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INGREDIENTS

CAKE
1 Cup milk alternative
1 Tbs apple cider vinegar
2 Cups gluten free flour
13/4 Cups granulated sugar
3/4 Cup GDC cocoa powder
2 tsp baking powder
11/2 tsp baking soda
1 tsp salt
1/2 Cup avocado oil
2/3 Cup unsweetened
applesauce
1 Tbs pure vanilla extract
1 Cup boiling water

FROSTING
1 Cup GDC cocoa powder
11/2 Cups softened vegan butter
4-5 Cups powdered sugar
2 tsp pure vanilla extract
1/4-1/2 Cup milk alternative

Continued on next page...

For more recipes, ingredients, and chocolate fun, visit grocersdaughtercom.
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PREPARATION

CAKE

1.Preheat oven to 350 degrees
2.Combine milk and vinegar, then set it aside to work its magic
3.Whisk the flour, sugar, cocoa powder, baking powder, baking soda and salt in

a large bowl
4.Add oil, applesauce, vanilla and milk/vinegar mixture. Mix on medium speed

until well combined
5.Pour in the boiling water, mixing until combined. The batter should be on the

runny side :)
6.Bake for 30-35 minutes, or until a toothpick inserted in the center comes out

clean
*Cool completely before frosting

FROSTING

1.Whisk cocoa powder in a large bowl to remove any clumps.
2.Combine the softened butter with half of the powdered sugar and half of the
milk. Slowly add the remaining powdered sugar and vanilla extract. Mix until

fluffy
3.Frost the cake and enjoy!

For more recipes, ingredients, and chocolate fun, visit grocersdaughtercom.



