
INGREDIENTS

for the cake:
1 cup almond flour

1 cup coconut sugar

1/2 cup cocoa powder

1/2 cup avocado oil

1/2 cup maple syrup

1/4 cup coconut flour

3 eggs

1 tablespoon vanilla

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

quality spray oil

for the frosting:
1 cup shredded coconut, unsweetened

1 cup pecans, finely chopped

1/2 cup coconut sugar

1/4 cup sweetened condensed coconut

milk

2 tablespoons maple syrup*

2 tablespoons ghee or butter, melted &

cooled*

2 tablespoons light coconut milk*

*room temperature

GERMAN CHOCOLATE

CAKE

DIRECTIONS 

preheat the oven to 350°.

combine almond flour, coconut flour, coconut

sugar, cocoa powder, salt, baking powder &

baking soda together in the bowl of a stand

mixer.

add in the avocado oil, maple syrup, eggs &

vanilla. mix well.

lightly spray a 9”x9” square glass pan. pour the

cake batter into the pan. bake 32-36 minutes,

use a wooden toothpick to check the center to

be sure it’s done.

while the cake baking, make the frosting. place

the shredded coconut, chopped pecans &

coconut sugar in a medium size bowl. pour the

light coconut milk, melted ghee & maple syrup

into the bowl & mix well. then stir in the

sweetened condensed coconut milk in & mix

well.

cool the cake for at least 30 minutes, then

spread the frosting over it evenly.

cut into 16 squares & serve.
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https://www.amazon.com/gp/product/B07QM3DD5Z/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B07QM3DD5Z&ie=UTF8&linkCode=as2&linkId=fbc0111451126ac7a1f76f067db3ec50&tag=benourished07-20
https://amzn.to/39po0KN
https://amzn.to/39p6run
https://amzn.to/3xS8kZX
https://amzn.to/3aXEOJ9
https://amzn.to/3NUXNCO
https://amzn.to/3QnV865
https://amzn.to/3Qnm1as
https://amzn.to/39oiTue
https://amzn.to/3HnHaNG

