CHOCOLATE almond/vanilla
birthday cake
Ingredients:
FOR THE CAKE
• 260gr wholemeal spelt ﬂour
• 50gr dark cocoa powder
• 2 tsp baking powder
• 1 tsp aluminum free baking soda
• 1/4 tsp sea salt
• 1/3 tsp vanilla bean powder
• 300gr pitted dates (soaked overnight or in hot water for 30
mins)
• 1 cup warm ﬁltered water
• 1 tsp apple cider vinegar
• 80gr melted coconut oil (if you use the raw coconut oil your
cake will have a subtle taste of coconut)
FOR THE SYRUP
• 2 tsp agave syrup
• 2 tsp warm water
FOR THE VANILLA CREAM FILLING
•
•
•
•
•

200gr almond butter
200gr agave syrup
60gr melted odourless coconut oil
1 tsp vanilla bean powder
1/5 tsp sea salt

FOR THE ICING
•
•
•
•

100gr melted odourless coconut oil
30gr almond butter
220gr agave syrup
50gr dark cocoa powder
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Instructions:
1. FOR THE CAKE: Preheat your oven at 180℃.
2. Combine all dry ingredients in a bowl.
3. Use your food processor and start by blending the dates and water (bit by bit) until you get an even date paste.
4. Continue by adding all the rest of the wet ingredients to the date paste.
5. Add all the dry ingredients at the end and blend well. If your mixture is too thick you may add some water.
6. Oil the tin before you pour your dough or use parchment paper, I started doing so a while ago, saves you the
tin washing! Bake at 180℃ for 30-40 mins. To try and make sure it's ready, dip a knife into your cake, if it
comes out clean it's ok, if not bake it for another 5 mins and check again. The baking time may vary depending
on the oven. You want it relatively moist because it's for a cake!
7. CUTTING THE CAKE INTO TWO OR THREE LAYERS: Before you do this MAKE SURE YOUR CAKE IS
COMPLETELY COOL. You can cut it into two or three layers. I personally prefer two layered cakes, but you can
do either. Start by cutting a bit on one side with a knife and use a string to cut all the way through. It's the
easiest way!
8. ADDING THE SYRUP: Just mix the agave syrup with the water and use a brush to cover both cake layers with
syrup. For the top layer, make sure to turn it over so the syrup will be inside the cake and not on top of it.
Otherwise, it won't be easily absorbed and will make it diﬃcult for you to spread the icing on top.
9. FOR THE VANILLA CREAM FILLING: Place the bottom layer of your cake on your serving tray.
10. Mix all the ingredients in a bowl. Put your cream in the fridge for 5-10 mins, until it gets a little cold and
therefore "solid", so much as for you to be able to work with it and spread it, not too hard.
11. When you take it out of the fridge, whisk it again. Place a cake ring around your cake base and fasten it so it
holds it together well. Pour and spread your cream ﬁlling evenly and place the other cake layer on top.
12. Put the cake in the freezer for about 30 mins. When you take it out, remove the cake ring. It's ready for the
icing.
13. FOR THE ICING: Mix all ingredients in a bowl and spread evenly around and on top of the cake. Decorate
according to your liking!
Notes:
- Adjust the sweetness to your liking.
- For kids' cakes, you can use their favorite toys to decorate them, like I did for my eldest son, where we used
playmobil pirates and a treasure chest! Just make sure to leave some room for the candles!
- Remember to take the cake out of the fridge about an hour prior to cutting it to give some time to the coconut oil
to soften a little.
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