
CAKE INGREDIENTS:

Chocolate Cake
*GLUTEN-FREE, DAIRY FREE, NO REFINED SUGARS

**MAKES AN 8 INCH TRIPLE LAYER CAKE OR A 9 INCH DOUBLE**

I really love chocolate cake. But my body.... not so much.  So, I set out to find a recipe that would not leave me
in a sugar haze or lead me down the rabbit hole of cravings, and this one fits the bill.  One small piece satisfies

my lifelong love of this classic cake.  I hope you'll enjoy it, too!

3 cups "super fine" ALMOND FLOUR from
blanched whole almonds (I use Bob's Red Mill)
1 cup tapioca flour
1/4 cup coconut flour
2 cups coconut sugar
1 and 1/2 cups unsweetened cocoa powder
2 tsp baking soda
1 tsp espresso powder
1 tsp kosher or sea salt

 

DRY CAKE INGREDIENTS:
FROSTING INGREDIENTS:

WET CAKE INGREDIENTS:
1- 13 ounce can full-fat coconut milk
4 large eggs, room temperature
1 cup water
1/2 cup melted coconut oil or avocado oil
1 tbsp apple cider vinegar
2 tsp pure vanilla extract

OPTIONAL:
1 to 1 and 1/2 cups chocolate chips
shaved chocolate for decoration

 

1/2 cup coconut oil
1/2 cup tapioca flour (or arrowroot powder)
2/3 cup coconut milk powder
1/2 cup unsweetened cocoa powder
1/4 tsp fine grain sea salt
2 cups palm shortening, room temperature
1 cup honey, maple syrup, or coconut nectar
2 tsp pure vanilla extract

 
 FROSTING NOTES:

The frosting ingredients will make a big batch
that easily frosts a 3 layer 8-inch round cake or
a 2 layer 9-inch cake.  
If you have leftover frosting, refrigerate it for
later use.  When ready to use, let it come to
room temperature, re-whip it, and frost away.
If you're not a fan of frosting, decrease the
ingredients by half, and create a "naked cake"
by putting frosting between the layers only and
atop the cake (leaving the sides bare).
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Preheat oven to 350° F.
Grease three 8-inch cake pans or two 9-inch cake pans with butter or coconut oil.  Line the bottoms
with parchment paper rounds, and grease the lined bottoms.  Set aside.
Measure the dry cake ingredients into a very large mixing bowl and whisk together.  Set aside.
Open up the can of coconut milk, and pour into a separate large bowl.  Whisk well to combine the milk
solids with the milk liquid.
Add the remaining wet cake ingredients into the bowl with the coconut milk, and whisk until all of the
wet ingredients are well combined.  
Pour the wet ingredients into the bowl of dry cake ingredients and whisk to form your cake batter.  
Fold in the chocolate chips, if you are using them.  (I recommend using the full 1 and 1/2 cups if you a
chocolate chip lover, and less if not.)
Divide the batter evenly between your cake pans.  
Bake for approximately 28-30 minutes for 8-inch cakes, and 35 minutes for 9-inch cakes, or until a
cake tester or toothpick comes out clean.
Place the cakes on a cooling rack for about 30 minutes before removing, then run a spatula or knife
around the pan to ease the cakes from the sides, un-mold, and cool completely before frosting.  

 
 

INSTRUCTIONS:

MAKING THE CAKES:

MAKING THE FROSTING:
Melt the coconut oil in the microwave or on the stove top, and set aside.
Into a medium-sized bowl, measure in the tapioca flour, coconut milk powder, cocoa powder, and salt.
Whisk together and set aside.  
Place the palm shortening, honey (or maple syrup or coconut nectar), and vanilla extract into the bowl
of a stand mixer fitted with a whisk attachment (or use an electric hand mixer and large bowl), and
mix on medium-high to high speed until blended.  Scrape down the bowl as needed.  
Add the dry ingredients into the bowl of blended wet ingredients (over a few additions), and mix on
high speed to combine well. NOTE: Start on low speed at first to prevent a cloud of dry ingredients
from blanketing your kitchen!  Scrape down the bowl, as needed.
Slowly drizzle in the melted coconut oil while mixing on high speed until the frosting is whipped up
nicely.  
Frost the cooled cakes: layer by layer, top of the cake, and sides.   Decorate with shaved chocolate, if
you wish. 
Place the frosted cake in the refrigerator to firm up for about 30 minutes before serving.  Store cake
in the refrigerator.  

   
NOTES:

The frosting is mousse-like in texture until it's been in the fridge for several hours and hardens up.
It's tasty either way!  If you prefer a softer frosting, take the cake out of the fridge for an hour or so
before serving, but keep it stored in the fridge.  It will stay fresh for 4-5 days. 
If you wish to decorate the frosted cake with piping, place the frosting in the fridge for about 30
minutes before using piping bags and decorating. 
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