon or spatula, stir the carrots
into the wet ingredients.
Add the dry ingredients to the wet, and mix
with a large spoon until well combined.  The
batter will be thick.  Almost like a dough.

 

Optional:

1/2 cup chopped pecans or walnuts, plus
more for decorating the top of the cake
extra shredded coconut for decoration 



Stir in the nuts, if you are using them.  
Spoon the batter into the 2 cake pans, dividing evenly, and spread the batter out with an off-
set spatula or small knife to create smooth tops.
Bake the cakes for 25 to 30 minutes, or until a tester comes out clean or with just a few
crumbs.  
Cool the cakes in the pans for at least 45 minutes, or until completely cool.  
When the cakes have cooled, it's time to assemble and frost.  (See notes for frosting
recommendations.)  Turn out the first cake layer onto a cake stand or serving plate.  Cover the
top of the cake layer evenly with frosting.  Set the second cake layer on top of the first, and
cover the top of the second cake layer with frosting.
Spread the remaining frosting over the top and sides of the cake.  
Decorate the tops and sides of the cake (as much or as little as you like) with nuts or shredded
coconut.  (You can toast the coconut, for an added depth of flavor.)
For a more natural look, frost just the top of the cake, and leave the sides of the cake bare.

 

 
 

INSTRUCTIONS, continued:

NOTES:

I RECOMMEND USING A CREAM CHEESE OR VANILLA BUTTERCREAM FROSTING FOR
THE CAKE.  PLEASE CHECK OUT VIBRANT HEALTH INTEGRATIVE NUTRITION'S

CREAM CHEESE FROSTING, OR USE YOUR FAVORITE.
 

DON'T WORRY IF YOU GET A FEW CRUMBS IN THE FROSTING AS YOU FROST THE
CAKE.  JUST TAKE YOUR TIME, AND SPREAD GENTLY.

 
INSTEAD OF FROSTING THE CAKE, YOU CAN ALSO GLAZE OR SPRINKLE

CONFECTIONER'S SUGAR OVER THE TOPS OF EACH CAKE.  IN THIS CASE, YOU WILL
HAVE TWO 1-LAYER CAKES!  THEY FREEZE NICELY, IF YOU WISH TO FREEZE ONE OR

BOTH OF THE CAKES.  
 

THE CAKE OR CAKES WILL KEEP NICELY IN THE REFRIGERATOR, COVERED, FOR UP
TO 5-6 DAYS.  

 

Gretchen Dunoyer, Vibrant Health Integrative Nutrition
www.VibrantHealthIntegrativeNutrition.com


