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Vegan & glutenfree chocolate cake
Created by: Linzi Barrow, Vice President of Buckshaw Village WI, Lancashire Federation

This recipe is gluten-, egg- and dairy-free. Remember to check the labels if you are using any ready-made
ingredients.

A deliciously moist chocolate cake that can be enjoyed by all.

Serves 10 to 12

Ingredients
180g gluten free plain flour

200g caster sugar

50g cocoa powder

1 tsp bicarbonate of soda

½ tsp sea salt

75ml sunflower oil (or other light vegetable oil)

1 tsp vanilla paste or extract

1 tsp balsamic vinegar / white wine vinegar or similar (not malt)

235ml cold water

50g dairy free chocolate chips or a small dairy-free bar of chocolate chopped into small chunks

Tip: You could decorate your cake using a dairy-free frosting and sugar sprinkles, just check they are free from
allergens first. Find a vegan frosting recipe here.
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Method
1. Line an 8-inch square cake tin with baking parchment
2. Preheat the oven to 180◦c / gas mark 4
3. In a large baking bowl, sieve the flour, sugar, cocoa, salt and bicarbonate of soda.
4. Add the sunflower oil, vanilla, vinegar and water, mix together gently using a spatula or wooden spoon, do not

over-mix. Stir in the choc chips.
5. Pour into your prepared baking tin and bake for 25 to 30 minutes. Test with a skewer – it’s cooked if the skewer

comes out clean.
6. Leave to cool in the tin on a wire rack. Once cool, dust the top with icing sugar or a frosting if you prefer.
7. This recipe can also be used to make 10 to 12 cupcakes, just reduce the baking time to approximately 15

minutes.

For more foodie inspiration read Linzi’s blog, Lancashire Food.

For more advice on cooking for people with allergies and intolerances, see our Q&A with Linzi.

Have you tried making this dish? Let other members know how you got on and share your tips in the comments
section below.
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