Grain Free Chocolate
Cake
This melt-in-the mouth moist chocolate cake is
nutritionally packed with an abundance of flavours
and goodness. The avocado cream is thick and
creamy and dairy free!

Ingredients
For the cake:
335g Dark Chocolate (Dairy-Free) (85g Chopped Not
Melted, and Set Aside)
160g The Groovy Food Company Organic Virgin
Coconut Oil
6 Large Eggs, (Separate the Egg Whites and Egg
Yolks)
150g The Groovy Food Company Organic Coconut
Sugar
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Directions
1. Preheat the oven to 350°F, gas mark 4, 180°C (160°C
fan-assisted).
2. Using three 20cm sandwich tins, line the base of
each tin with parchment paper.
3. Place a medium glass bowl over a saucepan filled
with simmering water on the stove and melt the
coconut oil and 250g of the dark chocolate (put
aside 85g of chocolate, chunks for later). When
melted stir and remove from the heat.

45g The Groovy Food Company, Organic Coconut
Flour

4. Using an electric whisk, in a clean bowl beat the egg
whites until thick and glossy, and set aside.

2 tsp. Vanilla Bean Paste or 2 Vanilla Pods (Extract
the Vanilla Seeds from the Pod)

5. In a large mixing bowl, add the egg yolks and beat
with a fork until mixed. When the chocolate mixture
has cooled, add to the egg yolks and stir until
smooth. Then add the coconut sugar, coconut flour,
vanilla, baking powder, tahini and sea salt and ensure
it’s thoroughly mixed.

2 tsp. Baking Powder
3 tbsp. Tahini
2 Pinches Sea Salt

6. Gradually fold in the egg whites, lightly, to ensure

For the Avocado chocolate cream:
4 ripe Avocadoes
4 tbsp. Coco or Cacao Powder
7 tbsp. The Groovy Food Company Organic Agave
Nectar Light Amber and Mild
1 Pinch Sea Salt

Topping Suggestions:
120g Halva or Nougat (Chopped and Sprinkled on the
Top), or Grated Dark Chocolate

you incorporate the air to keep the mixture light and
fluffy. Once the egg whites are thoroughly folded
into the mixture, fold in the 85g chocolate chunks.
7. Divide the mixture into the pre-lined sandwich tins
and bake in the pre-heated oven for 20-25 minutes.
Remove from the oven and leave to cool in the tin
for 5-10 minutes. Use a knife to run around the edge
of the tin to ensure that you can remove the cake
from the tin when cooled.
8. When the cakes have cooled slightly, remove from
the tin and place on a cooling rack, until completely
cooled (you can make the cake the day before and
cover each cake with foil on separate plates)

To make the avocado chocolate cream:
1. In a food processor blend the avocadoes until
smooth, occasionally wiping down the sides of the
processor using a spatula.
2. Add the coco or cacao powder, agave nectar and sea
salt.
3. Blend until the mixture is completely smooth, again
ensure the sides of the food processor are wiped
down so that the mixture has no traces of avocado.

To assemble the cake:
1. Using a plate or cake stand, remove the parchment
paper from the cakes, place the first tier of the cake
down and fill with the avocado chocolate cream,
then repeat with the other two layers (ensure that
you leave enough of the mixture to cover the entire
cake, sides and top).
2. With the remaining avocado chocolate cream, cover
the sides and top the cake and smooth out.
3. Scatter the halva or nougat over the top of the cake,
or alternatively grate a little dark chocolate.

